
MENU

Gastronomy at Es Racó is part of our philosophy; respecting nature and the natural cycle of the

ecosystem. Our menus reflect the seasonality of the vegetable products available at different

times of the year, and the local supply chain available on the island.

The foods we put into our bodies have either a nourishing and healing effect or a detrimental

effect on our system.  We sincerely believe that our digestive system needs to be cared for on

a daily basis for good health and well-being.

With your well-being in focus, combined with your personal preference of flavours and textures,

we provide nutritional and dietary guidelines.



TO START STIMULATING THE PALATE

Marinated sardine fillets with „escalivada from the garden, glass bread

Courgette Carpaccio (ECO) with slices of cured Mallorcan cheese  

Red Tuna Tataki on mango tartar, avocado and grilled watermelon

Mallorcan Salpicón (Majorcan seafood salad)

Boletus croquettes on our fig tree leaf, lemon aioli   

Salad from the Erth & the Sea, with guacamole and red prawns

Burrata on „Cor de Bou“ tomato gremolata   

Cucumber and avocado gazpacho  

Warm cream of leek soup  

SELECTED MEATS

Veal tournedó, with truffled purée 

Grilled Mallorcan Porc Negre with potato and vegetables from the garden 

Suckling lamb chops (ECO), ginger potato and lemon 

Please do not hesitate to let the team know if you have any dietary restrictions.

 vegetarian   vegan

FISH FROM OUR COAST

Fish of the day with esparagus

Amberjack fish with green sautéed fish, rocket oil, citrus fruits

Grilled octopus with quinoa and trampó

CREAM, RICE AND PASTA

Dry Rice with Seafood (Min. 2 people)

Dry rice with vegetables from our organic garden  (Min. 2 people)

Homemade Ravioli of Burrata and Tomato with Americana

Linguini with Tofu and Sautéed Vegetables Wok  

Pear, butter, sage and cherry fagottini   

OUR SWEETEST TOUCH

Mallorcan almond “Gató” with pistachio ice cream 

Brosat (ECO) with passion fruit and honey “Es Racó“ 

Carob coulant with mandarin sorbet  

Fresh cut fruit “Es Racó“  

Mallorcan cheese platter and fig compote (ECO)  

Please do not hesitate to let the team know if you have any dietary restrictions.

 vegetarian   vegan


