BLUE
JAZZ

()]  ELIGETU BEBIDA

()7 ELIGEUNO 0 DOS PLATOS

DE CUCHARA

Crema del dia s

Sopa de Cebolla

Garbanzos a la Mallorquina con bacalao y
espinacas

DEL MAR
Salmén a la plancha con arroz salvaje ««
Bacalao Espiritual

Raya a la andaluza y alga wakame ««

Canelén verde con rape y gambas <. g & @

DE LA HUERTA

Lasafia vegetal iz <&@
Cous-cous con verduritas
Tallarines de la huerta

Risotto de setas de temporada {5

()7 ELIGETU POSTRE

Gluten
Leche
Mostaza
Apio

Moluscos
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ALERGENOS

Cacahuetes

Sésamo
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A TU MANERA

Agua con / sin gas
Refresco
Cafia

Copa de vino blanco o tinto

VERDE QUE TE QUIERO VERDE

Ensalada de brotes verdes con aguacate
y salmén & «

Ensalada de rdcula con crujiente de
bacon y pifiones @

Ensalada de tomate y mozzarella {Jg
Ensalada César «c. {5

DEL MONTE

Costillas de cerdo "Ribs"

Musaka {j,

Cordon Blue {5

Solomillo de cerdo ibérico con salsa de
sobrasada

Pollo Korma con arroz basmati

Nuestra tarta de dia « o=@
Tartar de fruta fresca con yogurt i
Brownie de chocolate negro « Hs* @

Carpaccio de Naranjas de Séller con canela

Huevos
Pescado
Soja
Crustaceos
Altramuces
Frutos secos
Sulfitos
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En caso de duda, consulte la composicién de los
platos con nuestro personal.

% www.HotelSaratoga.com
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{SIGUENOS Y COMPARTE
TU EXPERIENCIA! ﬂ /hotelsaratoga



BLUE
JAZZ
CLUB

()]  CHOOSE YOUR DRINK

()7  CHOOSE 10R 2 COURSES

FROM THE SEA

Grilled salmon with wild rice <«
Spiritual Cod <=

Andalusian ray and wakame seaweed ««
Green cannelloni with monkfish &

prawns << fg &

FROM THE GARDEN
Vegetable lasagna “f; <&@
Couscous with vegetables
Noodles from the garden

Seasonal mushroom risotto s

()3 CHOOSE YOUR DESSERT

Gluten
Mustard

Shellfish

Peanuts

ALLERGENS

Sesame

Milk

Celery
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YOUR WAY

Sparkling / still water
Soft drink

Cafia (beer glass)

Glass of white or red wine

WITH A SPOON

Cream of the day fs

Onion soup

Majorcan style chickpeas with cod and

spinach

WE LOVE GREEN

Green sprout salad with avocado and
salmon & <<

Arugula salad with crispy bacon and

pine nuts @

Tomato and mozzarella salad {5

Caesar salad <t kg

FROM THE COUNTRYSIDE

Pork ribs "Ribs"

Musaka g

Cordon Blue [,

Iberian pork tenderloin with sobrasada
sauce

Chicken Korma with basmati rice

Oour cake of the day s> @
Fresh fruit tartare with yogurt {j;
Dark chocolate brownie [, @

Carpaccio of oranges from Séller with cinnamon
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Eggs

Fish

Soy
Crustaceans
Lupins

Nuts
Sulfites
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If in doubt, check the composition of the dishes

with our staff

% www.HotelSaratoga.com
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FOLLOW US AND SHARE
YOUR EXPERIENCE! ﬂ /hotelsaratoga



