
CLASSIC SHRIMP AND KING CRAB
Cognac & citrus cocktail sauce, celery,   
quail egg (C/S/E/)   

SHALLOW FRIED GALICIAN BABY CALAMARI
Rose harissa     (S/G/E)    24H   
  
BEEF AND MACARONI CHEESE CROQUETTES
Smoked romesco sauce   (D/G) (V)   24H   
  
CHARGRILLED GALICIAN OCTOPUS 
Potato medallion, chorizo vinaigrette (S/C/F)    
  
100 GM BELUGA CAVIAR “ANNA ROYAL”  
Chives, crème fraiche, grated eggs, lemon, 
buckwheat blinis (F/D/E/G)   

APPETIZER

ORGANIC QUINOA
Egyptian dukkah spice, celery, fennel, broccoli, 
fennel dressing (N/C)  

SCOTTISH SMOKED SALMON
Lemon zest, micro salad, buttered brown bread   
(F/G/D)
     
BURRATA & HEIRLOOM TOMATO
Espelette vinegar, smoked salt, 
extra virgin olive oil  (V)
    
CAESAR SALAD 
Baby gem, parmesan, crispy bacon, anchovies      
(D/G/F/S)

Add grilled Ibizan chicken supreme

Add Carabinero XL (2 pcs) prawns

ARABIC COLD MEZZEH
Hummus, babaganoush, muhamara, red beet 
mutabal, labneh, tabouleh, carrot mutabal, 
vine leave and Arabic bread   (G/E/D) 

FALAFEL SALAD 
Arabic pickles, baby gem, tahini sauce  (G/N)    

SALAD

TANDOORI CHICKEN
Bacon, lettuce, fl at bread, coriander 
yoghurt (D/G)    

CLUB SANDWICH
Bacon, chicken, fried egg, tomato, lettuce, 
mayonnaise (E/G/D)
     
MEDITERRANEAN FOCCACIA
Grilled vegetables, tomato confi t, pesto, 
mozzarella (G/D/N) (V)
    
FALAFEL WRAP 
Chickpeas with herbs, lettuce, Arabic pickles, 
cucumber, olives. (V) (G)   

THE 7PINES BURGER
100% Wagyu premium beef, crisp lettuce, 
confi t tomato, Gruyere, pomegranate ketchup 
(G/D/E)    

SANDWICH

TAGLIATELLE
Smoky wagyu Bolognese, aged pecorino  
(G/E/C/D)    

STROZZAPRETTI
Artichokes, baby spinach, parmesan cream, 
pine nuts  (V) (D/N/E/G) 
     
TROFIE
Baby roquette and choices of    
porcini mushroom sauce/fresh tomato sauce/
parmesan cream/pesto  (V)(G/D/C/E)

PASTA

HOMEMADE PIZZA 
Make your own with the selection of fresh Italian 
tomato / buffalo mozzarella / garlic butter / 
white cheeses (mascarpone, cantal, ricotta, 
gorgonzola)/ red onion/ Iberico ham/ Scottish 
smoked salmon/ Seafood/ Pepperoni/ chicken 
and spinach/ olives and anchovies.  

PIZZA

TASMANIAN “ORA KING” SALMON 
Asparagus, morel cream    (F/D)   

COMBODIAN STYLE EXTRAMEDURA PORK CUTLET 
Asian slaw, crispy beetleleaf and sesame 
(N/P/G)
     
ROASTED SEA BASS
seven vegetables and herbs couscous, sauce 
vierge    (F/C/G) 
    
“BASQUAISE” GRILLED WHOLE CORN-FED BABY 
CHICKEN 
Spiced vegetables, wild rice (D) 

CORN FED CHICKEN SUPREME 
Asparagus, parmesan, lemon zest and chicken 
jus

RUBIA GALLEGA STEAK 280GMS TAGLIATA  
signature potatoes, portabello mushroom, 
peppercorn sauce (D/C)

FREE RANGE BUTTER CHICKEN 
Homemade naan bread, mix raita, mango pick-
les and poppadum (D/N/G) 

ROYAL BIRYANI 
Served with traditional condiments   (D/G/N)
With Chicken (D/G/N)
With lamb   (D/G/N)
With Carabinero XL prawns  (D/G/S/N)

MAIN COURSE

MADAGASCAR VANILLA CRÈME BRULEE
Coconut Madeleine , orange confi t. (D/G/E) 

SEASONAL APPLE TARTE FINE 
Whipped cinnamon mascarpone. (G/D/E)  
     
STICKY DATE TOFFEE PUDDING 
Warm toffee sauce. (D/N/G/E)
    
ETON MESS, STRAWBERRY 
Whipped cream, meringue, strawberry coulis 
(E/D)   

SEASONAL SLICED FRUITS 
Honey comb, mint yoghurt. (D)

FINEST CHEESE SELECTION FROM MONS AND  
NEAL’S YARD
Served with homemade baguette traditional, 
fi gs chutney, muscatel jelly. (D/N/G)  

DESSERTS

(N) Nuts 
(Lu) Lumpin
(D) Diary Milk
(E) Eggs
(F) Fish

(C) Celery
(Mu) Mustard
(SD) Sulphur Dioxid
(Ml) Mollucs

ALLERGENS

(Se) Sesame Seed
(Cr) Crustacean
(Sy) Soya
(G) Gluten
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ALHAMBRA DRAFT BEER 300 / 500 ml
 
ALHAMBRA RESERVA 1925 
     
ALHAMBRA SIN
    
CORONITA

ASAHI DRY

PAULANER WEISSBIER

BEERS

LEMONADE
Lemon juice, lime juice, sugar  

MINT LEMONADE 
Lemon juice, mint, sugar     
 
GINGER LEMONADE
Lemon juice, ginger syrup, sugar   
 
CRANBERRY LEMONADE
Lemon juice, cranberry juice, sugar   
 
TINTO DE VERANO  
Red wine, lemon soda

CHELADA 
Lemon juice, spicy mix, tajin powder, mexican 
beer

MICHELADA  
Lemon juice, tomato juice, spicy mix, tajin pow-
der, mexican beer

MICHELADA CLAMATO  
Lemon juice, clamato juice, spicy mix, tajin 
powder, mexican beer

THE REFRESHING ONES

NONI
Banana, pineapple, peach, spinach, coconut 
milk, lemon juice, noni fruit  

BERRYLIME
Bee pollen, blueberry powder, lime juice, yogurt, 
banana
     
GUACHI
Avocado, orange juice, banana, yogurt, chia   
  
MATCHA
Matcha, banana, orange juice, passion fruit, 
blueberry, bee pollen
    
TUMERIC 
Turmeric, banana, bee pollen, yogurt, peach

ACAIBERRY
Acai, pineapple, orange juice, blackberries, kiwi

SUPER JUICES

LYCHEE DREAM
Lychee syrup, apple juice, soda

MANGO PASSION
Apple juice, lime juice, pineapple juice, passion 
fruit syrup, mango syrup, sprite
     
BIG BANG
Banana syrup, cream, white chocolate syrup, 
milk
   
SUNRISE
Orange juice, banana syrup, grenadine syrup, 
Sprite
    
PINK CHERRY´S
Cherry syrup, pink grapefruit juice, lemon juice, 
Sprite

BASIL LEMONADE
Blackberry puree, lime juice, basil, chili, Sprite

MOCKTAIL

THE 7PINES SANGRIA
Orange juice, pineapple juice, mango puree, 
gin, St Germain, raspberry, strawberry, cranberry.
(Cava bottle or champagne)
     
RED WINE SANGRIA
Cointreau, peach liquor, brandy, fanta orange, 
fanta lemon, orange juice, red wine, apple, 
lemon, orange
   
WHITE WINE SANGRIA
Gin, apple liquor, Midori, pineapple juice, Sprite, 
white wine, green apple, lemon, lime
    
ROSE WINE SANGRIA
White rum, strawberry liquor, Passoa, Sprite, 
pomegrenate juice, rose wine, strawberry, 
grapefruit, grenate seeds

SANGRIAS

SPRITZ DEL PROFESSORE
Professore Bianco, Campari, cava
(Bitter, Sweet, Bubbly)

YUZU FIZZ
Gin, lemon juice, yuzu puree, egg white, soda 
(Bitter, Sweet, Sour, Foamy)

GOYA
Vodka, guava syrup, lime juice, tonic

MARGARITA FROZEN
Tequila, Cointreau, sugar syrup, lime juice, lem-
on juice (Sour, Refreshing)

STRAWBERRY FROZEN DAIQUIRI
Rum, strawberry syrup, strawberry puree, lemon 
juice (Sweet, Fruity)

HUGO
St Germain, elderfl ower syrup, lime, mint, cava

COCKTAILS

WINE

ALBARIÑO EL JARDIN DE LUCIA
(D.O Rias baixas)

OSTATU BLANCO
(D.O Rioja)

CHABLIS  LOUIS MOUREAU
(A.O.C Chablis)

M DE MINUTY
(A.O.C Côtes de Provence)

GAINTUS ROSÉ
(D.O Penedés)

CORIMBO
(D.O Ribera del Duero)

BOURGOGNE ROUGE
(A.O.C Bourgogne)

LA MONTESA
(D.O Rioja)

WHITE

ROSE

RED
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SPARKLING WINE

40 €9 €

MESTRES GRAN RESERVA 
BRUT NATURE COQUET
(D.O Cava) (Spain)

VEUVE CLICQUOT BRUT
(A.O.C Champagne) (France)

50 €9 €

110 €19 €


