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MENU 1

Table service is included. 
Minimum of 6 diners 
Tableware is not included

Precio 135€ p.p. + 10% IVA

EXTRA

Pairing menú Can Axartell wines 45€/ pax + iva

Gilda Donostiarra
Piquillo peppers stuffed with smoked codfish

-
-

APPETIZERS

Tomato confit stuffed with quinoa, rucola salad, 
basil and toasted almonds.

-

STARTER

Roast sirloin steak, green asparagus, olives and 
herbs and Callet wine sauce

-

MAIN COURSE

Vineyard peach strudel with bourbon vanilla 
ice-cream

-

DESSERT

MENU 2

Homemade croquette of iberian ham
Avocado and marinated salmon canutillo

-
-

APPETIZERS

Homemade Tagliatelle with prawns from Sóller, 
their juice with coconut and a touch of Thai.

-

STARTER

Marinated and grilled Iberian Abanico, baked 
sweet potatoes, red wine and soya

-

MAIN COURSE

Caramelised Catalan custard cake, red fruits and 
orange sorbet

-

DESSERT

Table service is included. 
Minimum of 6 diners 
Tableware is not included

Precio 135€ p.p. + 10% IVA

EXTRA

Pairing menú Can Axartell wines 45€/ pax + iva
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MENU 3

Croquette of butifarron and fresh oregano
Mini onion confit with mahon cheese and 
cherries

APPETIZERS

Salad of iberian ham, green beans, tender leaves 
and sweet and sour vinegar.

-

STARTER

Stewed mallorcan squid, sobrasada gnocchi, 
fresh herb juice.

-

MAIN COURSE

Millefeuille of white and dark chocolate mousse, 
passion fruit sorbet

-

DESSERT

PAELLA MENU

Freshly sliced Iberian ham with homemade 
sourdough bread
Homemade croquettes with sobrasada and 
Mahón cheese
Green salad with basil pesto

-

-

-

STARTERS SERVED

Vegetarian/vegan seasonal paella
Valencian Paella* classic style (chicken, rabbit* 
and vegetables) *rabbit optional
Cuttlefish Paella 'Sepia negra'.
Mixed seafood paella (mussels, prawns, clams,
langoustines, squid and local fish)

-
-

-
-

Traditional Paella per person (choose one)

Caramelised Sóller lemon cake w/ raspberry 
sorbet

-

DESSERT
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Table service is included. 
Minimum of 6 diners 
Tableware is not included

Precio 130€ p.p. + 10% IVA

EXTRA

Pairing menú Can Axartell wines 45€/ pax + iva

FAMILY STYLE 
BARBECUE MENU

Homemade Iberian ham croquettes Gildas ~ 
Donostia style Onion, figs & Mahón savoury 
cheese tart Fresh gazpacho with tomato & 
watermelon

-

STARTERS SERVED

Beef entrecôte, lamb, pork ribs, marinated 
chicken hamburger & local sausages
BBQ served w/ grilled veggies, roasted potatoes & 
green garden salad

-

-

Choice of assortment meats grilled on the 
barbecue:

Cream puff pastry & fresh fruit salad-

DESSERT

Table service is included. 
Minimum of 6 diners 
Tableware is not included

Precio 140€ p.p. + 10% IVA

EXTRA

Pairing menú Can Axartell wines 45€/ pax + iva

Table service is included. 
Minimum of 6 diners 
Tableware is not included

Precio 130€ p.p. + 10% IVA

EXTRA

Pairing menú Can Axartell wines 45€/ pax + iva
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