
El Mirador Restaurant

Simplicity in quality represents our inherent luxury.

3€ / unitCroquettes (ham, mushrooms, or cheese) (1,2,6)

FIRST

Tuna tartare with soy sauce and Dijon mustard (3,4,5) 18,00€

Seafood casserole in American sauce (3, 7, 8) 18,50€

Burrata salad featuring arugula, candied cherry tomatoes, and pistachio vinaigrette (2.9) 19,50€

Lettuce sprout salad featuring bonito, red onion, seasonal tomato, and classic
vinaigrette (3)

20,50€

SECONDS

Mirador Burger topped with bacon jam (2, 10) 19,00€

Valley beef tenderloin, served on parmentier and finished with a reduced sauce. 23,50€

Premium beef chop accompanied by homemade chimichurri and Parisian
potatoes (suitable for share)

35,00€

Wild sea bass accompanied by piquillo peppers and roasted potatoes 20,00€

Baked cod fillet served with a vegetable ratatouille sauce 23,00€

DESSERTS

Navarre curd (2)

Bowl of ice cream topped with cream (3 scoops) (2)

Gluten-free chocolate lava cake served with ice cream (9)

Homemade cheesecake topped with red berry toffee (2)

7.50€

7,50€

8,00€

8,00€



El Mirador Restaurant

Simplicity in quality represents our inherent luxury.

ALLERGENS

1-. Gluten

2-. Lactose

3-. Fish

4-. Mustard

5-. Soya bean

7-. Mollusks

8-. Seafood

6-. Egg

 RESTAURANT

Lunch: 1:30 PM to 3:30 PM (available only on
Saturdays and Sundays)
Dinner: 8:00 PM - 10:30 PM
CLOSED ON TUESDAYS

CAFETERIA

From 12:30 PM to 11:30 PM

SCHEDULES

9-. Shell fruits

10-. Sesame 


