DESAYUNO -35 -

08:00 - 11:00

HUEVOS FRESCOS DEL CORRAL

POCHADOS O
2 Unidades.

FRITOS )

2 Unidades.
REVUELTOS @ (Topping a eleccion)

TORTILLA DE @
TRES HUEVOS (Topping a eleccion)

Toppings: champifiones, pimiento, cebolla,
jamon dulce, queso manchego, jamon
serrano y tomate.

YOGURES ARTESANALES

Sin lactosa

Keéfir v
Ecoldgico con arandanos v
Ecologico griego v

Ecoldégico proteico mango &
DULCES

Surtido de bolleria Ow {
(croissant, pan chocolate y roll de pasas)
Porridge vy frutos rojos

Granola casera, yogurt griego y miel de Ibiza g

Crepes caseras #& §
(sirope de arce, agave y chocolate)
Pancakes g o

(sirope de arce, agave y crema de cacahuete)

TOSTADAS

TOSTADA DE SALMON Y AGUACATE  §

Salmon ahumado, aguacate, lima y pan
rustico.

TOSTADA DE LA FINCA @ § @

Huevos poche, cremoso de zuchini y
hierbas frescas, guisantes, pan de nueces y
tomate confitado.

TOSTADA IBERICA {

Tomate de ramallet, pan de higos, aceite de
oliva y jamon de bellota.

TOSTADA BENEDICT @ & §

Huevos poche, bacon, salsa holandesa y
Muffin Ingles.

EXTRAS

Tabla de quesos nacionales.
(Manchego, Mahon, Cabra de Ibiza)
Tabla de embutidos Ibéricos.

(chorizo, salchichon, lomo)

INCLUIDO EN EL SERVICIO

Café o Te - Zumo de naranja
Bowl de fruta - Bolleria - Pan



BREAKFAST -35 -

08:00 - 11:00

FARM FRESH FREE- RANGE EGGS

POACHED 0
2 Units

FRIED EGGS  Q
2 Units

SCRAMBLED @ (Choice of topping)

THREE- EGG

OMELETTE o

(Choice of topping)

Toppings: mushrooms, bell pepper, onion,
cooked ham, Manchego cheese, Serrano
ham and tomato

ARTISANAL YOGURTS

Lactose-free

Kefir v
Organic yogurt with blueberries v
Organic Greek yogurt &

Organic protein yogurt with mango &
SWEETS

Assorted pastries @ g {
(croissant, chocolate bread and raisin roll)
Porridge with red berries

Homemade granola, Greek yogurt and Ibiza honey ¢

Homemade crepes g §
(maple syrup, agave syrup and chocolate)

Pancakes 0w |

(maple syrup, agave syrup and peanut butter)

TOASTS

SALMON & AVOCADO TOAST {

Smoked salmon, avocado, lime and rustic
bread.

LA FINCA TOAST oie@

Poached eggs, creamy zucchini and fresh
herbs, peas, walnut bread and confit tomato.

[BERICO TOAST  §

Ramallet tomato, fig bread, olive oil and
Iberian acorn-fed ham.

BENEDICT TOAST @ ¢ §

Poached eggs, bacon, hollandaise sauce and
English muffin.

EXTRAS

National cheese board.
(Manchego, Mahon, Cabra de Ibiza) &
Iberian cured meats board.

(chorizo, spanish salami, cured pork loin)

Included in the service

Coffee or Tea - Orange juice
Fruit bowl - Pastries - Bread
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