The Med Sandwich - basil pesto, avocado, feta cheese
Hummus - pita bread, pine nuts, za’atar spice
Manchego Cheese - aged 12 months
Jamoén Serrano - dry-cured serrano ham
Smoked Salmon - goat cheese
Marcona Almonds - Cornichons
Breads - Italian brushetta, pita, rosemary breadsticks

Chicken Salad Sandwich - croissant, pecans
Dolmas - stuffed grape leaves
Feta Cheese - mini cucumbers, smoked sweet paprika
Spanish Manzanilla Olives - anchovies
Chocolate Crisps - quinoa, pumpkin spiced

Breads - Italian brushetta, pita, rosemary breadsticks

PALM HOUSE

our take on an Arnold Palmer

WHITE SANGRIA

zero-proof white wine, sparkling cider



Hummus - pita bread, pine nuts, za’atar spice
Chorizo Clasico — pork sausage with smoked paprika
Lomo - Spanish pork loin
Manchego Cheese - aged 12 months
Smoked Salmon - goat cheese
Marcona Almonds - Cornichons
Spanish Olives - Blue Cheese Olives
Italian Brushetta Toast & Rosemary Breadsticks

VERDEJO
La Caprichosa - Rueda, Espana 2024

Lamb Stickers - yoghurt sauce
Jamon Serrano - dry-cured serrano ham
Pate - duck liver, pork mousse, cognac
Dolmas - stuffed grape leaves
Feta Cheese - mini cucumbers, smoked sweet paprika
Chocolate Crisps - quinoa, pumpkin spiced
Spanish Manzanilla Olives - anchovies
Italian Brushetta Toast & Pita Bread

TEMPRANILLO
Montecillo Crianza, Rioja, Espana 2020

PALM HOUSE

our take on an Arnold Palmer

WHITE SANGRIA

zero-proof white wine, sparkling cider



SATURDAY TAPAS SAILS

TAPAS MENU

Salmorejo - chilled tomato soup, chopped egg, olive

oil, rosemary thyme torta
II

Ensaladilla Rusa - white tuna. yukon gold potatoes,
dill, sweet peas, Spanish olives, melba toast

III

Tortilla de Patatas — classic omelette, sweet onion,

canarian mojo rojo
IV

Paella Valenciana - chicken, traditional bomba rice,
snap peas, bell peppers, saffron

Q

Mousse de Chocolate - raspberry compote, chantilly

cream, dark chocolate

/

WINE RECOMMENDATIONS
VERDEJO
La Caprichosa - Rueda, Esparia 2024

TEMPRANILLO
Montecillo Crianza, Rioja, Espafa 2020

NON-AICOHOLIC BEVERAGES
PALM HOUSE

our take on an Arnold Palmer

WHITE SANGRIA
zero-proof white wine, sparkling cider
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