
FROM THE VEGETABLE GARDEN TO THE PLATE

SNACKS

CAPRESE POOL 
with oil of basil and toasted pine seeds.

TACO OF TANDOORI CHICKEN
with grilled peppers and cheddar sauce.

CESAR SALAD 
with bacon and a sauce of anchovies with mustard.

MULTIGRAIN BAGEL 
smoked salmon, cream cheese, salad, yoghurt sauce, 
dill and palm honey.

THAI SALAD
with green papaya, imitation of young eel and king prawns.

CRISPY CHICKEN BURGER
crispy chicken meat, cream cheese with paprika, 
salad and BBQ sauce.

BURGER GRAN HOTEL
veal meat Txogitxu, bacon, smoked cheese, fried egg, 
lettuce, tomato, gherkin and pickled onion.

CLUB SANDWICH OUR WAY
Iberian ham, gruyère cheese, grilled chicken, tomato, 
lettuce, egg and Gran Hotel sauce.

TAKE THE SPOON

COLD CREAMY PEACH SOUP
with cream cheese.

TRADITIONAL GAZPACHO
with vegetables and shavings of duck ham.

HOT CREAM OF TOMATO SOUP
with Quenelle of creamy Canary cheese and fig slices.

9,00€

8,50€

7,50€

8,00€

8,00€

9,00€

11,00€

8,00€

6,00€

6,00€

6,00€
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FOR ALL

PIZZAS

WRINKLED POTATOES
with mojos.

MARGHERITA
mozzarella, tomato sauce and oregano.

POTATOES GRAN HOTEL

CEVICHE OF FISH
from Lanzarote Nikey style with a touch of crispy corn.

HAM, CHEESE AND MUSHROOMS
mozzarella, tomato sauce, ham, cheese and mushrooms.

CARPACCIO OF COOKED OCTOPUS
with drops of creamy avocado and roe of salmon.

STEAK TARTAR
with mustard ice cream and shavings of foie micuit.

SMALL FRIED CHICKEN WINGS
marinated with Korean sauce.

SCRAMBLED EGGS WITH BOLETUS AND KING PRAWNS
served with candied onion and toasted garlic.

PROVOLONE
baked in the oven with grandma’s tomato base.

* Ask for our meat, fish and pasta of the day.

4 CHEESES WITH CHERRY TOMATO
tomato sauce, mozzarella, gouda, gruyère and roquefort.

DESSERTS

PANNA COTTA OF BLACKBERRIES 

INGOT OF BROWNIE

BANANA PRALINÉ

5,50€

6,00€

6,00€

5,00€

5,00€

18,00€

12,00€

18,00€

8,50€

6,00€

6,00€

8,00€

10,00€

10,00€
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