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S O L  E N  P L E N O  I N V I E R N O  
a l m a n z o r a  d e s e r t  s p r i n g s  

A  L I FE ST Y LE  O F  Q U AL ITY ,  
G O L F  AN D  L E I SU RE  

 

S O L  E N  P L E N O  I N V I E R N O  
a l m a n z o r a  

EL TORRENTE  
@ 

DESERT SPRINGS 
 

DECK MENU 

 
STEVEN PEGG 
Executive Chef 

All prices include IVA @ 7% 
25% discount for children from 4 – 12 years of 

age 
For reservations, please call 

637 861 590 

                                                                                                                                                             Euro 
 
Desert Soup of the Day with Crusty Bread                       6.00 

********** 
 
Open Toasted Italian Chapata with one of the following 
Cheese and Serrano Ham, Cheese and Onion or Cheese and Tomato                                                  8.50 

 
Italian Chapata Bread filled with one of the following:                      
Tuna Mayonnaise                                                                                                                                 8.50 
Salami and Tomato                                                                                                                              8.50 
Chorizo with Fried Peppers 
Fillet of Chicken with a Lemon Mayonnaise Dressing                                                                        9.50 
Loin of Pork with Green Pepper Sauce                                                                                               10.50 

 
Bacon Baguette                                                                                                                                    4.50 

********** 
Selection of Tapas from the Buffet Bar                                                              1.50 

 
Chicken Wrapp (1/2)                                                                                                                            3.00 
 
Marinated Chicken Salad (Mixed Leaves,Tomato, Chicken, Bacon, Cucumber, Red Onion & Pepper)          12.50 

 
Desert Springs Salad (Mixed Leaves, Tomato, Morcilla, Panceta, Egg                                              9.00 
Red Onion, Manchego Crisp, Iberian Dressing and Croutons) 

 
Classic Nicoise Salad with Tuna, Onion, Tomatoes, Black Olives, Asparagus and Potato                 9.50 

 
 

********** 
 
Penne Pasta served with one of the following Sauces: 
Carbonara, Bolognese or Vegetarian Creamy Garlic & Spinach                                12.50 

 
“The Deck” Beef Burger with Potato Wedges and Salad Garnish    15.00 
 
Spanish Potato Omelette with Salad Garnish                                                                                      6.00 

 
********** 

Platter of Manchego Cheeses        13.00 
Platter of Cured Spanish Meats (Serrano Ham, Cured Loin of Pork and Chorizo)                           20.00 
Platter of Pata Negra, Black Foot Ham. (The best there is!)     19.00 

 
********** 

Platter of Fresh Fruits           7.00 
Chocolate Mousse with Raspberry Coulis         9.00 
Apple Crumble and Custard                                                                                         8.00 
Selection of Quality Ice Creams (3 Scoops)         7.50 


