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STEVEN PEGG 
Executive Chef 

All prices include IVA @ 7% 
For reservations please call  

637 861 590 

EL TORRENTE  
@ 

DESERT SPRINGS 
 

CHEF’S DINNER SELECTION 
 
 
 
 

STARTERS 
Creamy “Trigo” (Wheat) Hot Pot with Monkfish  
Roasted Pepper Salad with Warm Goats Cheese 
Terrine of Duck Liver Paté with Condiments  
Traditional Spanish “Revuelto” of Black Pudding with Mango and Mini Focaccia 
 

*** 
 
MAIN COURSES 
Loin of Cod with Vizcaína Sauce  
Croaker Fish with Traditional Roteña Sauce     
Selection of Iberian Pork Cuts with Puente Nuevo Potatoes and Garlic Confit Jus 
Fillet Steak with Caramelised Onions and English Stilton Sauce   
  
*** 
 
DESSERTS 
Violet Petal Bavarois  
Chocolate Coulant with Raspberry 
Panna Cotta of Blackberry 
Selection of National Cheeses with Red Pepper Marmalade  
 
 
*** 
 
Starter & Main Course or Main Course & Dessert with ½ Bottle of House Wine: 
34,00 € per person 
 
Starter, Main Course & Dessert with ½ Bottle of House Wine: 
38,00 € per person 


