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                      WINTER MENU 

                       
Starters and Salads    €uros 
Iberian Acorn Fed Serrano Ham                                                                                               
Cured Manchego Cheese                                       
Traditional Spanish “Revuelto” of Black Pudding with Mango and Mini Focaccia    
Winter Hot Pot of Starflower (Borage), Cod and Pumpkin     
Risotto of Boletus Mushroom with Truffle and Parmesan       
Roasted Pepper Salad with Warm Goats Cheese 
Onion Soup with Fresh Clams       
Terrine of Duck Liver Paté with Condiments        
Grilled Local Red Prawns from Garrucha (5)      
Dublin Bay Prawn “a la Plancha” (each)                       
Creamy “Trigo” (Wheat) Hot Pot with Monkfish and Spring Baby Garlic 
Desert Springs Freshly Prepared Individual Salad (per person)     
       
Fish and Seafood   
Sea Bass “al Sal” Baked in the Oven 
John Dory with Roasted Sweet Vegetables          
Croaker Fish with Traditional Roteña Sauce     
Whole Turbot “a la Plancha” 
Fillet of Tuna with Modena Sauce and a Trio of Crispy Potato, Onion and Beetroot     
Casserole of Grouper with Prawns and Clams                                         
   
Meats        
Fillet Steak with Caramelised Onions and English Stilton Sauce  
Quail Stuffed with Sultanas and Foie with Cava Sauce               
Confit of Leg of Kid     
Selection of Iberian Pork Cuts with Puente Nuevo Potatoes and Garlic Confit Jus 
Duo of Duck with Red Fig Sauce 
Guinea Fowl with Pine Nuts and Apricots with Escabeche Sauce       
 
Vegetarian Dish of the Day 
 
Desserts 
Selection of National Cheeses with Red Pepper Marmalade 
El Torrente “Gin and Tonic”  
Violet Petal Bavarois      
Chocolate Soufflé with Foam of Mango 
Panna Cotta of Blackberry with Anise Ice Cream        
Strawberry and Vodka Pancake with Caramel          
Millefeuille of Chocolate with Nougat Cream and Sabayon Sauce    
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EL TORRENTE  
@ 

DESERT SPRINGS 

STEVEN PEGG 
Executive Chef 

All prices include IVA @ 7% 
For reservations please call 

637 861 590 
 


