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aportam

TAKING CARE OF YOUR HEALTH, RESPECTING OUR
ENVIRONMENT. WE HAVE DESIGNED THIS MENU FOLLOWING
OUR PROJECT APORTAM, OFFERING A BALANCED PROPOSAL THAT
COMBINES FLAVOUR, RESPECT FOR THE ENVIRONMENT AND
CREATES PROSPERITY IN THE SURROUNDINGS. WITH APORTAM
WE WANT TO INSPIRE HAPPINESS THROUGH FOOD.
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Drinks

COFFEE AND TEA

Espresso, Macchiato, Americano, 2,75
Hot milk

White coffee, Café Bombon (with 3
sweetened condensed milk), Cappuccino

Green Tea, Red Tea, Black Tea, Earl Grey, 3
Mint, Chamomile, Rooibos

Café Latte or Frappuccino 3,50
(classic, vanilla, or caramel)

Carajillo: Espresso with Rum, Whisky, 4,50
Baileys, or other.

Viennese Coffee (with cream) 5
Irish Coffee (with Irish Whisky and cream) 7
JUICES

Peach, orange, pineapple, tomato 3,50
WATER

Still or sparkling 70 cl 2,95
(microfiltered and bottled)

Still or sparkling 33 cl 2
SOFT DRINKS

Bitter, Coca-Cola, Coca-Cola 00, 3,50
Fuze Iced Tea, Lemon, Orange, Ginger Ale,
Ginger Beer, Sprite, Regular Tonic Water,

Tonic Water Zero, Strawberry Tonic Water
Appletiser 4,50
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PROTEIN SHAKES
Whey Protein

Cereals

Whey protein with oats, yoghurt,
low-fat milk and honey

Apple

Whey protein with fresh apple, yoghurt,
turmeric and nutmeg

Banana
Whey protein, fresh banana,
low-fat milk and vanilla

Peanut butter
Whey protein, peanut butter,
low-fat milk and cinnamon

NON-ALCOHOLIC COCKTAILS

San Francisco

Orange, pineapple and peach juices with
grenadine

Sequito

Lemonade, mint

Virgin Pifla Colada

Pineapple juice, coconut milk

BEER & CIDER

Beer 33 cl

Budweiser, Daura Gluten-Free,
Free Damm Regular or Toasted, Guinness,
Franziskeiner 33 cl

Grahame Pearce Lager or Brown Ale 33 cl
(From Menorca)

Large beer 50 cl
Magners Cider 50 cl

3,75
4

4,50



APERITIFS

Aperol, Campari, Martini Bianco, 7

Martini Rosso, Pimm’s

Vermouth Antich Original 7,50

SANGRIA

Mediterranean red or white 6 glass /27 jar
7Q Y

Wines

SPARKLING

Vallformosa Mistinguett 4,50 ¢!

Brut Nature 23 1

D.O. Cava, Spain.

Xarel-lo, Macabeo, Parellada

Juvé & Camps Essential Parpura 321

Reserva Brut

D.O. Cava, Spain.

Xarel-lo, Macabeo, Parellada

Moét & Chandon Imperial Brut 79 4

A.O.C. Champagne, France.
Pinot Meunier, Chardonnay, Pinot Noir
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WHITE

Sommos Chardonnay 4,50 ¢
D.O. Somontano, Spain. 21 1
Chardonnay

La Vifia del Abuelo 5,50 ¢
D.O. Rueda, Spain. 231
Verdejo

ROSE

Raimat Clamor 4,50 !
D.O. Costers del Segre, Spain. 21 0
Cabernet Sauvignon, Merlot

Muga 61
D.O. Rioja, Spain. 28
Garnacha, Viura

RED

Legaris Roble 4,50 ¥
D.O. Ribera del Duero, Spain. 21 4
Tinta Fina

Ramén Bilbao Crianza 6!
D.O. Rioja, Spain. 28 |

Tempranillo



Cocktails

SHORT COCKTAILS

Aperol Spritz
Cava, Aperol, soda water

Manhattan
Whisky, red vermouth

Negroni
Gin, Campari, red vermouth

Cosmo
Vodka, triple sec, cranberry juice, lime

Caipirinha
Cachaga, lemonade, mint

Margarita (tequila and lemon)
Classic, strawberry, mango or passion fruit

Mojito (rum and mint)
Classic, strawberry, mango or passion fruit

Daiquiri (white rum and lemon)
Classic, strawberry, mango or passion fruit

Frozen Gin Lemonade
Xoriguer Gin, lemonade

10

10

10

10

10

10

10
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LONG COCKTAILS

Bloody Mary
Vodka, tomato, lime, spices

Pifia colada
Rum, coconut purée, pineapple

Long Island iced tea
Gin, rum, vodka, tequila, triple sec, lemon,
Coca-Cola

Mai Tai
White and spiced rum, almond liqueur,
Cointreau, lime, syrup

Miami Vice
White rum, strawberry, coconut,
pineapple, lime

Singapore Sling
Gin, maraschino, Benedictine, pineapple
juice, lime, grenadine

Gin and Tonic

Choose your favourite gin

Xoriguer, Beefeater, Seagram'’s,

Seagram'’s 00, Puerto de Indias Strawberry
Bombay Sapphire, Tanqueray

Bulldog, Hendrick’s, Gin Mare

Choose your perfect pairing
Cucumber & rosemary, cinnamon & orange,
lemon & lime, or strawberry

10

12

12

12

12

12

10,50

12,50
14,50



SIGNATURE COCKTAILS

Smoky Martini
Xoriguer Gin chilled with dry vermouth,
anise, and a touch of Scotch

Artiem Smoky Margarita
Tequila, agave, fresh lime, and orange
bitters to enhance the citrus notes

Passionfruit Colada
Rum, coconut purée, pineapple,
and passionfruit pulp

Bloody red-Mary
Ramon Bilbao Red Wine, tomato,
beetroot, lime and spices

s

12

14

12

14
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SPIRITS glass / combi
BRANDY AND COGNAC

Magno 6
Cardenal Mendoza, Courvoisier 10

GIN

Xoriguer, Beefeater, Seagram'’s, 7 10,50
Seagram'’s 00, Puerto de Indias

Strawberry

Bombay Sapphire, Tanqueray 9 12,50
Bulldog, Hendrick’s, Gin Mare 11 14,50
LIQUEURS

Herbs of Menorca, Orujo, Pacharan, 6

Limoncello, Amaretto, Baileys, Cointreau,
Kahlta, Grand Marnier, Tia Maria
Jagermeister, Drambuie

RUM

Bacardi, Brugal Extra Viejo,
Captain Morgan

Havana 7

Matusalem 15 Years

TEQUILA
José Cuervo
Don Julio

VODKA

Absolut, Smirnoff Red
Ciroc

Grey Goose

WHISKY

Famous Grouse, Jameson, Ballantine’s,
Ballantine’s light, Dewar's White Label

Johnnie Walker Red Label

Jack Daniels, Johnnie Walker Black Label
Macallan 12 afios, Cardhu

10,50

12,50
14,50

10,50
12,50
14,50

10,50

12,50
14,50



BALINESE SPECIALS

Relax
Two bottles of water and freshly cut fruit.

Sparkling
One bottle of Moét & Chandon Imperial Brut,
two bottles of water, and freshly cut fruit

39

99
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DID YOU KNOW...?

The Galdana Restaurant transforms every
evening into an a la carte dining experience
featuring the best Mediterranean recipes.

For guests looking to keep up with their fitness
routines while on holiday, ARTIEM Sports

offers daily guided sessions. Take a look at our
programme and choose the session that suits you
best: yoga, Pilates, spinning and much more...

Our Blue Spa offers daily promotions and
packages for you to relax while enjoying the best
value for money.





