


BREAKFAST

S[RV[D DAIH H{OM FULL ENGLISH BREAKFAST
800 m 12:00 Two eggs, two sausages, bacon, hash browns, baked beans,
grilled fomatoes, mushrooms, toast, butter & marmalade

CONTINENTAL
Greek yogurt with Granola & fresh fruit, croissant, ham,
cheese, fresh orange juice

EGGS BENEDICT
Poached eggs on toasted brioche and hollandaise sauce

e Avocado and sundried fomatoes
e (rispy bacon
¢ Smoked salmon & avocado

SCRAMBLED EGGS / THREE EGG OMELETTE
served with toast and butter. Choose three ingredients:

e ham, bacon, cheese, tomatoes, onion, mushrooms

PANCAKES

e Butter and maple syrup

® Nuftella, strawberries and cream

® Egg and bacon

BUNS / RUSTIC TOAST

e Veggie Scrambled eggs, sundried tomatoes, mozzarella,
pesto and salad

e Cheddar and Bacon Scrambled eggs, bacon, cheddar cheese,
sriracha sauce and salad

¢ Roast Beef Scrambled eggs, roast beef, caramelized onions,
salad and BBQ sauce

e Salmon Scrambled eggs, smoked salmon, dill cream cheese,

guacamole sauce and salad

GLUTEN FREE BROWN
BREAD ROLL AVATLABLE BREAD ROLL
ALSO FOR TAKE AWAY

AOQVE, grated tomatoes 2,50
Ham and cheese 3,50
AQVE, grated tomatoes and serrano ham 4,50

12€

1€

10€
1€
12€

10€

7€

8€

9€

10,50€

10,50€

12,50€

12,50€

BAGUETTE

5,00
6,50
9,50



TAPAS

PATATAS BRAVAS with cheddar cheese, crispy bacon and brava sauce
FRIED CHICKEN WINGS 6PCS
HOMEMADE IBERIAN HAM CROQUETTES 4PCS with green alioli sauce

CRISPY FILO PRAWNS 4PCS fried, served with cane honey and sweet
chili dip

BITTERBALLEN 4PCS dutch croquettes with honey mustard sauce.
Served with french fries

FRIKANDEL with curry mayonnaise. Served with french fries

SNACKS

THE BLUE LABEL CLUB SANDWICH Roast chicken, cheese,
bacon, fried egg, lettuce, tomato, mayo. Served with french
fries

NACHOS TEX MEX Beef mince, cheddar cheese, pico de gallo,
sour cream & guacamole

UITSMUTER Ham, cheese and fried egg foast. Served with
french fries

WRAPS

Freshly made and served with french fries

’ ) VEGGIE Lettuce, tomato, avocado, mozzarella, cheese & pesto

dressing
CAJUN CHICKEN Crispy chicken, leftuce, tomato, cajun mayo

ATLANTIC Smoked salmon, king prawns, mix lettuce, avocado,
dill cream cheese

BURGERS

Toasted brioche & french fries

VEGAN vegan minced meat, lettuce, pico de gallo & guacamole

CHICKEN ESCALOPE Crispy chicken, lettuce, tomato, red onion &
mayo

CHEDDAR BURGER Beef burger, leftuce, tomato, gherkin &
cheddar cheese sauce

THE BLUE LABEL BEEF BURGER Smoked cheese, crispy bacon
& bacon mayo

6€

7€

8€

9€

9€

13€

1€

9€

1€

12€

13€

14€

15€

16€

17€

SERVED DATLY FROM
FROM 12:00 70 1:00




SERVED DALLY FROM
12:0070 22:00

A LA CARTE
STARTERS

HOMEMADE SOUP OF THE DAY
Served with rustic bread and butter

CAPRESE SALAD
Tomato, mozzarella cheese, red onion, rocket & pesto dressing

GOATS CHEESE SALAD WITH CARAMELIZED WALNUTS
Mix lettuce, cherry tomatoes, sundried apricots, cane honey

CLASSIC CAESAR SALAD
Romaine lettuce, croutons, parmesan cheese, cherry tomatoes &
caesar dressing

e Crispy chicken & bacon
e Torpedo king prawns

KING PRAWN COCKTAIL
Homemade guacamole, fried banana chips and a citric Marie
rose sauce

BEEF STEAK TARTARE
Fillet of beef marinated in local spices served with toasted
brioche

RED TUNA TATAKI
Macerated in Teriyaki on a bed of wakame and smoked salmon
pearls

PANKO CAMEMBERT
Deep fried and served with cane honey & sweet chili sauce

KING PRAWNS PIL PIL
Spiced prawns with olive oil, garlic, chili, served with fresh bread

MIXED CHEESE BOARD
Served with rustic bread

BELLOTA IBERIAN HAM
Served with fresh bread

8€

10,50€

11,50€

13€
15€

14€

16€

18€

9€

12€

19€

22€



A LA CARTE
FROM THE OCEAN

GRILLED NATIONAL SQuUID

Garlic & parsley dressing, served with sauteed new potatoes & Salad

GRILLED FILET OF SEABASS MEUNIERE
On a bed of sauteed onions & mediterranean peppers

SALMON FILLET
Massaman curry sauce with basmatirice

PASTA

VEGETARIAN TAGLIATELLE
Camembert, sundried tomatoes, pine nuts, pesto & basil

BAKED BOLOGNAISE & GORGONZOLA TAGLIATELLE
Minced beef tomato sauce & gorgonzola gratin

SEAFOOD TAGLIATELLE
Marinara sauce with king prawns & clams

RISOTTOS

Arborio rice cooked with parmesan cheese

e Wild mushrooms
e Presa lbérica
e Carabinero & king prawns

CURRYS
Thai yellow curry with chef’s vegetables, coconut milk &
basmatirice
e \egetarian
e Chicken
e King prawn
WOKS

Stir-fried noodles with vegetables, garlic, soy sauce, ginger,
sweet chili, lime & peanuts
e \Vegan
e Chicken
e King Prawn

20€

23€

24€

14€

14€

15€

16€
20€
24€

14€
17€
20€

12€
15€
18€

SERVED DATLY FROM
12:0070 22:00



A LA CARTE
MEATS

BLUE LABEL CHICKEN
Chicken supreme with blue cheese gratin. Served with
Basmatirice and sauteed vegetables

STICKY SPARE RIBS WITH HOMEMADE BBQ SAUCE
Slow cooked and served with house fries and coleslaw

PRESA IBERICA (IBERIAN PORK FILLET)
Mediterranean peppers & sauteed new potatoes with
fine herb butter

DUCK MAGRET
Cranberry jus and potato parmentier

RIB EYE STEAK
Served with house fries and Chef’s vegetables

BEEF FILLET STEAK
Mediterranean peppers and sauteed new potatoes with
fine herb butter

SAUCES AVAILABLE

e Peppercorn

e Port wine

e Bearnaise

e Gorgonzola cheese

/) ) EXTRA SIDES
House fries
Small Salad

Sauteed Vegetables
Basmati rice

16€

17€

19€

21€

26€

29€

3€

4€






