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SATURDAY 18

m30em  WELCOME OF AUTHORITIES AND
OPENING OF THE |l FIRA MARINERA

Pont des Saluet

Mam -7 pm NAUTICAL FAIR STANDS

Av. Gabriel Roca i Garcias

Nam - 7pm. CRAFT MARKET
Av. Mateo Bosch




SUNDAY 19

9am -1pm. SPORTS ACTIVITIES

9 am. Pilates by JOfit
10 am. Crossfit & Breathing Talk by HummerBox
11 am. Salsa & Bachata by 4U Fitness

12 pm. Abs, stretching & mobility by Athletes Factory
Pont des Saluet
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MENU

RESTAURANTE SAVANTRY

Starter: Homemade tomato cream or Goat cheese salad.

Main: Lobster paella or Mallorcan-style sea bass.

Dessert: Profiteroles with hot chocolate or Vanilla ice cream.
Includes first drink: Glass of wine, draft beer, water or soft drink.
Served with bread, olives and aioli.

Price per person: €28,95

MARISQUERIA GALICIA

Starter: Octopus croquettes and padrén peppers.

Main: Grilled dolphinfish with honey and mustard vinaigrette.
Dessert: included.

Includes first drink.

Reservation required (min. 2 people).

Price per person: €35

RESTAURANTE ASIATICO ISLAND SUN

Starter: Garlic prawns or Tempura prawns.

Main: Sea bass or gilthead bream (steamed or grilled) or Flamed
king prawn.

Second: House special rice or Chinese noodles.

Dessert: Fried banana with rum or Fried banana with ice cream
Includes first drink.

Price per person: €35

RESTAURANTE CAN PEP

Starter: Crystal bread montadito with marinated dolphinfish,
Prawn croquettes (2 pcs.), Marinated dolphinfish gilda.
Main: Creamy prawn rice.

Dessert: Greixonera (Mallorcan pudding).

Includes first drink.

Price per person: €32

SUMAILLA

Starter: Tempura prawns or Marinated scallops.

Main: Teriyaki salmon or Crispy tuna futomaki.

Dessert: Yuzu pie.

Includes first drink: Glass of wine, water, beer or soft drink.
Price per person: €30

CIAO BELLO

Starter: Tuna carpaccio with pink pepper, rocket and sun-dried
tomatoes.

Main: Tagliolini Nero di Sepia with prawns and mussels in
burrata cream or Pizza with octopus, potatoes and spicy Sriracha
mayonnaise.

Dessert: Homemade tiramisu.

Includes coffe.

Price per person: €29,90

RESTAURANTE CLUB DE VELA

Starter (to share, min. 2 people): Squid with onion and tomato
or Galician-style octopus.

Main: Hake with leeks or Seafood paella.

Dessert: Cheesecake.

Includes: 1 glass of wine, 1 water and 1 coffee.

Price per person: €35

RESTAURANTE MIRAMAR

Starter (to share, min. 2 people): Mixed fry of squid, anchovies and
baby squid or Mussels marinera style.

Main: Black squid paella or Grilled sea bass fillet.

Dessert: Homemade hazelnut ice cream or Homemade pistachio
ice cream.

Includes: 1 glass of wine, 1 water and 1 coffee.

Price per person: €35

CAFETERIA CLUB DE VELA

Starter: Nachos with cheese and guacamole.

Main: Oven-baked salmon with sautéed potatoes and salad or
Club de Vela burger.

Dessert: 1 scoop of ice cream (vanilla, lemon, strawberry or
chocolate).

Includes first drink.

Price per person: €30

TIMS

Starter: Garlic prawns.

Main: Salmon with dill sauce and potato millefeuille.
Includes first drink.

Price per person: €28

RESTAURANTE FORTUNA

Starter: Shrimp gyozas with yuzu cream and crispy crystal prawns
or Crispy prawn tempura with spicy sour sauce or Tuna confit
salad with pink fomato and spring onion.

Main: Grilled tuna loin with citrus cream and roasted vegetables
or Grilled sea bass with confit potatoes Includes first drink: Glass
of wine, beer or soft drink.

Price per person: €30

LLAMP GASTROBAR

Starter: Shrimp croquettes or Steamed mussels.

Main: Grilled salmon with vegetables or Fried fish.
Dessert: Ice cream, coffee or herbal tea.

Includes first drink: Glass of wine, beer, soft drink or water.
Price per person: €30

LATITUD 39

Starter: Homemade ham croquettes or Pa amb oli with shrimp
crackling and guacamole.

Main: Creamy rice with squid and red prawns from Port
d'Andratx or Black paella with squid and prawns with aioli or
Fisherman's rice “a banda”.

Dessert: Homemade dessert.

Price per person: €28



