GOURMET MENU

Made with love
Taking care of the details
Feel the charming ambient ,
Experience the scents ,
Enjoy each savour

Our Chef, Gabriel Rodríguez Rojas,
proposes for our Restaurant
a careful selection of dishes,
made with ingredients of the
highest quality and heart made.
Anturium is the reflection of our
Islands, the taste of tradition, the
fusion with the new currents of
international gastronomy, the
warmth of feeling welcomed by a
friendly and attentive service staff
enjoying all this in an unbeatable
atmosphere: a Canarian patio
with more than 200 years of
seniority chaired by the crystal
clear turquoise waters of our
excavated pool in volcanic rock.

All our dishes contain 14 direct or cross-contact allergens such as: cereals
containing gluten, shellfish (crustaceans and molluscs), eggs, fish, peanuts,
soy, milk, nuts (almonds, hazel nuts, pistachio nuts, cashew nuts, pecan
nuts), celery, sesame. For further information, please ask at reception.

We bet on crop ingredients,
origin and manufacture
sustainable and / or organic.

We offer a high amount
of selected ingredients
of local or insular origin.

STARTERS

Goat cheese salad
pineapple, papaya and
canarian wine reduction

12 €

Prawn salad
with avocadocream, lime, rucula
and passion fruit vinaigrette

16 €

“Ceviche” of fresh fish,
with pinapple, basil, red ognion
and fried “Wan Tun”

15 €

Seafood cream
with milk foam and chives

10 €

Vichysoise cream
with parmesan and
caramelized almonds

9€
VAT included

STARTERS

A different kind of tartar, on brioche bread
homemade

Steak Tartar brioche
semi-spicy mango mayonnaise
and crispy coral

9€

Tuna tartar brioche,
with mango, red onion
and avocado

9€

Smoked cheese brioche,
sundried tomato and basil

9€

Our gourmet croquettes

Tasting of gourmet croquettes
( 4 units )

10 €

VAT included

MAIN COURSES

Salmon with mango sauce,
ginger, lime, sautéed vegetables
and “petazetas”

18 €

Sea bass
on sweet potato parmentier,
mojo rojo picón and gofio biscuit

19 €

Grilled Tuna loin with sauteed
vegetables and teriyaki réduction

19 €

Beef sirloin with almogrote
sauce and canarian potatoes

24 €

Pressed duck baked at low temperature
with braised onions
and cassis sauce

19 €
VAT included

MAIN COURSES

Suckling lamb
baked at low temperature
port sauce and potato pressing

22 €

Noodles with wok-fried
vegetables, mushrooms,
tofu and citrus sauce

10 €

Tagliatelle with seafood sauce,
sautéed prawns, rocket
and parmesan

15 €

Grilled vegetables and mushrooms
with Canarian mojos
1 person:

10 €

2 persons:

18 €
VAT included

DESSERTS

Canarian goat cheese mousse,
pistachio cream
and yoghurt ice cream

6,5 €

Ocumare cocolate ice-ball
peanuts and hot cocoa sauce

6,5 €

Lemon cream,
raspberry sorbet, cava
and hazelnut wan tun

6,5 €

Almond, coconut and white chocolate
textures

6,5 €

Premium board of Canarian cheeses
and violet jam

12 €

Home made Ice-cream & Sorbets

6,5 €
VAT included

AFTER DRINKS

Brandy
Lepanto
Carlos I
Gran Duque de Alba
Imperial Torres Hors D´age 20ª
Torres Jaime I

7€
8€
7€
8,5 €
14 €

Cognac, Calvados & Armagnac
Hennessy Fine cognac

11 €

Courvoiser V.S.O.P

9€

Remy Martin V.S.O.P

8€

Cognac Filloux V.S.O.P

14 €

Cognac Age du fruit V.S.O.P

16 €

Calvados Coquerel

15 €

Aguardientes - Schnapps
Tokaji 3 Puttonyos 2000

6€

Royal Tokaji Late Harvest 2018

7€

Orujo Fayal ( Tenerife )

4,5 €

Orujo “Etter Cuvée Jubilée”

10 €

Cereza, uva, pera, manzana y frambuesa
Cherry, grape, pear and raspberry mix
Zigler Guinda - Kirsche
9,5 €
Ziegler Pera Wiliams

11,5 €

Gansloser Waldhimbeere

11,5 €

Licor de naranja Tostada ( Tenerife )
Toasted orange liqueurop
4,5 €
Orujo de Hierbas de Galicia
herbs liqueur

4,5 €

Pacharán - balckthorn liqueur

5,5 €
IGIC incluido

