DELUXE LOUNGE

A MORE PRIVATE WAY TO DINE

Created exclusively for Deluxe guests, this menu brings together
Mediterranean character and carefully selected ingredients from around
the world. Each dish is designed for this space alone, offering a more
private and refined dining experience within the resort.

A distinct menu served only here.



Raw

Oysters' shallot mignonette 17€
Mollusks | Sulphur Dioxide

Austern mit Schalotten-Mignonette
Weichtiere | Schwefeldioxid

Huitres avec mignonette aux échalotes
Mollusques | Dioxyde de soufre

Smoked and marinated salmon 21€
blini, horseradish cream, Avruga caviar
Gluten | Eggs | Fish | Mik | Sulphur Dioxide

Gerdiucherter und marinierter Lachs
mit Meerrettichcreme und Avruga-Kaviar
Gluten | Eier | Fisch | Milch | Schwefeldioxid

Saumon fumé et mariné
avec créme de raifort et caviar Avruga
Gluten | Eufs | Poisson | Lait | Dioxyde de soufre

Steak tartar 18€
dijon mustard, red peppers coulis, sourdough croutons
Gluten | Eggs | Mustard | Sulphur Dioxide

Steak Tatar
mit Dijon-Senf, roten Paprika-Coulis und Sauerteig-Croutons
Gluten | Eier | Senf | Schwefeldioxid

Steak tartare
avec moutarde de Dijon, coulis de poivron rouge et cro0tons au levain
Gluten | Eufs | Moutarde | Dioxyde de soufre

Gluten-free bread is available upon request. Please inform our team of any allergies or
dietary requirements before ordering. While every care is taken in the preparation of our dishes, some items may
contain or come into contact with allergens.



Starters

Avocado spread peas 18€
pistachio, and crunchy tortillas
Nuts

Avocado-Aufstrich
mit Erbsen, Pistazien und knusprigen Tortillas
NUsse

Tartinade d'avocat
avec petits pois, pistaches et tortillas croustillantes
Fruits & coque

Steamed shrimp salad 21€
avocado, tomato, Champagne vinaigrette
Gluten | Crustaceans | Fish | Milk | Nuts | Soya | Sulphur Dioxide

Geddmpfter Garnelensalat
mit Avocado, Tomate und Champagner-Vinaigrette
Gluten | Krebstiere | Fisch | Milch | Nisse | Soja | Schwefeldioxid

Salade de crevettes vapeur
avec avocat, tomate et vinaigrette au champagne
Gluten | Crustacés | Poisson | Lait | Fruits & coque | Soja | Dioxyde de soufre

Burrata 21€
summer fruits, radish cress, and lime
Milk

Burrata
mit Sommerfrichten, Radieschenkresse und Limette
Milch

Burrata
avec fruits d'été, cresson de radis et citron vert
Lait

Gluten-free bread is available upon request. Please inform our team of any allergies or
dietary requirements before ordering. While every care is taken in the preparation of our dishes, some items may
contain or come into contact with allergens.



Starters

Tomato salad 17€
mango, avocado, coriander and pane carasau
Gluten | Milk | Nuts | Sulphur Dioxide

Tomatensalat
mit Mango, Avocado, Koriander und Pane carasau
Gluten | Milch | Nusse | Schwefeldioxid

Salade de tomates
avec mangue, avocat, coriandre et pane carasau
Gluten | Lait | Fruits & coque | Dioxyde de soufre

Foie gras 32€
cocoaq, citrus marmalade, brioche
Gluten | Eggs | Milk | Sulphur Dioxide

Foie gras
mit Kakao, Zitrusmarmelade und Brioche
Gluten | Eier | Milch | Schwefeldioxid

Foie gras
avec cacao, marmelade d’agrumes et brioche
Gluten | CEufs | Lait | Dioxyde de soufre

Black truffle pizza fontina cheese 24€
Gluten | Milk | Sulphur Dioxide

Pizza mit schwarzem Triffel und Fontina-Kése
Gluten | Milch | Schwefeldioxid

Pizza a la truffe noire avec fromage fontina
Gluten | Lait | Dioxyde de soufre

Gluten-free bread is available upon request. Please inform our team of any allergies or
dietary requirements before ordering. While every care is taken in the preparation of our dishes, some items may
contain or come into contact with allergens.



Pasta and Risotto

Summer truffle tagliatelle 31€
mushroom broth, cracked pepper
Celery | Gluten | Eggs | Milk

Tagliatelle
mit Sommertriffel, Pilzfond und gebrochenem Pfeffer
Sellerie | Gluten | Eier | Milch

Tagliatelles a la truffe d'été
avec bouillon de champignons et poivre concassé
Céleri | Gluten | Eufs | Lait

Seafood pasta 32€
bovillabaisse sauce, tomato-cashew nuts pesto
Celery | Glute| Crustaceans | Fish | Milk | Mollusks | Nuts | Sesame | Sulphur Dioxide

Meeresfrichte-Pasta
mit Bovillabaisse-Sauce, Tomate und Cashew-Pesto
Sellerie | Gluten | Krebstiere | Fisch | Milch | Weichtiere | NUsse | Sesam | Schwefeldioxid

Pdites aux fruits de mer

avec sauce bovillabaisse, tomate et pesto de noix de cajou

Céleri | Gluten | Crustacés | Poisson | Lait | Mollusques | Fruits & coque | Sésame |
Dioxyde de soufre

Langoustine and lime risotto basil, citrus zest 30€
Celery | Crustaceans | Eggs| Milk | Sulphur Dioxide

Risotto mit Kaisergranat, Limette, Basilikum und Zitrusschalen
Sellerie | Krebstiere | Eier | Milch | Schwefeldioxid

Risotto a la langoustine, citron vert, basilic et zestes d'agrumes
Céleri | Crustacés | Eufs | Lait | Dioxyde de soufre

Gluten-free bread is available upon request. Please inform our team of any allergies or
dietary requirements before ordering. While every care is taken in the preparation of our dishes, some items may
contain or come into contact with allergens.



Main Courses

Grilled king prawns 30€
tiger prawns, green chili, coriander
Fish | Crustaceans | Milk | Mustard | Soya | Sulphur Dioxide

Gegrillte Riesengarnelen
mit Tigergarnelen, grinem Chili und Koriander
Fisch | Krebstiere | Milch | Senf| Soja | Schwefeldioxid

Crevettes géantes grillées
avec piment vert et coriandre
Poisson | Crustacés | Lait | Moutarde | Soja | Dioxyde de soufre

Golden Cauliflower 29€
cauliflower couscous, roasted sesame, spearmint tzatziki
Milk | Sesame | Soya | Sulphur Dioxide

Goldener Blumenkohl
mit Blumenkohl-Couscous, gerdstetem Sesam und Minz-Tzatziki
Milch | Sesam | Soja | Schwefeldioxid

Chou-fleur doré
avec couscous de chou-fleur, sésame grillé et tzatziki & la menthe
Lait | Sésame | Soja | Dioxyde de soufre

Salmon fillet 32€
tender zucchini, mushrooms, sweet garlic broth with citrus
Gluten | Fish | Soya | Sulphur Dioxide

Lachsfilet
mit Zucchini, Pilzen und suBBer Knoblauchbrihe mit Zitrusnoten
Gluten | Fisch | Soja | Schwefeldioxid

Filet de saumon
avec courgettes, champignons et bouillon d'ail doux aux agrumes
Gluten | Poisson | Soja | Dioxyde de soufre

Gluten-free bread is available upon request. Please inform our team of any allergies or
dietary requirements before ordering. While every care is taken in the preparation of our dishes, some items may
contain or come into contact with allergens.



Main Courses

Fresh grilled seabass fillet with lemon oil sauce 33€
Fish | Mustard

Gegrrilltes frisches Wolfsbarschfilet mit ZitronendlsoBe
Fisch | Senf

Filet de bar frais grillé avec sauce a I'huile de citron
Poisson | Moutarde

Grilled baby chicken 31€
marinated with green chili and candied lemon
Mustard

Gegrilltes Babyhdhnchen
mit griner Chili-Marinade und kandierter Zitrone
Senf

Petit poulet grillé mariné
au piment vert avec citron confit
Moutarde

Beef tenderloin 34€
asparagus and bearnaise sauce
Eggs | Milk | Sulphur Dioxide

Rinderfilet
mit Spargel und Sauce béarnaise
Eier | Milch | Schwefeldioxid

Filet de boeuf
avec asperges et sauce béarnaise
Eufs | Lait | Dioxyde de soufre

Roasted lamb 34€
carrots, dijon mustard sauce
Celery | Fish | Crustaceans | Milk | Nuts | Soya

Gebratenes Lamm
mit Karotten und Dijon-Senfsauce
Sellerie | Fisch | Krebstiere | Milch | NUsse | Soja

Agneau réti
avec carottes et sauce d la moutarde de Dijon
Céleri| Poisson | Crustacés | Lait | Fruits & coque | Soja

Gluten-free bread is available upon request. Please inform our team of any allergies or
dietary requirements before ordering. While every care is taken in the preparation of our dishes, some items may
contain or come into contact with allergens.



Dishes for two to share

Fresh catch of the day charred citrus, lemon oil sauce 45€
Fish | Mustard

Fang des Tages mit Zitronendl und Zitrus
Fisch| Senf

Péche du jour avec huile au citron et agrumes
Poisson | Moutarde

Chateaubriand asparagus and sauce bearnaise 45€
Eggs | Milk | Sulphur Dioxide

Chateaubriand mit Spargel und Sauce béarnaise
Eier | Milch | Schwefeldioxid

Chateaubriand avec asperges et sauce béarnaise
Eufs| Lait | Dioxyde de soufre

Special of the day 45€
Ask your waiter for our daily special

Tagesgericht
fragen Sie nach unserer Tagesempfehlung

Plat du jour
demandez notre suggestion du jour

Gluten-free bread is available upon request. Please inform our team of any allergies or
dietary requirements before ordering. While every care is taken in the preparation of our dishes, some items may
contain or come into contact with allergens.



Sides
Green salad 10€
Sulphur Dioxide

Griner Salat
Schwefeldioxid

Salade verte
Dioxyde de soufre

French fries or sweet potato fries 10€
Pommes frites oder SuBkartoffel-Pommes

Frites ou frites de patate douce

Baby potatoes 10€
Milk | Mustard

Kleine Kartoffeln
Milch | Senf

Pommes de terre nouvelles
Lait | Moutarde

Charred broccoli 10€
Gerosteter Brokkoli

Brocoli grillé

Gluten-free bread is available upon request. Please inform our team of any allergies or
dietary requirements before ordering. While every care is taken in the preparation of our dishes, some items may
contain or come into contact with allergens.



Desserts

Cheesecake créme fraiche, forest fruit 14€
Gluten | Eggs | Milk | Nuts

Cheesecake mit roten Beeren und Waldfrichten
Gluten | Eier | Milch | NUsse

Cheesecake aux fruits rouges et fruits des bois
Gluten | GEufs | Lait | Fruits & coque

Sticky toffee pudding vanilla ice cream, caramelised popcom 14€
Gluten | Eggs | Milk

Sticky Toffee Pudding mit Vanilleeis und karamellisiertem Popcorn
Gluten | Eier | Milch

Sticky toffee pudding avec glace vanille et popcorn caramélisé
Gluten | Gufs| Lait

Tonka profiterole hazelnut crunch 14€
Gluten | Eggs | Milk

Profiterole mit Tonkabohne und Haselnuss-Crunch
Gluten | Eier | Milch

Profiterole & la féve tonka avec croustillant de noisette
Gluten | Eufs | Lait

Gluten-free bread is available upon request. Please inform our team of any allergies or
dietary requirements before ordering. While every care is taken in the preparation of our dishes, some items may
contain or come into contact with allergens.



Desserts

Seasonal fruit salad 14€
Saisonaler Obstsalat

Salade de fruits de saison

Selection of ice creams 5€
Vanilla, chocolate, strawberry, banana
Milk

Eisauswahl:
Vanille, Schokolade, Erdbeere, Banane
Milch

Sélection de glaces :
Vanille, chocolat, fraise, banana
Lait

Selection of sorbet 5€
Mango sorbet, lime sorbet

Sorbetauswahl:
Mango, Limette

Sélection de sorbets:
Mangue, citron vert

Gluten-free bread is available upon request. Please inform our team of any allergies or
dietary requirements before ordering. While every care is taken in the preparation of our dishes, some items may
contain or come into contact with allergens.



Vegan Menu

Starters

Tomato salad 17€
mango, avocado, coriander and pane carasau
Gluten | Mustard | Sulphur Dioxide

Tomatensalat
mit Mango, Avocado, Koriander und Pane carasau
Gluten | Senf | Schwefeldioxid

Salade de tomates
avec mangue, avocat, coriandre et pane carasau
Gluten | Moutarde | Dioxyde de soufre

Avocado spread 18€
peas, pistachio and crunchy tortillas
Nuts

Avocado-Aufstrich
mit Erbsen, Pistazien und knusprigen Tortillas
NUsse

Tartinade d'avocat
avec petits pois, pistaches et tortillas croustillantes
Fruits & coque

Super food Salad 26€
quinoa, cabbage, kale, pumpkin seeds, avocado, edamame beans
Sulphur Dioxide

Superfood-Salat
mit Quinoa, Kohl, Griinkohl, Kirbiskernen, Avocado und Edamame-Bohnen
Schwefeldioxid

Salade superfood
avec quinoa, chou, chou frisé, graines de courge, avocat et edamame
Dioxyde de soufre

Spiced vegetable samosa mango chutney 17€
Gluten | Soya | Sulphur Dioxide

Gewirztes Gemiise-Samosa mit Mango-Chutney
Gluten | Soja | Schwefeldioxid

Samoussa de légumes épicés avec chutney de mangue
Gluten | Soja | Dioxyde de soufre

Gluten-free bread is available upon request. Please inform our team of any allergies or
dietary requirements before ordering. While every care is taken in the preparation of our dishes, some items may
contain or come into contact with allergens.



Main Courses

Golden cauliflower 29€
cauliflower couscous, roasted sesame, spearmint and plant-based tzatziki
Sesame | Soya | Sulphur Dioxide

Goldener Blumenkohl
Blumenkohl-Couscous mit geréstetem Sesam, Minze und pflanzlichem Tzatziki
Sesam | Soja | Schwefeldioxid

Chou-fleur doré, couscous
de chou-fleur avec sésame grillé, menthe verte et tzatziki vegetal
Sésame | Soja | Dioxyde de soufre

Lime risotto 30€
basil, citrus zest
Celery | Sulphur Dioxide

Limetten-Risotto
mit Basilikum und Zitrusschalen
Sellerie | Schwefeldioxid

Risotto au citron vert
avec basilic et zestes d'agrumes
Céleri | Dioxyde de soufre

Casarecce pasta 32€
summer vegetables, tomato-cashew nuts pesto
Gluten | Nuts | Sesame | Soya | Sulphur Dioxide

Casarecce-Pasta
mit Sommergemise, Tomate und Cashew-Pesto
Gluten | NUsse | Sesam | Soja | Schwefeldioxid

Pates casarecce
avec légumes d'été, tomate et pesto de noix de cajou
Gluten | Fruits & coque | Sésame | Soja | Dioxyde de soufre

Gluten-free bread is available upon request. Please inform our team of any allergies or
dietary requirements before ordering. While every care is taken in the preparation of our dishes, some items may
contain or come into contact with allergens.



Desserts
Caramelized apple 14€
vanilla cream and homemade granola

Karamellisierter Apfel
mit Vanillecreme und hausgemachtem Granola

Pomme caramélisée
avec créme vanille et granola maison

Seasonall fruit Salad 14€
Saisonaler Obstsalat

Salade de fruits de saison

Sorbet selection 5€

Mango sorbet, lime sorbet

Sorbetauswahl:
Mango, Limette

Sélection de sorbets:
Mangue, citron vert

Gluten-free bread is available upon request. Please inform our team of any allergies or
dietary requirements before ordering. While every care is taken in the preparation of our dishes, some items may
contain or come into contact with allergens.



Toddler's Menu

Cream of green vegetables, rice and olive oil 9€
Creme aus grinem Gemiise mit Reis und Olivendl

Velouté de légumes verts avec riz et huile d'olive

Cream of chicken, potato and carrots 9€
Celery

Hdhnchencreme mit Kartoffeln und Karotten
Sellerie

Velouté de poulet avec pommes de terre et carottes
Céleri

Cream of poached fish fillet, courgette, carrots and potatoes 10€
Fish

Fischcreme mit Zucchini, Karotten und Kartoffeln
Fisch

Velouté de poisson avec courgettes, carottes et pommes de terre
Poisson

Cream of seasonal fruits and biscuits 10€
Gluten | Milk

Fruchtcreme mit Keksen
Cluten | Milch

Créme de fruits de saison avec biscuits
Cluten | Lait

All our lIkos baby selections have been prepared with fresh ingredients and virgin olive oil
with no added salt or pepper.

Gluten-free bread is available upon request. Please inform our team of any allergies or
dietary requirements before ordering. While every care is taken in the preparation of our dishes, some items may
contain or come into contact with allergens.



Kid's Menu

Starters

Tomato salad 10€
mango, avocado, coriander pane carasau
Gluten | Milk | Mustard | Sulphur Dioxide

Tomatensalat
mit Mango, Avocado, Koriander und Pane carasau
Gluten | Milch | Senf | Schwefeldioxid

Salade de tomates
avec mangue, avocat, coriandre et pane carasau
Gluten | Lait | Moutarde | Dioxyde de soufre

Avocado spread 12€
peas, pistachio and crunchy tortillas
Nuts

Avocado-Aufstrich
mit Erbsen, Pistazien und knusprigen Tortillas
NUsse

Tartinade d'avocat
avec petits pois, pistaches et tortillas croustillantes
Fruits & coque

Spiced vegetable samosa, 14€
mango chutney and coriander sauce
Gluten | Soya | Sulphur Dioxide

Gewurztes Gemuise-Samosa
mit Mango-Chutney und Koriandersauce
Gluten | Soja | Schwefeldioxid

Samoussa de légumes épicés
avec chutney de mangue et sauce d la coriandre
Gluten | Soja | Dioxyde de soufre

Gluten-free bread is available upon request. Please inform our team of any allergies or
dietary requirements before ordering. While every care is taken in the preparation of our dishes, some items may
contain or come into contact with allergens.



Main Courses

Casarecce pasta 13€
summer vegetables, tomato-cashew nuts pesto
Gluten | Nuts | Sesame | Soya | Sulphur Dioxide

Casarecce-Pasta
mit Sommergemise, Tomate und Cashew-Pesto
Gluten | NUsse | Sesam | Soja | Schwefeldioxid

Pates casarecce
avec légumes d'été, tomate et pesto de noix de cajou
Gluten | Fruits & coque | Sésame | Soja | Dioxyde de soufre

Fresh grilled sea bass fillet 14€
with lemon-infused olive oil
Fish | Mustard

Frisch gegrilltes Wolfsbarschfilet
mit zitroneninfusiertem Olivendl
Fisch | Senf

Filet de bar grillé
avec huile d'olive au citron
Poisson | Moutarde

Grilled baby chicken 13€
marinated with candied lemon
Mustard

Gegrilltes Babyhdhnchen
mariniert mit kandierter Zitrone
Senf

Poulet fermier grillé mariné
au citron confit
Moutarde

Gluten-free bread is available upon request. Please inform our team of any allergies or
dietary requirements before ordering. While every care is taken in the preparation of our dishes, some items may
contain or come into contact with allergens.



And More...

Kids' beef burger 12€
served with tomato, lettuce and French fries
Gluten | Eggs | Milk | Mustard | Soya

Kinder-Rindfleischburger
mit Tomate, Salat und Pommes frites
Gluten | Eier | Milch | Senf | Soja

Burger de boeuf pour enfants servi
avec tomate, salade et frites
Gluten | CEufs | Lait | Moutarde | Soja

Chicken nuggets 13€
served with tomato, cucumber and French fries
Gluten

Hdhnchen-Nuggets
mit Tomate, Gurke und Pommes frites
Gluten

Nuggets de poulet servis
avec tomate, concombre et frites
Gluten

Fish fingers served 13€
with tomato, cucumber and French fries
Gluten | Fish

Fischstdbchen
mit Tomate, Gurke und Pommes frites
Gluten | Fisch

Bdtonnets de poisson
avec tomate, concombre et frites
Gluten | Poisson

Gluten-free bread is available upon request. Please inform our team of any allergies or
dietary requirements before ordering. While every care is taken in the preparation of our dishes, some items may
contain or come into contact with allergens.



And More...

Pizza margherita 14€
with mozzarella and tomato sauce

Gluten | Milk

Pizza Margherita

mit Mozzarella und Tomatensauce

Gluten | Milch

Pizza Margherita

avec mozzarella et sauce tomate

Gluten | Lait

Penne Pasta 13€
with fresh tomato sauce

Gluten

Penne

mit frischer Tomatensauce

Gluten

Penne

avec sauce tomate fraiche

Gluten

Gluten-free bread is available upon request. Please inform our team of any allergies or
dietary requirements before ordering. While every care is taken in the preparation of our dishes, some items may
contain or come into contact with allergens.



Desserts

Cheesecake créme fraiche, forest fruit 14€
Gluten | Eggs | Milk | Nuts

Cheesecake mit Creme fraiche und Waldfrichten
Gluten | Eier | Milch | Nusse

Cheesecake avec créme fraiche et fruits des bois
Gluten | CEufs | Lait | Fruits & coque

Tonka profiterole hazelnut crunch 14€
Gluten | Eggs | Milk

Profiterole mit Tonkabohne und Haselnuss-Crunch
Gluten | Eier | Milch

Profiterole d la féve tonka avec croustillant de noisette
Gluten | Eufs | Lait

Seasonal fruit Salad 14€
Saisonaler Obstsalat

Salade de fruits de saison

Selection of ice creams 5€
Vanilla, chocolate, strawberry, banana
Nuts

Eisauswahl:
Vanille, Schokolade, Erdbeere, Banane
NUsse

Sélection de glaces:
Vanille, chocolat, fraise, banane
Fruits & coque

Selection of sorbet 5€
Mango sorbet, lime sorbet

Sorbetauswahl:
Mango, Limette

Sélection de sorbets:
Mangue, citron vert

Gluten-free bread is available upon request. Please inform our team of any allergies or
dietary requirements before ordering. While every care is taken in the preparation of our dishes, some items may
contain or come into contact with allergens.



Salads are dressed with extra virgin olive oil or a blend of olive and plant-based oils.
Plant-based oils are used for frying.
Al prices include the applicable taxes and charges.
Guests are not obliged to pay if a valid receipt or invoice has not been provided.

Gluten-free bread is available upon request. Please inform our team of any allergies or
dietary requirements before ordering. While every care is taken in the preparation of our dishes, some items may
contain or come into contact with allergens.





