
 

 

GROUP MENU
GROUPS & EVENTS 2026
ANDANA PALMA
FORMER TRAIN STATION

Sharing Menu · To be placed at the center of the table
Dishes

 Bread, olives and “all i oli”
 Traditional “El Jardín” stew croquettes
 Our signature “patatas bravas”
 Na Joana’s Spinach Coca

        (Spinach, tomato, and smoked sardine crispy flatbread)
Seasonal Dish

        (Inspired by the finest produce of each season)
 Grandma’s Eggs with Fried Potatoes
Vegetable cannelloni from our own garden
Fideuà with Iberian pork

Desserts
Cheesecake with Fruit Preserves
“Panna cotta” with fresh herbs and fruit

Beverages included
Still and sparkling water
Soft Drinks
Draft Beer or 0.0% Alcohol-Free Beer

ANDANA 40€ ESTACIÓN 49€
Sharing Menu · To be placed at the center of the table
Dishes

Bread, olives and “all i oli” (garlic mayonnaise)
Garden-style stew croquettes
Our signature patatas bravas
Coca with Suckling Pig and Rocket
Seasonal Dish

       (Inspired by the finest produce of each season)
Steak Tartare
Braised Cheek Cannelloni
Squid Fideuà

Desserts
Potato Coca French Toast
Vanilla Flan with Chantilly Cream

Beverages included
Still and sparkling water
Soft Drinks
 Draft Beer or 0.0% Alcohol-Free Beer

Starters to share (served in the centre of the table)
 Bread, olives and “all i oli” (garlic mayonnaise)
 Garden-style stew croquettes
 Our signature patatas bravas
Confit Leeks with Peanut Vinaigrette
 Na Joana’s Spinach Coca

        (Crispy flatbread topped with Spinach, tomato, 
          and smoked sardine)

Main course (to choose from…)
Glazed Pork Ribs with Smashed Potatoes and Garlic Oil
Grilled squid with crushed potatoes and garlic oil

Dessert
 Chocolate  with Whipped Cream and Salted Chocolate
Biscuit

Beverages included
 Still and sparkling water
Soft Drinks
 Draft Beer or 0.0% Alcohol-Free Beer

FORA VILA 59€ CIUTAT DE PALMA 65€
Starters to share (served in the centre of the table)

 Bread, olives and “all i oli” (garlic mayonnaise)
 Garden-style stew croquettes
 Our signature patatas bravas
 Fire-Baked Trampó Coca

        (Crispy flatbread topped with trampó, 
         a traditional Mallorcan vegetable dish)

Main course (to choose from…)

Beef Tenderloin with Sweet Mustard Sauce, Smashed
Potatoes and Garlic Oil
 Croaker with confit tomatoes and crushed potatoes with
garlic oil

Dessert
Chocolate cup with whipped cream and carob biscuit

Beverages included
 Still and sparkling water
 White wine Nurviana, Verdejo
 Red wine Nurviana, Tempranillo

CONTACT
Azucena Torres

Reservations & Groups – Grupo de Castro
+34 628 83 58 87

reservas@grupodecastro.com

https://wa.me/message/NUDDLVHIKZIDB1


MENÚ DE GRUPOS
GRUPOS Y EVENTOS 2026-27
ANDANA PALMA
ANTIGUA ESTACIÓN DE TREN 

To personalise the experience and tailor it to each occasion, we offer a selection of additional
options that can be added to the menu.

Welcome Drink

Vermouth
Tintillo de Verano

Glass of Cava

+3 € per person 

Wine Selection

Nurviana White Wine
Nurviana Red Wine

+5€ per person

VQ Sauvignon Blanc
Viña Pomal selección 500

+6€ per person

Coffee & Liqueurs

Coffee and liqueur → +3 € por persona
Mallorcan Herbal Liqueur / Limoncello

Pacharán / Baileys

Long DrinKs→ +6 € por persona

Open Bar

Vodka Absolut
Gin Seagrams

 Whisky Ballantine´s y Four Roses
Ron Habana y Barceló

+10€ per person / per hour
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