
H O T E L  E L  G R I F O

A L L E R G E N  G U I D E

Our aim is for you to enjoy your dining experience with complete peace of mind. If you
have any food allergies or intolerances, please refer to this guide and let a member of

our team know about any special dietary requirements before placing your order.

Hotel El Grifo - Allergen Guide



The icons indicate the allergens and food information associated with each dish. A complete guide to the 14 regulated allergens can be found at the end
of this document.

S T A R T E R S

F I S H

M E A T S

Canarian wrinkled potatoes (papas arrugadas) with mojo sauce

SULPHITES

Braised leeks with mojo palmero, smoked wreckfish, and almonds

FISH SULPHITES TREE NUTS

Roasted tomato tartare with ajoblanco (cold almond and garlic soup)
and semi-cured tuna mojama

FISH TREE NUTS

Corn gazpacho with chopped octopus and semi-dried tomato 

MOLLUSCS SULPHITES SPICY

Carrot and fennel salad with fig and roasted sardine, fig-tree sauce and
chicken crisp

FISH

Coconut and roasted sweet potato croquette (unit)

GLUTEN

Queen scallop (zamburiña) with smoked beurre monté and crumbs
with barrilla (saltwort)

MOLLUSCS GLUTEN MILK

Coated bluefin tuna, roasted over vine shoots, with a pickled vegetable
salad

FISH

Saharan squid with cured cheese sauce and a sofrito made from its
own innards

MILK MOLLUSCS

Black wreckfish with green sauce, Los Valles potatoes and its crispy
skin

FISH SULPHITES

Confit suckling pig, reduction of its own juices and roasted apple
purée

SULPHITES

Angus rib (approx. 300 g) with egg yolk sauce and roasted pineapple

EGGS

Goat meatballs in their own sauce with Los Valles potatoes 

SULPHITES MILK
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10€ 12€

14€ 11€

11€ 2€

6€

20€ 20€

24€

26€ 28€

23€



V E G E T A R I A N

S I D E  D I S H E S
Each main course is served with your choice of one side:

D E S S E R T S

Iconography
Complete allergen guide. Only the icons associated with the dishes currently available are shown throughout this guide.

Gluten
Cereals containing gluten and products made from them

Crustaceans
Crustaceans and products made from crustaceans

Eggs
Eggs and egg products

Fish
Fish and fish products

Peanuts
Peanuts and peanut products

Soy
Soybeans and soy products

Milk
Milk and dairy products, including lactose

Tree nuts
Tree nuts, including hazelnuts

Celery
Celery and celery products

Mustard
Mustard and mustard products

Sesame
Sesame seeds and sesame products

Sulphites
Sulphur dioxide and sulphites

Lupin
Lupin and lupin products

Molluscs
Molluscs and mollusc products

A D D I T I O N A L  I N F O R M A T I O N

Spicy is provided for your information only and is not one of the 14 allergens that must be declared under food information regulations.

If you have any food allergies or intolerances, please speak to a member of our team before placing your order.

Flame-smoked aubergine cannellone with hazelnut cream 

TREE NUTS

Lettuce salad with confit tomatoes

SULPHITES

Potato purée

MILK

Papas bonitas (traditional Canarian potatoes)

SULPHITES

Guava sabayon with meringue and island strawberries

EGGS

Creamy caramel with banana macerated in honey rum

GLUTEN

Chocolate coulant with mascarpone ice cream

EGGS TREE NUTS
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18€

8€ 7€

8€
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	STARTERS
	Canarian wrinkled potatoes (papas arrugadas) with mojo sauce
	10€
	Braised leeks with mojo palmero, smoked wreckfish, and almonds

	12€
	Roasted tomato tartare with ajoblanco (cold almond and garlic soup) and semi-cured tuna mojama

	14€
	Corn gazpacho with chopped octopus and semi-dried tomato

	11€
	Carrot and fennel salad with fig and roasted sardine, fig-tree sauce and chicken crisp

	11€
	Coconut and roasted sweet potato croquette (unit)

	2€
	Queen scallop (zamburiña) with smoked beurre monté and crumbs with barrilla (saltwort)

	6€

	FISH
	Coated bluefin tuna, roasted over vine shoots, with a pickled vegetable salad
	20€
	Saharan squid with cured cheese sauce and a sofrito made from its own innards

	20€
	Black wreckfish with green sauce, Los Valles potatoes and its crispy skin

	24€

	MEATS
	Confit suckling pig, reduction of its own juices and roasted apple purée
	26€
	Angus rib (approx. 300 g) with egg yolk sauce and roasted pineapple

	28€
	Goat meatballs in their own sauce with Los Valles potatoes

	23€
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	VEGETARIAN
	Flame-smoked aubergine cannellone with hazelnut cream
	18€

	SIDE DISHES
	Each main course is served with your choice of one side:
	Lettuce salad with confit tomatoes
	Potato purée
	Papas bonitas (traditional Canarian potatoes)

	DESSERTS
	Guava sabayon with meringue and island strawberries
	8€
	Creamy caramel with banana macerated in honey rum

	7€
	Chocolate coulant with mascarpone ice cream

	8€
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