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El Faro 
A la carte Restaurant 
FUERTEVENTURA, CANARY ISLANDS 



MEAT

Grilled poultry chicken breast with sautéed vegetables bound with fresh tomato 
coulis 16,00
Grilled Iberian pork with root vegetables and sautéed potatoes 18,00
Grilled veal tenderloin with wild mushrooms, tomato and potatoes confit 22,50
Sautéed veal sirloin with shallots confit and roasted sweet potatoes 22,50
Boneless lamb shoulder, gravy, asparagus and boulangere potatoes 25,50
Grilled beef sirloin, roasted pepper and broccoli with red wine sauce and boulangere 
potatoes 26,00

DESSERTS

Catalan cream foam with nougat and lemon jelly 8,50
Tropical fruit salad and tahiti vanilla with red fruits and frosted raspberry 8,50
Cheese cake with cream ice cream and liquid chocolate 9,00
Fruit salad of the season 8,50
White chocolate flan, mango sorbet and raspberry coulis 9,00
Hot chocolate cake, peppermint and apple sorbet 9,00
Canarian cheese with toast and papaya jam 11,00

We welcome enquiries from customers who wish to know whether any dishes 
contain particular ingredients. Please inform your order-taker of any allergy or 
special dietary requirements that we should be made aware of, when preparing your 
menu request.

All prices in Euro.

COLD APPETIZERS 

Avocado salad with sautéed zucchini, diced tomato, Kalamata olives and chives
vinaigrette 15,00
Anchovies with natural tomato and toast 17,00
Cold soup of Canarian tomato, crayfish and tender almonds with herring caviar 15,50
Chips of Foie grass with Ruby Port wine reduction 17,00
Marinated salmon salad, broad beans, asparagus and fresh majorero cheese 17,00
Shrimp salad with truffled sauce and tender sprouts 18,50
Iberian ham with toast and spiced tomato 24,00 

HOT APPETIZERS 

Vegetable cream of the day with olive oil and crusty bread 10,00
Iberian ham croquettes with cured goat cheese salad 12,50
Grilled vegetables with iberian pork shoulder and romanescu sauce 15,00
Traditional cannelloni Rossini with truffle cream 15,50
Crispy shrimp and bacon with guacamole and mango vinaigrette 17,00
Scallops with sautéed asparagus and trout caviar 22,50 

VEGETARIAN 

Roasted green asparagus with balsamic vinaigrette, tofu and salt crystals 14,50
Sautéed from 3 mushrooms with soybean sprouts, caramelized onions and sweet
wine 16,50 

FISH 

Grilled salmon with butter sauce, capers and canarian potato 21,00
Grilled fish of the day with Canarian potatoes, broccoli and 4 mojos (green, avocado,
roasted tomato and picón) 24,00
Grilled Turbot with potatoes and green apples with rosemary 25,00 
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