
DAiLY

DISHES

FISH & MEAT

12€

O
M

E
L

E
T

T
E

S

 

 

 

 

F
r

o
m

 t
h

e
 g

a
r

d
e

n
B

U
R

G
E

R
S

 

 B
e

t
w

e
e

n
 b

r
e

a
d

s

CAPRESE SALAD  8.9€
Buffalo mozzarella, Canarian tomato, 
extra virgin olive oil and balsamic vinegar

CAESAR SALAD  8.8€
Iceberg lettuce, chicken, bacon, croutons, 
Parmesan cheese and our Caesar sauce

GOLD SALAD  8.8€
Lamb´s lettuce, grapes, Canarian soft cheese, 
avocado, cherry tomatoes, walnuts, olives 
and balsamic dressing

CLASSIC MIXED SALAD  9€
Iceberg lettuce, avocado, Canarian tomatoes, 
tuna, onion, black olives, carrots and cucumber

HUMMUS WITH TOASTS 6.5€ 
Dip of chickpeas with Arabic species 
served with toasts

NACHOS WITH GUACAMOLE  5.5€
Nachos accompanied with a dip of avocado, 
onion, green chili peppers, Canarian tomatoes 
and coriander

MIXED SANDWICH  6€
White sliced bread with ham and cheese 
served with French fries

VEGETARIAN SANDWICH  7.5€
Flat bread with avocado, tomatoes, pickled 
onions, iceberg lettuce, corn, cucumber 
and mayonnaise with vegetable crisps

TUNA SANDWICH  7.5€
Flat bread with tuna, lettuce, pickled onion, 
Canarian tomatoes and mayonnaise with 
vegetable crisps

CLUB SANDWICH  8.2€
Focaccia bread with bacon, ham, cheese, 
chicken, lettuce, Canarian tomatoes and 
mayonnaise served with French fries

CHICKEN BURRITO  9€
Corn tortilla with marinated chicken, pickled 
onions, mozzarella, green chili peppers, 
coriander and guacamole with nachos and 
sauce “pico de gallo”

FRENCH OMELETTE  6.2€
Choose the filling that you most like and we 
will prepare it for you: onion, red pepper, 
zucchini, mushroom, tomato, ham, salmon, 
bacon, Iberian ham, sausage and cheese

SPANISH OMELETTE  6.8€
Homemade potato omelette

EGGS BENEDICT  6.5€
Poached eggs, bacon, English 
muffins and hollandaise sauce

Rustic bread, burger of beef 180 gr. served 
with French fries

AMERICAN BURGER  8€
Bacon, cheddar cheese, fried egg and 
barbecue sauce

CLASSIC BURGER  8.5€
Cheddar cheese, bacon, Canarian 
tomatoes, onion, lettuce and sauce “Gold”

GOLD BURGER  9.8€
Canarian soft cheese, lettuce, caramelized 
onion, tomato and sauce mojo

FRENCH BURGER  10€
Goat cheese, caramelized onion, rocket 
salad and soft mustard

We welcome enquiries from customers who wish to know whether any dishes contain particular ingredients. 
Please inform us of any allergy or special dietary requirements that we should be made aware of when preparing 
your menu request.
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OLIVES OF ANTEQUERA  3.2€

FRENCH FRIES  4.5€

GOLD FRENCH FRIES  6.5€
With bacon, fried onions and melted 
cheddar cheese

ROMAN STYLE SQUIDS  8.5€
Battered squid rings with aioli sauce
and French fries

CHICKEN WINGS  7.5€
With barbecue sauce and French fries

FRIED CHEESE DICES  7.5€
Semi cured cheese served with tomato jam

THAI PRAWNS  9.5€
Breaded prawns with hot chili sauce

FISH & CHIPS  7.5€
Served with tartar sauce

GRILLED VEGETABLES  8.2€
Seasonal vegetables with gratinated 
soft Canarian cheese

CANARIAN CHEESE PLATTER  8.5€
Selection of Canarian cheeses, toasts 
with tomatoes, grapes and dried fruits

IBERIAN HAM PLATTER  12.5€
With bread and tomatoes

VEGETARIAN  8€
Tomato sauce, mozzarella and seasonal 
vegetables

PEPPERONI  8.5€
Tomato sauce with mozzarella and salami

MARGARITA  8.5€
Tomato sauce with mozzarella, cherry 
tomatoes and basil

BARBECUE  9€
Tomato sauce with mozzarella, spiced 
chicken and barbecue sauce

GOLD 9€
Tomato sauce with mozzarella and 
mixed cheeses

BEEF TENDERLOIN  14.5€
Served with salad, French fries and 
béarnaise sauce

LOIN OF COD  13.5€
Served with slightly fried tomatoes, 
roasted apple and white rice
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(Penne, spaghetti or tagliatelle) 
Served with your favorite sauce: bolognese, 
carbonara, napolitana, roquefort or pesto

VEGETERIAN PAELLA  12.5€

FISH AND SEAFOOD PAELLA  13.5€
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We welcome enquiries from customers who wish to know whether any dishes contain particular ingredients. 
Please inform us of any allergy or special dietary requirements that we should be made aware of when preparing 
your menu request.
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Water 2.2€
  
Still/ Sparkling 
  

Soft Drinks  

Soft Drinks 20cl 2.7€ 
Soft Drinks 40cl 3.7€  
Ginger Ale 3.2€ 
Nestea LemOn / Peach 3.2€ 
Appletiser 3.2€ 
Red Bull 3.8€ 

Coffees & Teas 

Espresso 1.9€ 
Double Espresso 2.1€ 
Americano 2.1€ 
Cortado 2.1€ 
Coffee with Milk 2.7€ 
Cappuccino 2.7€ 
Latte Macchiato 2.7€ 
Carajillo 3.8€ 
Mochaccino Frappé 5.5€ 
Café Baileys Frappé 5.8€ 
Irish Coffee 5.8€ 
Tea & Infusions 2.1€ 

Smoothies 4.8€

Gold & Cool 
Melon, mango, pineapple, kiwi, coconut cream, mint  

Energy
Strawberry, banana, papaya, cherry  

Wellness
Raspberry, blueberry, banana  

Paradise
Mango, passion fruit, pineapple, lemon  

veggie-   5.25€ 

sMoothies          
 
Beet-ox 
Beetrot, mango, blueberry, apple, ginger, lemon  

Vitamin Boost
Broccoli, spinach, celery, mango, pineapple, 
banana, lemon

Juices 

Apple/ Pineapple/  2.7 €
Grapefruit/CRANBERRY 
Freshly Squeezed Orange Juice 3.8 €
Freshly Pressed Juices    5.5 €
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BEERS & CIDERS 
Dorada Especial, DRAFT  30cl             3€ 
Dorada Especial, DRAFT 50cl        4.5€
Tropical   3.2€
PERONI 4€
Coronita 4.5€
Local Artisanal beer 5€
Paulaner Hefe Weissbier 5.8€
Dorada Alcohol Free 3.5€
Magners's Cider 4.5€
KOPPARBERG's Cider 4.5€

APERITIFS 
& LIQUEURS

Pimm's 5.25€
Martini Bianco, Rosso, Dry 5.25€
Aperol 5.25€
Aperol Spritz 7€
Campari 5.8€
Limoncello 4.8€
jägermeister 4.8€
Ramazzotti 5.25€
Fernet Branca 5.25€
Sambuca 5.25€
Ron Miel 4.2€
Malibú 4.8€
Licor 43 5.25€
Amaretto di Saronno 5.25€
Tia Maria 5.25€
Cointreau 6.25€
Bailey's 5.25€
Frangelico 5.25€

RUMS
Arehucas Blanco 6.3€
Arehucas Oro 6.3€
Havana 3 Años  6.9€
Havana 7 Años  7.4€
Bacardí Carta Blanca  6.9€
Brugal  Añejo  6.9€
Aldea Reserva  7.4€
Zacapa 23 Años  10€

WHISKIES
J&B  6.9€
Johnnie Walker Red Label 6.9€
Jameson 7.35€
Jack Daniel's 7.35€
Johnnie Walker Black Label 7.9€
Chivas Regal 12 Años 8€
Cardhu 12 Años Single Malt 8.4€

VODKAS
Moskovskaya 6.9€
Smirnoff Red 6.9€
Absolut Blue 7.4€
Belvedere 8.4€

Wines & Cavas
House Wine, white,    glass            4€
red and rosé
House Cava brut   glass    4.5€
or rosé             

brandys & Cognac
Magno 5.25€
Carlos I 7.35€
Hennessy V.S. 8.9€
Remy Martin V.S.O.P. 9.5€

gins 

Beefeater 6.9€
Tanqueray 6.9€
Bombay Sapphire 7.4€
Gin Mare 8.4€
hendrick's 9.5€
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COCKTAILS
WORLD FAMOUS  

Mojito  7€ 
Rum, lime juice, mint and sugar

Caipirinha 7€ 
Cachaça, fresh lime and sugar

Margarita 7.5€ 
Tequila, Triple Sec, lime juice, fruit purée 

Da iquiri 7.5€ 
Rum, lime juice and sugar, fruit purée

PIÑA COLADA 7.5€ 
Rum, pineapple and orange juice, coconut cream

koolaid 7.5€ 
Vodka, melon liquor, Amaretto, lime, orange 
and blueberry juice

COCKTAILS 
GOLD’S SPECIAlS

MANGO COLLINS 7.5€ 
Ginger, mango purée, lime juice and soda

STRAWBERRY PUNCH  7.5€ 
Rum, strawberry purée, lime juice and sugar

mudslide  7.5€ 
Vodka, Bailey's, Kahlua, milk and vanilla ice cream

sgroppino  7.5€ 
Cava, Limoncello, vodka and lemon sorbet

Goldlover Fizz  8€ 
Ginger, melon liquor, mint, cucumber, lime juice 
and soda

Royal Berry Cooler  8€ 
Rum, red fruits purée, lime juice and cava
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ICE CREAM AND SORBETS  3.5€

CREPES   4.5€

CARROT CAKE   6€

CHOCOLATE BROWNIE  5€

APPLE STRUDEL   6€

SACHER TART   5€

SEASONAL FRUITS  6€



Hauswein         4€  16€ 
(Tempranillo). D.O. Rioja 
 
Kanarische Inseln 

 
7 Fuentes              22€ 
(Listán Negro, Tintilla) Suertes del Marqués   
D.O. Valle de la Orotava, Tenerife  

 
Las Tirajanas    24  € 
(Listán Negro, Tintilla , Castellana, Verijadiego)
Las Tirajanas. D.O. Gran Canaria 

 
Spanien 

 
Glárima   18 € 
(Cabernet Sauvignon, Merlot, Tempranillo) 
sommos. D.O. Somontano

 
Artuke 5€    20€ 
(Tempranillo) bodegas artuke
D.O. Rioja

 
Honoro Vera   20€ 
(Garnacha) ateca
D.O. Catalayud

 
Cientruenos  22€ 
(Garnacha) La calandria
D.O. Navarra 

 
La Cometa 28€ 
(Tempranillo) quinta milú
D.O. Ribera del Duero
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Hauswein           4€  16€
(Tempranillo). D.O. Rioja 
 
Kanarische Inseln 

 
Las Tirajanas    5€    20€ 
(Listán Negro) las tirajanas
D.O. Gran Canaria 

 
Spanien 

 
Glárima   18 € 
(syrah) sommos
D.O. Somontano

 
sonrojo  22€ 
(garnacha) la calandria
D.O. navarra

 

Hauswein          4€  16€ 
(viura). D.O. Rioja 
 
Kanarische Inseln 

 
Las Tirajanas    20€ 
(Listan blanco, Verdello, Verijadiego)
las tirajanas. D.O. Gran Canaria 

El Grifo Seco  26€ 
(Malvasía) el grifo
D.O. Lanzarote  
 
Trenzado                   26€ 
(Listán Blanco, Vidueño) suertes del marqués
D.O. Valle de la Orotava, Tenerife
  
Spanien 

 
Glárima   18 € 
(Chardonnay, Gewürztraminer) sommos
D.O. Somontano

 
Atino 5€    20€ 
(verdejo) herrero bodega
D.O. rueda

 
balancines        20€ 
(Sauvignon Blanc, Viura) 
pago de los balancines. D.O. Ribera del Guadina

 
Pulpo  24€ 
(albariño) pagos del rey
D.O. rías baixas 

Deutschland

White Rabbit                     22€ 
(Riesling) Balthasar Ress

Frankreich

Le Petit Courselle  30€ 
(Sauvignon Blanc, Semillon, Chardonnay)
les copines. A.O.C. Bordeaux

Sekt des Hauses        4,5€ 17€
(Xarel-lo, Parellada, Macabeo)
D.O. Cava

ROSÉ des HAUSES       4,5€ 17€
(Tempranillo, Bobal, Garnacha)
D.O. Cava

Fontallada Brut   22€
(Parellada, Macabeo, Xarel-lo)
Alsina & Sardá. D.O. Cava

G.H. MUMM Cordon Rouge    60€
(Chardonnay, Pinoit Meunier, Pinoit Noir)
A.O.C. Champagne (Francia)

SEKT &
CHAMPAGNERS

ROTWEIN WEISSWEIN

ROSÉ WEIN



House Wine           4€  16€
(Tempranillo). D.O. Rioja 
 
Canary Islands 

 
7 Fuentes              22€ 
(Listán Negro, Tintilla) Suertes del Marqués   
D.O. Valle de la Orotava, Tenerife  

 
Las Tirajanas   24  € 
(Listán Negro, Tintilla , Castellana, Verijadiego)
Las Tirajanas. D.O. Gran Canaria 

 
Spain

 
Glárima   18 € 
(Cabernet Sauvignon, Merlot, Tempranillo) 
sommos. D.O. Somontano

 
Artuke 5€    20€ 
(Tempranillo) bodegas artuke
D.O. Rioja

 
Honoro Vera   20€ 
(Garnacha) ateca
D.O. Catalayud

 
Cientruenos  22€ 
(Garnacha) La calandria
D.O. Navarra 

 
La Cometa 28€ 
(Tempranillo) quinta milú
D.O. Ribera del Duero
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House Wine 4€ 16€
(Tempranillo). D.O. Rioja 
 
Canary Islands  

 
Las Tirajanas    

5€    20€ 
(Listán Negro) las tirajanas
D.O. Gran Canaria 

 
Spain  

 
Glárima   18 € 
(syrah) sommos
D.O. Somontano

 
sonrojo  22€ 
(garnacha) la calandria
D.O. navarra

 

House Wine           4€  16€ 
(viura). D.O. Rioja 
 
Canary Islands  

 
Las Tirajanas   20€ 
(Listan blanco, Verdello, Verijadiego)
las tirajanas. D.O. Gran Canaria 

El Grifo Seco  26€ 
(Malvasía) el grifo
D.O. Lanzarote  
 
Trenzado             26€ 
(Listán Blanco, Vidueño) suertes del marqués
D.O. Valle de la Orotava, Tenerife
  
Spain  

 
Glárima   18 € 
(Chardonnay, Gewürztraminer) sommos
D.O. Somontano

 
Atino 5€    20€ 
(verdejo) herrero bodega
D.O. rueda

 
balancines      20€ 
(Sauvignon Blanc, Viura) 
pago de los balancines. D.O. Ribera del Guadina

 
Pulpo  24€ 
(albariño) pagos del rey
D.O. rías baixas 

Germany 

White Rabbit 22€ 
(Riesling) Balthasar Ress

France

Le Petit Courselle  30€ 
(Sauvignon Blanc, Semillon, Chardonnay)
les copines. A.O.C. Bordeaux

House Cava Brut 4,5€ 17€
(Xarel-lo, Parellada, Macabeo)
D.O. Cava

House Cava Rose      4,5€ 17€
(Tempranillo, Bobal, Garnacha)
D.O. Cava

Fontallada Brut   22€
(Parellada, Macabeo, Xarel-lo)
Alsina & Sardá. D.O. Cava

G.H. MUMM Cordon Rouge    60€
(Chardonnay, Pinoit Meunier, Pinoit Noir)
A.O.C. Champagne (Francia)

CAVAS &
CHAMPAGNES

RED

ROSÉ

WHITE


