
See our 
allergen 
menu here: Gold

loves
Km 0
food

Rates in € - tax included.  PAYMENT BY 
CREDIT CARD ONLY, 
OR IN CASE OF HOTEL GUESTS, CHARGEABLE 
TO THE ROOM

 We always try to use fresh km 0 
products, in order to support 

local commerce and the products 
of our island.

Canarian local productsVegetarian dish

S�ads
COBB  SALAD  14,90
Lettuce, braised turkey or chicken, hard-boiled egg, fresh 
cheese, avocado, red onion, toasted bacon, cherry tomatoes, 
toasted bread.

CAESAR SALAD  13,80
Lettuce, chicken, bacon, croutons, Parmesan cheese and 
Caesar sauce.  

SALMoN and MOZZARELLA 14,90
Homemade cured salmon with mozzarella bocconcini, mixed 
green leaves, passion fruit and coriander.

To sh�e
SERRANO  HAM CROQUETTES 9,50
Homemade serrano ham croquettes. 

GOLD  POTATOES 6,70 
Gratinated french fries with crispy onion, bacon and cheddar 
cheese cream. 

FRENCH FRIES 4,20
 
THAI-STYLE CHICKEN WINGS  11,50
Panko and ginger breaded chicken wings with sweet chili 
sauce and french fries. 

FISH & CHIPS  14,90
Breaded cod fillets served with French fries and garlic 
mayonnaise. 

MEXICAN NACHOS     10,30
Nachos with guacamole with pico de gallo, cheddar sauce 
and fresh cream.

He�th c�n�
BABA GANUSH   9,90
Creamy aubergine purée, garnished with sesame and lime 
and served with flatbread.

VEGETAL  SANDWICH  11,90
Flatbread with avocado, tomato, pickled onion, iceberg 
lettuce, cucumber, mayonnaise and vegetable crisps.

ZUCCHINI  CARPACCIO 10,50
Zucchini slices, Parmesan cheese, toasted almonds and 
citrus and truffle dressing with whole wheat toast.
 
TABBouLEh-STYLE QUINOA   11,90
Mix of white and red quinoa, with onion, tomato, nuts, lemon 
balm, crispy corn, creamy avocado and honey and citrus 
dressing.

HOMEMADE VEGAN BURGER 12,80
Homemade with rice, chickpeas, tofu, mushrooms and black 
olives, served with lettuce, pickled onion, avocado cream and 
tomato with vegetable crisps.

S�dwich &  B�it�
CLUB  SaNDWICH 13,90
Toasted brioche bread with bacon, cooked ham, cheese, 
braised chicken, lettuce, tomato, mayonnaise and French fries. 

CHICKEN BURRITOS    12,10
Wheat tortilla, chicken, pickled onion, mozzarella, jalapeños 
(chili peppers), coriander, guacamole, nachos and pico de gallo. 

SMOKED SALMON BAGEL   14,30
Smoked salmon, rocket salad, avocado and tartar sauce with 
vegetable crisps.

iSLAND PULLED PORK   13,20
Black hamburger bun, pork cooked at low temperature with 
Canary-Island marinade, semi-cured cheese from the town 
of Guía, tomato, avocado and mojo picón mayonnaise with 
French fries. 

Bg�
CLASSIC BURGER  13,20
180-gram Angus beef burger with cheddar cheese, bacon, 
Canary-Island tomato, onion, lettuce and Gold sauce. 

GOAT’S CHEESE BURGER   14,30
180-gram Angus beef burger with lettuce, dried tomatoes, 
goat’s cheese and caramelised onion.

CHICKEN BURGER  12,10
180-gram crispy chicken burger with lettuce, cheddar 
cheese, tomato, pickled onion and Gold sauce. 

Our burgers are served with French fries but if you prefer you 
can choose rocket salad or vegetable crisps.

  Pizza 
PROSCIUTTO & FUNGHI  15,20
Tomato, mozzarella, ham and mushrooms. 

PEPPERONI  15,20
Tomato, mozzarella and pepperoni salami. 

MARGHERITA    13,20
Tomato, mozzarella and basil.

PARMESAN  15,20
Tomato, mozzarella, parmesan cheese, black olives, serrano 
ham and rocket salad. 

All pizzas are 33 cm. wide.

G�d & foodie speci�
CHICKEN, TUNA OR SALMON  16,90
POKE BOWL with sriracha 
mayonnaise or passion fruit dressing  
Diced tuna, salmon or chicken with basmati rice, avocado, 
wakame seaweed, sesame, cucumber, chives, edamame, 
carrot, pickled onion. 

TOFU POKE BOWL  15
Tofu cubes marinated in soy and honey, with basmati rice, 
avocado, cherry tomatoes, sesame, cucumber, Wakame, 
edamame, carrot, cabbage and sriracha mayonnaise.

CHICKEN OR BEEF RAMEN 15
With spiced broth, katsobushi, spring onion, egg, shiitake and 
kimchi sauce.

MAC & CHEESE  13
Macaroni au gratin with parmesan and cheddar cheese 
bechamel. 

Side d�h�
ZUCCHINI CARPACCIO  4,20
Zucchini slices, parmesan cheese, toasted almonds and 
citrus and truffle dressing with whole wheat toast. 

TABBouleh-STYLE QUINOA   4,20
Mix of white and red quinoas, with onion, tomato, nuts, 
lemon balm, crispy corn, creamy avocado and honey and 
citrus dressing. 

rocket SALAD  4,20
Baby rocket salad with parmesan cheese, dried tomatoes, 
croutons  and balsamic vinegar dressing with whole wheat 
toast. 

FRIED SWEET POTATOES   4,20

 D� ʦ
ICE CREAM AND SORBETS
Ferrero Rocher, chocolate, Bounty, vanilla, stracciatella, 
coconut, strawberry, gofio, mango, lemon.

CHEESE CAKE “FLOWER OF GUÍA”  8,40
With gofio crumble, prickly pear coulis and gofio ice cream.

CHOCOLATE COULANT   8,40
Served with vanilla ice cream.

SLICED FRESH FRUIT 7,90
Served with yogurt ice cream.

VEGAN CARROT CAKE 7,90
Served warm with vegan hazelnut ice cream. 

3 5,50 7,90


