
FISH & CHIPS
Fried battered hake fillets served with French fries 
and garlic mayonnaise 9.50

AMERICAN BURGER
180 gr Beef, bacon, Cheddar cheese, fried egg and 
barbecue sauce served with French fries 10.50

CHICKEN CAESAR SALAD
Iceberg lettuce, chicken, bacon, croutons, 
Parmesan cheese and homemade Caesar sauce 10.50

MEXICAN NACHOS V
Nachos served with guacamole, pico de gallo, 
Cheddar and sour cream dips 8.50

CLUB SANDWICH
White sliced bread with bacon, York ham, cheese, 
chicken, lettuce, tomato, mayonnaise served with 
French fries 9.50

COBB SALAD
Mixed leaves salad, braised chicken, boiled egg, 
fresh cheese, avocado, red onion, bacon, 
cherrys and toast 9.90

GOLD SALAD V
Lamb’s lettuce, Canarian soft cheese, avocado, 
cherry tomatoes, grapes, walnuts, olives and balsamic 
dressing 9.95

SMOKED SALMON SALAD
Smoked salmon, mixed leaves salad, avocado, 
mixed leaves salad, Canarian tomato, onion, black 
olives, carrot and cucumber 11.50

NICOISE SALAD
Avocado, Canarian cherry tomatos, potatoes, 
onion, black olives, carrot, cucumber, mixed leaves
salad,boiled egg and tuna 10.50

homemade HAM 
CROQUETTES
Homemade with cured Serrano ham 6.80

LEBANESE HUMMUS  
WITH TOASTS V
Chickpeas dip with Arabian spices served 
with toasts 9.80

HOMEMADE MACERATED  
OLIVES V
Olives macerated 
with mixed spices 4.00

GOLD FRIES
Fries with crispy onion, bacon and 
Cheddar cream 5.50

FRENCH FRIES V
French fries cone 3.80

Crispy fried chicken bucket
Served with French fries 9.00

VEGETABLE SAMOSAS V
Served with a homemade 
yogurt sauce with mint 9.00

Monday.fresh salmon loin 
With basmati rice, grilled courgettes and dill sauce 
13.50

Tuesday.Barbecue
3 pieces of meat with a side dish 12.50

Wednesday.Burrito Day
 Special selection of burritos 8.00

Thursday.pizzaDay
Selection of pizzas 8.00

Friday.POKEBOWL 
Special selection of Pokebowl 9.50

Saturday.Burger Shack
Special selection of burgers 8.00

Sunday.paella
 Seafood paella 12.00 / Chicken paella 10.00
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Vegetables with tofu and 
quinoa V
(300 kcal) Protein 15gr, carbohidrates 27gr, fats 6gr, 
fiber 8gr. Selection of grilled vegetables, tofu and 
quinoa cooked with spices 9.75

salteated Chicken with 
broccoli sweet potato, soy 
sauce and sesame
(250 kcal) Protein 25gr, carbohydrates 23gr, fats 2gr.
Chicken slices with broccoli, yellow sweet potato 
with soy sauce and sesame 10.50

Salmon papillote, with 
thyme, sweet potato and 
walnuts
(550 kcal) Protein 49gr, carbohydrates 23gr, omega  
-3 fatty acids 33gr. Flavoured salmon with yellow 
sweet potato and walnuts 14.00
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THAI CHICKEN CURRY
Diced chicken legs with coconut milk, 
green or red curry with vegetables, served 
with rice 10.50

POKE chicken BOWL
Braised chicken with rice, avocado, Wakame 
seaweed, sesame seeds, cucumber, chive, red 
radish, green beans, mayonnaise, Parmesan cheese 
and spiced croutons 13.00

HAWAIIAN 
POKE BOWL
Diced tuna steak with rice, avocado, Wakame 
seaweed, sesame seeds, cucumber, chive, 
red radish and spicy Sriracha sauce 13.50

MINI 
DUCK ROLLS
Crispy duck rolls served with soy sauce 8.00

THAI PRAWNS
Deep fried breaded prawns served 
with hot chili sauce 10.75

PROSCIUTTO 
& FUNGHI
Tomato sauce, Mozzarella, ham 
and mushrooms 9.00

PEPPERONI
Tomato sauce, Mozzarella and salami 9.25

MARGHERITA V
Tomato sauce, Mozzarella and fresh basil 8.50

BARBECUE
Tomato sauce, Mozzarella, braised chicken 
and barbecue sauce 9.50

FRUTTI DI MARE
Tomato sauce, Mozzarella, tuna, prawns 
and mussels 10.25
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CLASSIC BURGER
180gr Beef, Cheddar cheese, bacon, Canarian tomato, 
onion, lettuce and “Gold” sauce with French fries 9.50

GOLD BURGER
180gr Beef, Manchego cheese, lettuce, 
caramelized onion, tomato and Canarian red mojo 
sauce served with French fries 10.00

CHICKEN BURGER
180gr Crispy chicken, lettuce, cheese, tomato, 
pickled onion and “Gold” sauce with French fries 10.50

HOMEMADE VEGAN BURGER V
Burger made of chickpeas and tofu with lettuce, 
mushrooms, black olives, guacamole, tomato served 
with French fries 9.50

MIXED SANDWICH
Toasted white sliced bread with ham and cheese 
served with potato crisps 7.00

VEGETARIAN SANDWICH V
Polar bread with avocado, tomato, pickled onion, 
Iceberg lettuce, cucumber and mayonnaise, served 
with potato crisps 9.00

TUNA SANDWICH
Polar bread with tuna, lettuce, pickled onion, 
canarian tomato and mayonnaise served with 
potato crisps 9.80

CHICKEN BURRITO
Corn tortilla with braised chicken, pickled onion, 
Mozzarella, jalapeños, coriander and guacamole 
served with nachos and pico de gallo dip 9.65

SPAGHETTI CARBONARA
Pasta served with our homemade 
Carbonara sauce 9.50

SPAGHETTI BOLOGNESE
Pasta with our homemade Bolognese sauce 10.00

traditional pesto SPAGHETTIV
Pasta with basil, pine nuts, garlic, Parmesan cheese 
and extra virgin olive oil 11.00

FOOD 2/2 

P
A

S
T

A
S

 

Please, inform your server of any special dietary requirements that we should be made aware of when preparing your menu request. All our products and plates are elaborated in our central 
kitchen. Due to this, we cannot guarantee that they are completely free of traces of allergens. All prices are inclusive of vat at the current prevailing rate.



ICE CREAM & SORBETS
Ferrero, chocolate, vanilla, stracciatella, cream, 
strawberry, amarena, mango, lemon
1.75  1 scoop / 3.00  2 scoops / 4.75  3 scoops 

DAME BLANCHE
Vanilla ice cream with whipped cream 
and chocolate sauce 6.00

ROSSINI
Strawberry ice cream with fresh strawberries 
and whipped cream 5.75

BOUNTY
Coconut and chocolate ice cream with chocolate 
chips and coconut powder 6.00

chocolate Coulant
With vanilla ice cream 6.50

CAKE of the day
Ask for our daily selection of cakes 5.00

fresh sliced fruits
Seasonal fruit selection 6.00

TREATS



Soft Drinks

Soft Drinks 35cl 3.50

Ginger Ale 20cl 3.00

Soda Water 20cl 2.75

Nestea Lemon / Peach 33cl 3.50

Appletiser 27.5cl 3.25

Red Bull 25cl 4.00

COFFEES & INFUSIONS

Espresso 1.75

Double Espresso 2.00

american Coffee 2.00

Cortado 2.00

Coffee with Milk 2.50

Cappuccino 2.75

Latte Macchiato 2.75

Carajillo 3.75

Mochaccino Frappé 5.50

Irish Coffee 6.00

Teas and Infusions 2.00

WATER

Sparkling / Still 2.25

 

SMOOTHIES

Gold & Cool
Melon, mango, kiwi, coconut cream, fresh mint 5.25

Energy
Strawberry, banana, papaya, strawberry 5.25

Wellness
Raspberries, blueberries, banana 5.25

Paradise
Mango, passion fruit, pineapple, lemon 5.25

VEGGIE-SMOOTHIES

Beet-ox
Beetroot, mango, raspberries, apple, ginger, lemon 5.50

Vitamin Boost
Broccoli, spinach, celery, mango, pineapple, banana, 
lemon 5.50

JUICES

Apple/ Pineapple / 
Grapefruit/ Cranberry 3.00

Freshly Squeezed 
Orange Juice 3.75

Milkshakes 5.50

JUICES & COFFEES



World Famous

Hugo
Sparkling wine, elderflower syrup, 
fresh mint, lemon 6.75

Mojito
Rum, lime juice, fresh mint, sugar 7.50

Caipirinha
Cachaça, fresh lime, sugar 7.50

Aperol Spritz
Aperol, sparkling wine, soda water 7.00

Margarita
Tequila, triple sec, lime juice, fruit puree 8.00

Daiquiri
Rum, lime juice, sugar, fruit puree 8.00

Piña Colada
Rum, pineapple and orange juice, 
coconut cream 8.00

Koolaid
Vodka, Amaretto, melon liqueur, lime juice, orange 
and cranberry juice 8.00

Gold’s Specials

Mango Collins
Gin, mango puree, lime juice, soda water 8.00

Strawberry Punch
Rum, strawberry puree, lime juice, sugar 8.00

Bananas & Cream
Amaretto, Bailey’s, banana liqueur, 
fresh banana, milk 8.25

Sgroppino
Vodka, Limoncello, sparkling wine, lemon sorbet 8.25

Mudslide
Vodka, Bailey’s, Tía María, milk, vanilla ice cream 8.25

Goldlover Fizz
Gin, melon liqueur, fresh mint, fresh cucumber, 
lime juice, soda water 8.25

Royal Berry Cooler
Rum, berries puree, lime juice, sparkling wine 8.25

Sangría Gold
Homemade Sangría with red wine or Cava
Glass 6.75 / 1L  18.00

COCKTAILS

COCKTAILS



house wine
(Tempranillo) D.O. Rioja                     4.00   16.00

canary islands

Tajinaste
(Listán Negro) Viñedos y Bodegas Tajinaste
D.O.Valle de la Orotava, Tenerife                     22.00

spain

Glárima 
(Cabernet Sauvignon, Merlot, Tempranillo) Sommos 
D.O. Somontano                                      4.50   18.00

Cientruenos
(Garnacha) La Calandria  
D.O. Navarra                                                      22.00

La Bicicleta Voladora 
(Tempranillo, Viura) Germán R. Blanco
D.O. Ca. Rioja                                                     20.00

La Cometa
(Tempranillo) Quinta Milú  
D.O. Ribera del Duero                                       28.00

House Cava Brut
(Xarel-lo, Parellada, Macabeo) 
D.O. Cava, Spain                                           4.50   17.00
 
House Cava Rose
(Tempranillo, Bobal, Garnacha) 
D.O. Cava, Spain                                           5.00   19.00

Gramona La Cuvee brut Reserva
(Xarel-lo, Parellada, Macabeo) 
D.O. Cava, Spain                                                         25.00
 
Gramona rosé brut Reserva
(Pinot Noir) 
D.O. Cava, Spain                                                         28.00

G.H. MUMM Cordon Rouge
(Chardonnay, Pinot Meunier, Pinot Noir)
A.O.C. Champagne, France                             50.00

house wine
(Viura) D.O. Rioja                               4.00   16.00

canary islands

El Grifo dry
(Malvasía) El Grifo D.O. Lanzarote                     26.00

Tajinaste (semi dry)
(Listán Blanco, Moscatel) Viñedos y Bodegas Tajinaste
D.O. Canary Islands                                           22.00

Tajinaste dry
(Listán Blanco, Albillo) Viñedos y Bodegas Tajinaste
D.O. Canary Islands                                           22.00

spain

Glárima 
(Chardonnay, Gewürztraminer) Sommos 
D.O. Somontano                                      4.50   18.00

Atino
(Verdejo) Herrero Bodega D.O. Rueda               20.00

Balancines
(Sauvignon Blanc, Viura) Pago de Los Balancines 
D.O. Ribera del Guadina                                                20.00

Pulpo
(Albariño) Pagos del Rey D.O. Rías Baixas         24.00

rest of the world

White Rabbit
(Riesling) Balthasar Ress 
Rheingau, Germany                                           22.00

Le Petit Courselle 
(Sauvignon Blanc, Semillon, Chardonnay) Les Copines  
A.O.C. Bordeaux, France                                    24.00
  

house wine
(Tempranillo) D.O. Rioja                      4.00       16.00

canary islands

Tajinaste
(Listán Negro) Viñedos y Bodegas Tajinaste
D.O.Valle de la Orotava, Tenerife                     22.00

spain

Glárima 
(Syrah) Sommos D.O. Somontano          4.50   18.00

Sonrojo
(Garnacha) La Calandria D.O. Navarra              22.00

RED WINES

CAVAS & CHAMPAGNES

WHITE WINES

ROSE WINES

WINES



BEERS & CIDERS

Dorada, draft 30cl 3.00
Dorada, draft 50cl 4.50
Tropical 25cl 3.25
Peroni 33cl 4.25
Coronita 33cl 4.50
Paulaner Hefe Weissbier 50cl 5.75
Dorada Alcohol Free 33cl 3.50
Magner’s Cider 33cl 4.75
KoppaRberg Cider 50cl 5.25
beer bucket:
with 5 heineken 33cl 13.00

APERITIFS, 
DIGESTIVES, LIQUEURS

Pimm’s 5.50
Martini Bianco, Rosso, Dry 5.25
Aperol 5.25
Campari 5.75
Limoncello 4.75
Jägermeister 5.00
Ramazzotti 5.25
Fernet Branca 5.25
Sambuca 5.25
HONEY RUM 4.25
Malibú 5.00
Licor 43 5.50
Amaretto diSaronno 5.50
Tia Maria 5.50
Cointreau 6.00
Bailey’s 5.50
Frangelico 5.50

VODKAS

Moskovskaya 6.50
Smirnoff Red 6.50
Absolut Blue 7.50
Belvedere 9.00
Cavalli 10.00
BLAT VODKA (GRAN CANARIA)10.00

RUMS

Arehucas WHITE 6.50
Arehucas GOLD 6.50
HAVANA 3 YEARS 7.00
Havana 7 YEARS 7.50
Bacardí WHITE 7.00
Brugal Añejo 7.00
Aldea Reserva 7.50
Capirote Spiced 8.00
Bisabuelo Caña Pura 8.50
Zacapa 23 YEARS 10.00

WHISKIES

J&B 7.00
Johnnie Walker Red Label 7.25
Jameson 7.25
Jack Daniel’s 7.50
Johnnie Walker Black Label 8.00
Chivas Regal 12 YEARS 9.00
Cardhu 12 YEARS Single Malt 9.50

GINS

Beefeater 7.00
Tanqueray 7.00
Bombay Sapphire 7.50
Gin Mare 8.50
London Nº 3 9.00
Hendrick’s 9.25
G’Vine Floraison 9.25
G’Vine Nouaison 9.25
obsidian(canary islands) 9.25

BRANDYS & COGNAC

MAgNO 5.50
Carlos I 7.25
Hennessy V.S. 8.75
Remy Martin V.S.O.P. 9.25

DRINKS


