


In line with our ecological, sustainable principles, 
we serves food prepared with a slow food and 
km. 0 philosophy. Food based on our devotion 
to local produce and our commitment to offering 
you healthy meals packed with flavour. 

Among our proposals you will find dishes made with 
100% certified organic meat of national origin from 
animals raised in a natural, sustainable and transgenic 
free way, which guarantees that we can offer a higher 
quality product; organic vegetables grown without 
chemical components that have additional health and 
enviromental benefits, and local products from the 
Valley of Guadalest and other towns close to VIVOOD.

The result is a range of culinary creations made with 
produce from both sea and land, in which we combine 
the values and flavours of local gastronomic tradition 
with the creativity of state-of-the-art cooking methods.

VIVOOD Landscape Hotels 

With the guarantee and the certificate of: 

100%
organic



If you have any special dietary requirements, please tell a member of our restaurant staff
10% VAT included

Mix of grilled vegetables

Mixed mushrooms with garlic potatoes and egg truffles at cooked at low temperature [4]

Selection of vegan pâté accompanied by white bread [9]

Selection of gourmet cheese with jam from the Valley of Guadalest, quince and dried figs [11]

Salmon Ceviche with lime juice [5]

Tuna tartare with wasabi seeds [5,13,14]

Osmosis salmon sashimi with beetroot and lime, raspberry, monovarietal oil from Benimantell 
and lettuce marine salt [5]
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18Travesura of anchovy from the Cantabry sea, cream of rosemary cheese, jam from  
the Valley of Guadalest and chocolate jam [5,11]

Carpaccio of cecina with parmesan cheese and monovarietal oil from Benimantell  
and mustard ice cream [11]
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Foie-gras with jam from the Valley of Guadalest and fig quince [9]

Steak Tartar with organic egg yolk and mustard ice cream [4,5]

Table of “cebo” Iberian ham with grilled toast, fresh tomato  
and pure olive oil from the Valley of Guadalest [9]

Organic Local product



VIVOOD salad. Lamb’s lettuce, goat cheese, roast chicken, almonds, fruit and  
honey mustard vinaigrette [3,7,9]

Gazpacho VIVOOD

Vegetables cream [9]

Zucchini salad, Chinese noodles, sesame sauce and mango  [9]

FROM THE ORCHARDS
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Fruit salad, mix of sprouts with a sauce of pure olive oil from Benimantell,  
apple vinegar and honey 

Seaweed salad, mix of fresh shoots, cherry tomato and braised vegetable vinaigrette

Tibia salad with nuts, bacon, cheese from the Valley of Guadalest, Modena vinaigrette  
and honey [7,11]

If you have any special dietary requirements, please tell a member of our restaurant staff
10% VAT included

Organic Local product



Rice with vegetables and mashed beetroots [9]

Rice with shellfish and seaweed beetroots [8,9,16]
 
Rice with boletus (mushroom), lean pork and apple [9]

RICE
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If you have any special dietary requirements, please tell a member of our restaurant staff
10% VAT included

Organic Local product



Cod candied at low temperature with broccoli cream and garlic potatoes [5]
 
Grilled cuttlefish with mango, caramelized onion, tomatoes, reduction of balsamic vinegar  
of Modena and raspberry vinaigrette [15]

FISH

Iberian clear plate with apple sauce and mustard to the three herbs with honey

Grilled beef sirloin (220 g)

Grilled t-bone steak (500 g)

Organic beef sirloin (300 g)

Organic roasted lamb shoulder candied at low temperature with rosemary,  
accompanied by couscous with pesto and potato wedges

GRILLED MEAT
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Hake with seafood and seaweed [5,16]

Grilled octopus with garlic mashed potatoes [15,16]

If you have any special dietary requirements, please tell a member of our restaurant staff
10% VAT included

Organic Local product



[01]  Peanuts
[02]  Lupin beans
[03]  Moustard
[04]  Egg
[05]  Fish
[06]  Molluscs
[07]  Nuts
[08]  Crustacean
[09]  Gluten
[10]  Sulphur Dioxide
[11]  Milk
[12]  Celery
[13]  Sesame seed
[14]  Soy
[15]  Cephalopods
[16]  Shellfish

Allergens





 

 
 

DESSERTS 
 

Duet of citrus fruits 
with mojito juice [5,14,16] 

 
  “Salvia foam” 
with milk ice cream 
and caramel [7,11] 

 

Tiramisu deconstructed 
[7,9,11] 

 
  Aniseeded french toast 
with a honey touch and 
citrus fruits sorbet [9] 

 
Passion fruit and 
mango cheesecake, 
russet orange and lime beads [11] 

 
Chocolate Coulant 
with vanilla ice cream 
and Nutella syrup [11] 

 

  Medlar stuffed 
with lemon and yuzu mousse [11] 

 

Seasonal fruit 
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         Ice Cream           6 

Local product 

 

10% VAT included 

If you have any special dietary requirements, 

please tell a member of our restaurant staff 


