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GASTRO POOL BAR 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

Where the pool 
and haute cuisine meet 
 
 
      

In the vibrant heart of Portals Hills beats a truly unique space:  Cabana Pool Bar. 

A place where the sound of water, the warmth of the sun, and the aroma of creative cuisine blend into one 

unforgettable experience.  

Cabana isn't just a poolside bar. It's a lifestyle statement. 

It's that special spot where you can dive into the water, raise a toast with a refreshing cocktail, and - without 

changing out of your swimsuit - savour a culinary offering that surprises with its quality, flavour, and originality.  

Here, every dish is a tribute to good taste.  

Here, every moment has its own soundtrack.  

Here, relaxation and gourmet experience go hand in ha nd. 

This in living well. 

This is Cabana.  



  
 

 

   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

CHAMPAGNES & SPARKLINGS   
GLASS  0.75L 1,5L 

 

C H A N D O N   G A R D E N  15 60  

CY G N U N S   A L B I E R O   E C O 15 60  

C Y G N U N S   A L B I E R O   R O S E 15 60  

J U V E   C A M P S   M I L E S I M É  80  

M O Ë T   C H A N D O N   B R U T   140 280 

N O O H   0%   A L C O H O L  110  

L A U R E N T   P E R R I E R   B R U T  160  

M O Ë T   C H A N D O N   B R U T   R O S E  160 300 

M O Ë T   C H A N D O N    I C E   180 320 

R U I N A R T   B R U T   R O S E   190 

B O L L I N G E R   S P E C I A L   C U V É E  200  

B O L L I N G E R    R O S E  240  

L A U R E N T   P E R R I E R    R O S E  230 400 

R U I N A R T   B L A N C   D E   B L A N C S  260  

R U I N A R T   B R U T   M A G N U M   300 

V. C.  L A   G R A N D E   D A M E  470  

K R U G   G R A N D E   C U V É E    B R U T  600  

A R M A N D   D E   B R I G N A C   G O L D  650  

D O M   P E R I G N O N   600 1.200 

D O M   P E R I G N O N      2 0 0 0   2.800 

L O U I S   R O E D E R   C R I S T A L   750  

L O U I S   R O E D E R   C R I S T A L   2 0 0 6  1.200  



White wines  
GLASS 0.75L 

M A R Q U E S   R I S C A L   E C O  Sauvignon  12 45 

M E M O R I E S   D E  B I N I G U A L Prensal, Moscatel  & Chard.  15 55 

C H A T E A U   L A   C O S T E Vermentino, Chardonna & Garnacha  15 65 

M E N A D E   E C O Verdejo   45 

S A N G A R I D A Godello   50 

2  C E P A S Viura y Tempranillo   50 

J E A N   L E O N   E C O Chardonnay   50 

Q U I B I A Callet, Prensal Blanc & Giro Ros   50 

G R A M O N A   G E S S A M I  Muscat, Sauvignon & Gewürstraminer  50 

L O I A Godello y Albariño  50 

V I Ñ A   M E I N Treixadura, Godello, Albariño, Loureriro & Torrontés   60 

S A N T A   M A R G H E R I T A Pino Grigio   60 

M. A. N.   F A M I L Y Chenin Blanc   60 

A T L A N T I S Assyrtiko   60 

L E O N   B E Y E R Riesling   60 

A T T I S Albariño  65 

T I A N N A   B L A N C Giro ros  80 

L A   S E R E I N E Chardonnay  80 

G R A N D   V I   B L A N C Vermentino & Chardonnay   80 

T O M A S   P O S T I G O Verdejo  80 

C L O U D Y   B A Y Sauvignon   85 

A B A D I A   R E T U E R T A   L E D O M E I N E Verd, Sauv. & Godello 95 

L A   C R E M A Chardonnay  95 

D E   L A D O U C E T T E   P O U L L I Y -F U M É Sauvignon    95 

C L O U D Y   B A Y   T E   K O K O Sauvignon  180 

M A R Q U É S   M U R R I E T A   C A P E L L A N Í A Viura  
 

190 

 
 
 
 

  



 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

 

ROSE WINES 

GLASS 0.75L 1,5L 3L 
C H A T E A U   L A   C O S T E  Vermentino, Chardonnay & Garnacha 14 65 120 240 

D O Ñ A   I S A B E L L A  Garnacha  50   

M I N U T Y   M  Syrah, Garnacha, Tibouren & Cinsauly   75   

W I S P E R I N G   A N G E L  Syrah, Garnacha & Role  80   

red WINES 

GLASS  0.75L 
M E M O R I E S   D E  B I N I G U A L   Syrah, Mantonegro & Cabernet 14 65 

C H A T E A U   L A   C O S T E   Pinot Noir   50 

T I A N N A   N E G R E  Callet & Cabernet Sauvignon   75 

A N  Callet, Fogoneu & Manto Negro   80 

 
More red wines available — please ask for our printed wine list. 

Disponemos de más vinos tintos — no dude en pedir nuestra carta de vinos en formato físico. 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

COCKTAILS 
S A N G R Í A   P O R T A L S   H I L L S  Glass 20 Pitcher 40 

F R O Z E N    D A I K I R I  16 

M O J I T O 16 

P I Ñ A   C O L A D A  16 

A P E R O L   S P I R I T Z 16 

M O S C O W   M U L E 16 

M A I   T H A I 16 

M A R G A R I T A 16 

C A I P I R I N H A 16 

T E Q U I L A    S U N R I S E 16 

 
Don’t see your favorite cocktail? Just ask — we’ll make it. 

¿No ves tu cóctel favorito? Solo pídelo — te lo preparamos. 

Mocktails & signature smoothies 
P H   L E M O N A D E   1 L   Lemon,, Cucumber & Spearmint 16 

M  I L K S H A K E  Strawberry / Chocolate / Vainilla 12 

F R O Z E N   D A I K I R I  Strawberry / Passion Fruit... 12 

M A N G O   L A S S I  Mango & Yogurth 15 

A C E  Orange, Carrot & Ginger. 15 

G R E E N   L I F E  Apple, Cucumber & Spearmint 15 

V I T A M I N   S U N  Mango & Orange 15 

R E D   S I N  Strawberry, Blueberry, Raspberry & Yogurth 15 

B A N A N A   D R A M A   Banana, Cinnamon, Milk & Whipped 

cream 
15 

 
Craving a smoothie with specific fruits? Tell us! 

¿Te apetece un batido con frutas específico? ¡Cuéntanoslo! 
 



 

 
 
 
 
 
 

 
Bread Service 5 € per person. Mallorcan naan bread with carob flour, served with alioli, muhammara & raita. Our 

signature bread service in part of the Cabana experience. Please inform us of any allergies. 
 
 

FIRST TASTES PERFECT TO SHARE 
 

 

G A Z P A C H O   K M 0 
Gazpacho made with ramillete tomatoes and cor de bou tomatoes, basil ice cream and crispy brown 
bread. 
 

 
18  

D I M   S U M S    M A L L O R Q U I N E S  
Stuffed with butifarrón sausage and red prawns, with a delicious suquet sauce (3 pieces). 
 

19 

B A L E A R I C   C R I S P Y   T O A S T 
Crispy rice base with creamy burrata cheese, black pork sobrasada mousse, dry tomato & AOVE oil. 
 

22 

I B E R I A N   C R O Q U E T T E S 
Iberian ham croquettes, topped with a slice of Wagyū beef jerky (2 units). 
 

14 

I B E R I A N   H A M 
100% acorn-fed ham, hand-carved. Served with brown bread, Mallorcan vine-ripened tomatoes and Es 
Trenc salt. 
 

35 

R E D   P R A W N   C A R P A C C I O  
Very finely sliced red prawn with cream cheese and pickled dressing 
 

28 

A N D A L U S I A N - S T Y L E   F R E S H   S Q U I D  
Lightly battered with lime mayonnaise. 
 

24 

S A N T O Ñ A   A N C H O V I E S 
 the best anchovies in Spain, from Santoña in the Cantabrian Sea. Served with brown bread, extra virgin 
olive oil and mallorcan tomato bouquet.  

28 



 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

grown from the ground EAT GOOD, FEEL GOOD 
 

 

L E B A N E S E   S A L A D 
Chickpea hummus spiced roasted pumpkin and pico de gallo.  
 

 
24 

T H A I   S A L A D 
Refreshing, colourful and citrusy, with contrasting spicy and sweet flavours, made with crisp 
seasonal vegetables. Topped with grilled avocado. 
 

24 

B U R R A T A   S A L A D 
Burrata covered with slices of red prawn and passion fruit vinaigrette. 
 

26 

C A E S A R   S A L A D 
Crispy Parmesan cheese with free range chicken, romaine lettuce and dressed with our 
homemade Caesar sauce. The original recipe. 

24 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

ASIAN CORNER WOK THIS WAY 
 

 

T A S T   O F   B A N G K O K  ( P R A W N , C H I C K E N   O R   V E G G I E ) 
Basmati rice wok with seasonal vegetables, served with & our Asian sauce. 
 

 

25 

S A L M O N   R O L L 
A classic that never fails, with salmon, fresh avocado, and cream cheese (8 pieces). 
 

24 

P A N K O   R O L L    

Prawn roll with panko and wasabi mayonnaise (8 pieces). 
 

24 

C A L I F O R N I A   R O L L 
A timeless classic made with surimi, avocado and smooth cream cheese (8 pieces). 

20 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

FINGER FOOD DELIGHT AT YOUR FINGERTIPS 
 

 

V I P   S A N D W I C H   C L U B 
Low temperature Lumagorri chicken with crispy smoked bacon, slices of tomato.  Served 
with chips. 
 

 

26 

P O R T A L S   H I L L S   B U R G U E R  
Angus beef burger with brioche bun, caramelised onions, pickled gherkins and cheddar 
cheese. Served with our delicious secret mayonnaise.  Served with chips. 
 

29 

T A C O S   C A B A N A   S T Y L E 
Corn tortilla with fried sea bass, coriander, pico de gallo and raita sauce.  Served with chips 
(2 tacos). 
 

26 

T H E   C H E E K   B O S S  
Taco filled with shredded beef cheek, fresh tomato salsa and pickled onion. Served with 
chips (2 tacos). 

26 

 
M I X   O F   F I R E D   P O T A T O   &   S W E E T   P O T A T O  
With our delicious miso mayonnaise. Pure umami. 

 
8 



 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

Poolside delights WHERE SUMMER AND GLAMOUR COME TOGETHER  

 
 

P A S T A   A R R A B I A T A 
Pasta with a sauce made from local tomatoes, Cortí peppers and garlic. 

 

 
22 

A N G U S   S I R L O I N     
Angus sirloin served with demiglace sauce and sweet potato purée. 

 

36 

B E E F   C H E E K 
Beef cheek with creamy mashed potatoes and glazed onions with vegetables. 
 

28 

C H I C K E N   S U P R E M E  
Farm chicken cooked at low temperature, parsnip purée and beef juice reduced over a low 

heat. 
 

26 

S E A F O O D   F I D E U À 
Seafood fideuà à la llauna, cooked in rockfish stock. 
 

32 

F I S H   O F   T H E   D A Y 
Fish from the fish market served with local seasonal vegetables. 

S/M 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

LAST BITES BEYOND A CRAVING…  

 
P I S T A C H I O    T I R A M I S U   
Delicious twist on the traditional tiramisu, but this time with pistachio. 
 

 
16 

C H O C O LA T E   C O N   C H U R R O S  
Our reinterpretation of a Spanish classic. 
  

15 

P A V L O V A  
Airy and crunchy meringue with seasonal fruit, passion fruit mousse and coconut cream. 

16 

 
F R U I T   S A L A D  
Refreshing seasonal fruit salad. 

 

 
13 

H O M E M A D E   M A L L O R C A N   I C E   C R E A M S 
Chocolate / Vanilla / Lemon / Strawberry / Strawberry / Almond / Orange 

12 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

 

 
 
 

 
 
 

 
 

 

 
 

 
Loved the vibes? Scan the QR code and tell us about your experience. 

¿Te ha gustado la energía? Escanea el código QR y cuéntanos tu experiencia. 

 
 

 
 
 



 

 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 


