
HOMEMADE BAKER IE S & BRE AD 

Croissant (1 piece)       7 
  
Pain au Chocolate (1 piece)      7

Pastries of the day (1 piece)      7

White, Wholegrain or Sourdough (3 Pieces)    10                         
Pastries and Breads are Served with Organic Butter, Jam or Organic Honey

ENTRÉES

Spanish Cheese Plate       18
Quince Jelly, Grapes, Sourdough Toast

Smoked Salmon Plate or Bagel       22      
Capers, Organic Cream Cheese

"Pata Negra" Iberian Ham       28                       
Wholegrain Toast with Grated Tomato, EVOO

OUR TOASTS

Pan Con Tomate        12                                                                                                   
Wholegrain Toast with Grated Tomato, EVOO

Iberian Toast        19                                                                                                                                                
Wholegrain Sourdough Toast with Iberian Ham, 
Grated Tomato and Manchego Cheese

Healthy Toast         27                                                                                                              
Poached Egg, Avocado & Sautéed Kale Wholegrain Toast

FARM FREE R ANGE EGGS 

Two Eggs Any Style       24                                                                                                                                                
Fried, Boiled, Scrambled or Omelette     
Fillimg or Side of your Choice

Mexican Eggs        26                                                                                                                    
Scrambled Eggs, Jalapeño Pepper, Cilantro, Tomato, 
Onion, Pico de Gallo Sauce, Totopos

Huevos a La Flamenca       26                                                                                                                                     
Two Baked Eggs, Chorizo, Iberian Ham, Tomato Sauce, 
Sautéed Peppers

Spanish Omellette       26                                                                                                                                           
Potato, Onion, Padron Peppers

Benedict Eggs, Classic, Royale or Ibéricos     28                                                                        
Poached Eggs, English Mu�n, Hollandaise Sauce
Choice of York Ham, Smoked Salmon or Iberian Ham

Cantabrian Lobster Omelette       37                                                                                         
Sautéed Cantabrian Lobster, Cream Cheese, Chilli, Shallots, Chives                                                                         
*Extra +10€ in the Rosewood Breakfast

SIDES

Sautéed Mushrooms       10
Rosemary Roasted Vine Cherry Tomatoes      10
Hash Browns        10
Burgos Black Pudding       10
Crispy or Soft Bacon       10
Chicken or Pork Sausages       10
Sautéed Kale        10 
Navarra Chistorra       12

CONT INENTAL BRE AKFAST

50

Selection from Bu�et Table Las Brasas - Patisserie Vitrine
Fruit Juice

Co�ee, Tea or Herbal Tea

ROSEWOOD BRE AKFAST

59

Our Continental Breakfast
A Warm Dish & Two Sides to Choose

From: Farm Free Range Eggs or Favourites

HE ALT HY BRE AKFAST

59

Seasonal Fresh Fruit 
Poached Egg, Avocado & Sautéed Kale, Wholegrain Toast

Açai Bowl
Fresh Fruit Juice

Co�ee, Tea or Herbal Infusion

V ILL A MAGNA BRE AKFAST

90

Our Continental Breakfast
Glass of Champagne or Mimosa

Cantabrian Lobster Omelette & Two Sides
Red Berry Wa�e, Whipped Cream, Toasted Almond and Maple Syrup

Fresh Fruit Juice
Co�ee, Tea or Herbal Infusion

Our Wellness Center Sense, A Rosewood Spa recommends a

CERE AL S,  FRU I T  & Y OGHUR T
Organic Yoghurt          10                                                                                                            
Plain or Flavoured

Organic Yoghurt Bowl        10                                                                                                    
Red Berries Compote, Mango Coulis, Granola, Nuts

All-Bran, Corn�akes, Special K, Choco Pops, Rice Krispies, Granola   12                
Choice of Milk: Skimmed, Semi-Skimmed, Whole, Lactose-Free
Choice of Plant-Based Milk: Almond, Coconut, Oat, Soy

Organic Oat Porridge       14
Choice of Milk or Plant-Based Milk                                                                                      
Served with Dried Fruit, Cane Sugar, Organic Honey, Raisins

Açai Bowl         17 
Açaí, Mango, Coconut Milk, Spinach, Ginger, Berries

Seasonal Fresh Fruit Plate       18

Red Berries Bowl        19

FAVOURI TE S
Wa�e           16                                                                                                                                                                      
Choice of 3: Blueberry, Red Berries, Nutella, Maple Syrup, Toasted
Almond, Whipped Cream

Pancakes          16                                                                                                                                                                           
With Chocolate, Blueberries or Banana                                                                                                   
Choice of Chocolate Syrup, Maple Syrup, Caramel, Red Berries

Hot Chocolate and Churros      16 
 
"Torrija"          16                                                                                                                                                                                        
Brioche Bread, Strawberries, Cream and Red Berries Coulis

PAR TNERS IN PROVENANCE
Rosewood’s Partners in Provenance is born out of respect for local farmers, indigenous agriculture 
and a dedication to delivering the highest quality of food. Rosewood Villa Magna seeks the best 
farms, orchards and artisans to provide our customers with "premium" local products such as 
vegetables from the Huerta de Aranjuez, free-range eggs from Avícola Redondo in El Barraco, 
Ávila; Basque beef from Cárnicas Luismi, Galicia; or the best �sh and seafood of our seas in 
Pescaderías Coruñesas, Madrid.

Vegan          Vegetarian          Partner in Provenance          Healthy option         Sustainable          Gluten Free
Eggs          Lactose free 

In order to ful�l any need, please let one of our associates know if you have any special dietary 
requirement, food allergy or intolerance.
All prices are in € and include 10% VAT



Pan Con Tomate        12                                                                                                   
Wholegrain Toast with Grated Tomato, EVOO

Iberian Toast        19                                                                                                                                                
Wholegrain Sourdough Toast with Iberian Ham, 
Grated Tomato and Manchego Cheese

Healthy Toast         27                                                                                                              
Poached Egg, Avocado & Sautéed Kale Wholegrain Toast

Two Eggs Any Style       24                                                                                                                                                
Fried, Boiled, Scrambled or Omelette     
Fillimg or Side of your Choice

Mexican Eggs        26                                                                                                                    
Scrambled Eggs, Jalapeño Pepper, Cilantro, Tomato, 
Onion, Pico de Gallo Sauce, Totopos

Huevos a La Flamenca       26                                                                                                                                     
Two Baked Eggs, Chorizo, Iberian Ham, Tomato Sauce, 
Sautéed Peppers

Spanish Omellette       26                                                                                                                                           
Potato, Onion, Padron Peppers

Benedict Eggs, Classic, Royale or Ibéricos     28                                                                        
Poached Eggs, English Mu�n, Hollandaise Sauce
Choice of York Ham, Smoked Salmon or Iberian Ham

Cantabrian Lobster Omelette       37                                                                                         
Sautéed Cantabrian Lobster, Cream Cheese, Chilli, Shallots, Chives                                                                         
*Extra +10€ in the Rosewood Breakfast

COCK TA IL S

Mimosa          18
Champagne, Orange Juice

Bloody Mary         18
Vodka, Tomato Juice, Salt, Pepper and Tabasco

Bellini         18
Prosecco, Peach Juice

Virgin Mary (Sin Alcohol)      16
Tomato Juice, Salt, Pepper and Tabasco

CAVA

Jaume Giró i Giró Gran Reserva | Xarel.lo

Jaume Giró i Giró Rosé | Pinot Noir

12 42

13 44

25 145

28 165

8 9
8 10

8 9
8 10

MINER AL WATER

Still 

Solán de Cabras   33 cl | 75 cl 
Evian     33 cl | 75 cl 

Sparkling

Solán de Cabras   33 cl | 75 cl
San Pellegrino   50 cl | 75 cl

CHAMPAGNE

Louis Roederer Collection
Chardonnay, Pinot Meunier, Pinot Noir

Louis Roederer Vintage Rosé
Chardonnay, Pinot Noir 

COFFEE

11

Espresso, Macchiato, Latte, Capuccino, Americano, Deca�einated

Homemade Hot Chocolate   13

Milk:
Skimmed, Semi-Skimmed, Whole, Lactose-Free

Plant-Based Milk:
Almond, Coconut, Oat, Soy

FRESH JU ICES

Orange Juice          10

Healthy Juices        13             

Detox
Green Apple, Cucumber, Spinach, Mint

Healthy Skin
Carrot, Mango, Passion Fruit

Multi-Vitamin
Strawberry, Pineapple, Guava

SMOOT H IE S

Strawberry, Banana or Berries      16
Choice of Milk, Plant-Based Milk or Yoghurt

REFRESHERS

Lemonade        12
Peppermint Lemonade              12
Organic Iced Tea with Lemon      12
Soft Drinks        10

Vegan          Vegetarian          Partner in Provenance          Healthy option         Sustainable          Gluten Free
Eggs          Lactose free 

TE AS

White
Magna Life        14
Natural �avours with notes of rose petals and Orange

Silver Bud Ya Bao       14
Wild White Tea provenant from the provence of Yunnan (China)
Ripe fruita and white �owers notes

Black
Magna Sensation                           12
Black Tea and Oolong fusion with notes of yuzu, giger and allspice

English Breakfast                             12
Traditional mix of Sri Lanka and Assam teas

Earl Grey Assam Golden                       12
Concentrated scented orange juice and bergamot oil

Darjeeling                                    12
Fruity freshness typical of the Spring Harvest
Subtle vegetable and �oral notes

Oolong
Qing Tie Guan Yin                                 14
Tea provenant from the provence of Yunnan (China)
Mineral and toasted notes

Pu Erh
The Goddesses Ritual                             14
Cocoa, mint, rose hip, poppy petals and pomegranate �ower notes

Sheng Pu Erh                                  14
Tea provenant from the provence of Yunnan (China)
Elaborated with aged tree leaves. Known as "the devourer of fats"

Green
Lung Ching 1st Grade                                             14
Considered the "Champagne of Tea", one of the most popular and rich 
teas of China

Sencha Kagoshima                                   14
Japanese origin
Vegetable notes

The Art of Living                                               14
Fusion of Oolong Tea and Green Tea with lemon, cardamom and pink pepper

HERBAL INFUS IONS 

Chamomile        12
New Expectations       12
Herbal blend with slight bitter notes. 
Diuretic and purifying
Mint Tea        12
Pennyroyal        12
Rooibos Prominent & Outstanding     12 
Red rooibos with ecological origin and citrus notes

Teas and infusions designed exclusively for Rosewood Villa Magna by our Tea Sommelier. 
Our co�ee counts with a sustainability certi�cation. 

All prices are in € and include 10% VAT


