CHEF RAFA ZAFRA'S SEASONAL CONSULTATION AT LA PISCINA
RESTAURANT
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Date 2022: Chef Rafa Zafra celebrates his first season (22/23) after joining the

culinary lineup at La Residencia, A Belmond Hotel, Mallorca, at its open-air

restaurant, La Piscina. The successful collaboration has become a guest favourite

and now opens its doors to non-residents for dinner.

Set between the Tramuntana Mountains and the Mediterranean Sea, this intimate
hotel mesmerises residents with rooms overlooking hillside forests, the old town of
Deia and the Mediterranean coastline. Guests can enjoy exquisite dining at La
Residencia with the elegance of acclaimed El Olivo or the relaxed culinary offering
at Café Mird and from this season, the outdoor dining delights of Chef Rafa at
restaurant La Piscina. All the dining venues are nestled in the tranquil surroundings

of the property, which includes over 800 works by local artists.

Restaurante La Piscina is adjacent to the main swimming pool, with stunning views
over Deia, one of Mallorca's most idyllic 13th-century villages. Chef Rafa delivers a
creative and technical approach to his cooking. He celebrates the abundance of

local produce at its seasonal peak from both the land and the sea, offering dishes


https://www.belmond.com/hotels/europe/mallorca/deia/belmond-la-residencia/dining

that taste of the Mediterranean. He creates innovative yet familiar recipes while
grilling over charcoal, infusing a variety of fish, shellfish, meats, and vegetables with

deep smoky flavors for al fresco dining.

The restaurant has been a firm favourite for lunch with hotel guests, and now the
experience is available to non-residents as well, from 7:30 until 10:30 PM, Friday

through Tuesday.

Menu items such as Wagyu steak tartare, fried scorpionfish, and grilled crayfish are
popular, along with one of Chef Rafa's signature dishes, prawn carpaccio with
caramelised onions. The menu breathes a distinct summer feeling, featuring an
inventive vegan selection, including marinated aubergines with a Cala-diabla
emulsion. The Catalan-style toasted pineapple is a must-try; it's one of the most
popular desserts and not to be missed. Chef Ivan Acquista, a long time senior
member of Chef Rafa's brigade, now permanently leads the kitchen under Chef

Rafa's creative guidance.

The restaurant features a modern yet sophisticated cocktail bar serving classic and
signature cocktails as well as a refreshing juice menu. The curated wine and cava
selection hosts more than 550 labels of local and international wines that sit
alongside vintage champagnes, serving Moét & Chandon vintages by the glass. In
addition, a fun ice cream station is set up to the side of the restaurant, which is

accessible to guests, especially children and sunbathers, enjoying the pool area.

Chef Rafa states, "La Residencia is an exceptional hotel in the picturesque village of
Deia. My wish has come true in the form of a collaboration with the property. | am
thrilled to provide authentic cuisine, centred around produce from this magical

place, at La Piscina, the hotel's most relaxed restaurant. "

Follow La Residencia: Instagram belmondlaresidencia Facebook laresidenciahotel

Find press images HERE.


https://www.instagram.com/belmondlaresidencia/
https://www.facebook.com/laresidenciahotel
https://www.dropbox.com/sh/8ojyuzfauutbq9m/AABFJIsDt03hwAMwuX2L0pCra?dl=0

For further media information on restaurant La Piscina or La Residencia, A Belmond
Hotel, Mallorca, please contact Morena Kolmarkai or Rona Gibson at
office@lotusinternational.net Tel +44 20 7751 5812

Instagramlotusland_ldn | FacebooklLotusland.International | TwitterLotusland_ldn

END

About Rafa Zafra

Chef Zafra started his career in the kitchen at the age of 16, working at his family-
owned restaurant, Posada de Alcala. There, immersed in Andalusian cuisine, he
learned the foundations of cooking. After leaving Seville Hospitality School, he
worked in some of Spain's acclaimed Michelin-starred restaurants, gathering
respect and recognition for his craft, including El Bulli at the height of its fame,

where he worked as Head Chef. In 2016, he opened Estimar in Barcelona.

About Belmond
Belmond has been a pioneer of exceptional luxury travel for over 46 years, building
a passion for authentic escapes into a portfolio of one-of-a-kind experiences in some

of the world's most inspiring destinations.

Since the acquisition of the iconic Hotel Cipriani in Venice in 1976, Belmond has
continued to perpetuate the legendary art of travel, taking discerning global
travellers on breathtaking journeys. Its portfolio extends across 24 countries with 50
remarkable properties that include the illustrious Venice Simplon-Orient-Express
train, remote beach retreats like Cap Juluca in Anguilla, Italian hideaways such as
Splendido in Portofino, or unrivalled gateways to world natural wonders such as
Hotel das Cataratas inside Brazil's Iguassu National Park. From trains to river barges,
safari lodges to hotels, each unique property offers an incomparable experience
with its own story to tell. The essence of the Belmond brand is built upon its heritage,
craftsmanship, and genuine, authentic service. Belmond sees its role as custodians
of timeless heritage, dedicated to preserving its assets through sensitive ongoing
restoration plans. Belmond is part of the world’s leading luxury group, LVMH Moét

Hennessy Louis Vuitton. www.belmond.com
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