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Tapas and Starters 

 

Bread, all i oli (garlic mayonnaise) ramallet tomato and black olive 

tapenade  _________ 7,90 €  P.P 

Plate of Iberian ham (80 gr)    ____________ 19,50 € 

Beef tartare whit potatoes wedges  ____________ 25,90 € 

Baked provolone cheese with truDle oil  ____________ 13,90 € 

Homemade croquettes (chicken, spinach, cuttlefish)   ____________ 12,90 € 

Potatoes “bravas” two sauces (classic sauce & tomato spicy mayonnaise) 

  _____________ 9,20 € 

Padrón peppers  _____________ 9,80 € 

Chicken teriyaki skewer   ____________ 15,50 € 

Chicken and vegetables gyozas (whit sweet and spicy sauce) 

  ____________ 13,90 € 

Andalusian style squid with squid ink mayonnaise  ___________ 19,50 € 

Garlic prawns in a casserole  ____________ 16,90 € 

Grilled octopus (on potato confit and kimchi mayonnaise)  ___________ 21,90 € 

Tuna tataki with advocado  ____________ 21,00 € 

Ecuadorian-style ceviche of sea bass and shrimp

  ____________ 21,00 € 
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Candied artichokes (with Iberian ham, sun-dried tomatoes, and tapenade)

  ____________ 16,90 €  

Grilled scallops (with mushroom sauce and truCle parmentier)  ________ 18,80 € 

 

 

Salads 

Mediterranean salad  ____________ 15,90 € 

(black olives, anchovies, feta cheese and cherry tomatoes) 

Grilled Goat cheese salad  ____________ 16,90 € 

(with red fruit jam) 

Carrot and roasted sweet potato salad with cottage cheese ___ 17,90€ 
(with grapefruit emulsion and nuts) 

 

 

Pasta & Rice 

Seafood ravioli with prawns  ____________ 23,90 € 

(on shrimp cream and white wine sauce) 

Mushroom risotto with truDle  ____________ 19,50 € 

Salmon and spinach lasagna  ____________ 19,90 € 
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Fisch 

Sea bass supreme with confit mushrooms  ____________ 27,90 € 

(crunchy Iberian ham and black olives oil) 

Monkfish loin with prawns and clams  ____________ 27,50 € 

(with red Martini sauce) 

Candied cod  ____________ 25,90 € 

(with sobrasada and honey sauce) 

 

ⓘ All fish are accompanied by mustard parmentier and tru5le oil. 
 

 

Meat 

Grilled duck breast  ____________ 24,50 € 

(with wild berry sauce and mashed potatoes and corn) 

Mallorcan lamb shoulder  ____________ 28,90 € 

(with confit at low temperature with sweet potato puree) 

Sirloin of Beef tagliata  ___________  28,00 € 

(with fried potato wedges) 
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Side Dishes  _____________ 4,90 € 

Seasonal vegetables 

Creamy potato cake 

French fries 

Mixed salad, lettuce, tomato, and dried fruit 

 

 

For the kids 

Spaghetti with bolognese sauce  _____________ 9,50 € 

Chicken nuggets with french fries  _____________ 9,50 € 

Grilled sea bass loin with salad or chips  ____________ 12,50 € 

Angus burger and fries  ____________ 12,90 € 

Pizza Margarita  _____________ 9,50 € 

 

 

Desserts  

Cheesecake    _____________ 8,90 € 

Catalan cream  _____________ 7,90 € 

Tiramisu with toasted almonds  _____________ 8,90 € 

Dark chocolate mousse  _____________ 7,90 € 

PuD pastry millefeuille (with caramel mousse and ice cream) _________ 8,90 € 

 

 

ⓘ Please consult our staC in case of allergy or any intolerance. 


