
STARTERS

EN

Rosted Whole Grain Bread 
Grated Tomato | Aioli | Olive Oil

9.50€

Tomato and Melon Salad
Feta Cheese | Pine Nuts | Basil

16€

Beef Tartar
Cafe de Paris Butter | Pickled Onions |
Mushrooms in Garlic Sauce  

22.50€

Tuna Carpaccio with Tomato Vinaigrette
Herbs | Capers | Lemon Mayonnaise |
Caramelized Almonds  

21€

Grilled  Green Asparagus and  Crispy Egg
Wild Garlic | Spinach Cream

16.50€

Grilled Sardines
Tomato & Mozzarella  | Sour Dough Crunch |
Capers | Smoked Red Paprika Crème  

19.50€

Cured Mahón Cheese Croquettes (3u)
Fig | Grain Mustard

10.50€

Spicy Iberian Ham Croquettes (3u)
Smoked Cream

10.50€

10.50€



PASTA

MAIN COURSE

SIDE DISH: +5.50€
FRENCH FRIES / FRIED SWEET POTATO / MIXED GREEN SALAD

Lamb Chops
Roasted Eggplant Cream | Green Sauce | Sweet Potato

28.50€

Grilled Shrimp
Rosemary Pineapple Chutney | Pomegranate Seeds | Crispy Fennel

28€

Grilled Cap Roig Fillet
Black Garlic and Peanut Pesto | Dried Cherry Tomatoes |
Mounted Ricotta and Potatoes

33€

Grilled Squid with Garlic and Chilli Pepper
Mashed Potato | Tomato | Onion | Smoked Oil | Pimiento de Padrón

25€

Beef Tenderloin “New Zealand”
Pickled Carrots | Rustic Mashed Potatoes | Leek Powder |
Honey and Sherry Juice

33€

Grilled Pigeon
Chorizo Oil | Saffron Potatoes | Physalis Pickles | Roasted Tomato
and Chicken Juice

29€

Conchiglie Rigate with Truffles
Tomato Datterino | Sofrito | Parmesan | Fresh Truffle

22.50€

Linguine with Shrimp
Tomato Sauce | Sofrito | Mint | Basil | Parmesan Cheese

28€



CURRY

EGG MUSTARD

NUTS CRUSTACEANGLUTEN

FISH DAIRY

SEEDS

MOLLUSC

SULFITES

SOY

CELERYLUPINS

DESSERTS

Orange Salad with Vanilla Ice Cream
Almond Crumble

9€

Mallorcan Cottage Cheese Mousse
Peppermint | Caramelized Nuts | Red Berries

9.50€

Chocolate and Hazelnut Nougat
Orange | Pistachio Ice Cream

9.50€


