Visita Nuestra Tienda
En La Entrada

Visit our shop
at the entrance
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Para Musica, Albumes,
Radio Y Mucho Mas

Albums, playlists, radio
livestreams & much more
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Espafiol / English



MAIN MENU

1.

Croquetas De Jamén Ibérico /
Iberian Ham Croquettes

Croquetas tradicionales espafiolas, crujientes por fuera,
suaves por dentro.

Traditional spanish croquettes , crispy on the outside,
smooth on the inside

17¢€ Q)(}CD

Patatas Bravas
Patata cortada a mano servida con salsa brava casera

Hand Cut potato served with homemade brava sauce

22¢€ @@f@

Nachos

Crujientes Tridngulos De Tortilla De Maiz Servidos Con Guacamole
Casero, Jalapefios, Salsa Cheddar Y Salsa De
Tomate Mexicana

Crispy Corn Tortilla Triangles Served With Homemade Guacamole,

000

Jalapefios, Cheddar Sauce And Mexican Tomato Sauce.

21€ + Pulled Pork / Cerdo desmechado 23€

Jamén Ibérico De Bellota /
Iberian Acorn-Fed Ham

Jamén ibérico de bellota cortado a mano y servido con pan de
cristal y tomate rallado

Hand cut traditional acorn -fed iberian ham served
with crystal bread and grated tomato

36€ 000

Gamba Rebozada / Fried Prawns

Gambas fritas servidas con salsa agridulce

Deep fried prawns served with sweet chili sauce

27€ 00

Hamburguesa De La Casa / House Burguer

Hamburguesa de ternera, acompafiada de rtcula, mermelada de higos,
queso de cabra fundido y pimiento asado, servido con patatas fritas

Beef burger, accompanied by rocket, fig jam, melted goat cheese
and roasted pepper, served with french fries

28€ 000

Ensalada Caprese / Caprese Salad

Rodajas de tomate con queso burrata, alifio de albahaca, aceitunas
negras molidas y balsamico

Sliced tomato with burrata cheese, basil dressing, ground
black olives and balsamic

23€

Ensalada Mediterranea / Mediterranean Salad

Mezcla de lechuga, tomate cherry, brotes de
alfalfa y attin, con aderezo de maiz y mayonesa.

Mixed lettuce, cherry tomato, alfalfa sprouts and
tuna, with a seasoning of corn and mayonnaise.

23€ @@(}Q@

Poke Bowl Vegano / Vegan Poke Bowl

Quinoa, habas, aguacate, wakame, semillas de sésamo y una variedad
de verduras servidas con salsa poke tradicional.

Quinoa, broad beans, avocado, wakame, sesame seeds and a variety
of vegetables served with traditional poke sauce

26€ ng;

10.

Pata De Pulpo / Octopus Leg
Servido con crema de patata morad y alioli de pimiento

Served with purple potato cream and pepper aioli.

32¢ o000

11. Calamar A La Plancha / Grilled Squid
Calamar alifiado con salsa de ajo perejil,servido con patata a lo
pobre y limdn
Grilled squid seasoned with parsley-garlic sauce, served with
potato and lemon
37€ SO
12. Fingers De Pollo /Chicken Fingers

Fingers de pollo servidos con patatas fritas, ideal
para los nifios.

Chicken fingers served with french fries, ideal for kids

16€ 0080

13.

Plato De Frutas / Fruit Plate
Mezcla de frutas de temporada

Seasonal Fruit Mix

24¢€

POSTRES / DESSERTS

14.

IBIZA

Base de harina de algarroba ecolégica de Ibiza, relleno de crema
de naranja y cobertura de crema de chocolate.

Organic carob flour base from Ibiza, orange cream filling and
chocolate cream topping

14€ 000

15.

Tarta Queso Azul / Blue Cheese Cake

Tarta de queso azul (roquefort), receta original con una
cobertura de mermelada de aridndanos y galleta lotus

Blue cheese cake (roquefort), original recipe with a blueberry
jam topping and lotus biscuit

l4¢€ 000

le6.

Tarta de Zanahoria / Carrot cake

Pastel de zanahorias, nueces y nuestro masala, relleno de una
cremosa y dulce crema de mantequilla

Moist cake of carrots, walnuts and our masala, filled with a
creamy and sweet buttercream

14€ 0000

Lactose

DIETARY REQUIREMENTS

We have highlighted some of our ingredients below.

Please ask if you have any additional. dietary requirements.
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Sulphites Gluten Mustard Celery Fish
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Nuts

Eggs Mollusc Sesame Soy Vegan



