
 soya     milk    gluten    egg    crustaceans    fish    sulphites    mustard tax included

t a p a s
thick cut spanish potato wedges 

on spicy tomato sauce
7,90€

fried green peppers   
10,90€

dates in bacon on mousse 
of local sobrasada   

8 pieces
11,90€

prawns with garlic 
and chili in olive oil

14,90€

fried baby squid
16,20€

serrano ham and cheese 
platter

16,90€

partridge pâte with red pepper 
and apple jaM

17,00€

e x t r a s
bread basket

0,60€

bread with olives and garlic cream 
6,00€



s a l a d s
classic caesar salad  

with parmesan and croutons 
12,50€

classic caesar salad  
with crispy chicken breast

16,50€

classic caesar salad  
with prawns 

16,90€

burrata cheese with tomato variation 
and basil pesto 

16,50€

marinated salmon with salad 
and baby sprouts 

17,50€

warm asparagus salad 
with chia caviar 

18,20€

p a s t a
tagliatelle with prawns 

19,50€

ravioli filled with mushrooms 
iberian ham and black truffle

19,90€

 soya     milk    gluten    egg    crustaceans    fish    sulphites    mustard tax included



 soya     milk    gluten    egg    crustaceans    fish    sulphites    mustard tax included

m a i n  c o u r s e s
club sandwich with french fries 

17,50€

black angus burger with french fries   
17,50€

lamb chops with rosemary 
and thyme 

22,00€

oven baked cod 
over roasted peppers

22,50€

goldfish with grilled vegetables 
and potatoes  

23,00€

entrecôte roca viva  
24,50€

beef tenderloin 
with pedro jimenez reduction 

26,00€

d e s s e r t s
cake 
7,20€ 

cake with vanilla ice cream
8,20€ 

almond cake - apple cake - chocolate brownie 
lemon cake - cheese cake

ask our team for desserts allergies info



	 r e d  w i n e
	 petit som roure (v.t. mallorca)					     26€

	 santa catarina (v.t. mallorca)						      36€

	 anima negra (v.t. mallorca)   						      66€

	 h.alfaro finca estarijo (d.o. rioja) 				    32€

	 mirós de ribera (d.o. ribera del duero) 			   45€

	 w h i t e  w i n e
	 marés (v.t. mallorca)								        26€

	 santa catarina (v.t. mallorca)						      32€

	 blanc opal (v.t. mallorca)							       36€

	 terras gauda (d.o. rias baixas)						     33€ 

	 alba de mirós (d.o. rueda)							       32€

	 r o s é  w i n e
	 can vidalet (d.o.binisalem)							      32€

	 can axartell (d.o. mallorca)						      33€

	 manon (d.o. francia)								        32€

	 s p a r k l i n g  w i n e
	 arts de luna brut (d.o. cava)						      24€

	 arts de luna brut rosé (d.o. cava)					     24€

	 mascaró rubor aurorae brut rosé (d.o. cava)		 32€

	 recaredo terrers brut nature (d.o.corpinnat)	 45€

	 bollinger special cuvée brut (d.o.champagne)	 95€

tax included


