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LEVICHE DE LORVINA

Sea Bass Ceviche, Avocado And Red Onion,
Passion Fruit Coulis
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MANGO [ON 1AMON . ™"

Mango With Ham, Chives,

Red Wine Reduction
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TRBIE DE QUESOS ).

Gouda, Brie, Emmenthal, Blue Cheese,
Local Goat Cheese, Confit Mushrooms, Sun Dried
Tomato Paste, Mix Olives
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PIMIENTOS DE PIOUILLS ),

Spanish Red Pepper Stuffed With Quinoa
& Spinach Red Pepper Pesto
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TAPAS [ALENTE
HOT TRPRS

[AIBMARES FRITOS -0 7.0

Fried Calamari, Lime Chicks, Romesco Sauce
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GAMBAS AL RIILIL )00 7.5

Sizzling Prawns In Garlic And Brandy With Red Chili
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RALBONDIGAS PILANTES ., 7.0

Spicy Spanish Meatballs With Melted Manchego
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BOMBAS .., "™ 6.5

Deep-Fried Potatoes Balls Stuffed With Meat
Ragout Served With Smoked Paprika Mayo
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BROTES DE BROLOL ., "™ 6.5

Steamed Brocoli, Black Olives, Aimond
And Vinaigrette
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GURCAMOIE (V) (6)(H) 10.5

Avocado Guacamole Served With Nachos.
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PRIMAVERE MINEIRE .., v 7.5

Mix Lettuce, Rockets, Basil, Red Radish, Avocado,
Pomegranate, Cajun Nuts, Mango Vinaigrette
(Pra: or Grilled Chicken)
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RLTRS DE POLLC 5.0

BBQ Chicken Wings
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TORTILIRE DE PRTRTRS
[ON CHORZO () 7.0

Classic Cheesy Spanish Organic Eggs, Omelette
Potatoes and Onion & Chorizo
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s BURGER A

HAMBURGUESH
CIBSICR BBO 10.8

Angus Beef Burger BBQ Sauce, Tomato, Gherkins,
Emmenthal Cheese
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HAMBURGUESRH
VEGETRAL = v 8.0

Vegan Burger made of Chickpeas, Spinach, Potato

& Quinoa Served with Tomato, Onion and Cornichon
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- HAMBURGUESA ARHUMADOS

[HIPOTIE ., " 10.5

Corn fed Chicken supreme, cheddar cheese,
Smoked Chipotle Sauce, Caramelized Onion and
Crispy Beef Bacon
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TRLOS DELUXE )

Pollo Con Pimientos, Chili Con Carne
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Fried Potato, Ham, Sunny Side Up Egg

SOPR-S0Up

SOPA DE R10 - ) ™V 5.0

Creamy Garlic, Garlic Chips, Green Oil,
Garlic Bread, Poached Egg
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Mixed Seafood, Peppers, Saffron, Tomatoes
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NOMENCLATURA
@ Delight (T) Tapas (S) starter (P) Pork

(A) Alcohol (SF) Seafood (N) Nut (D) Dairy
(G) Gluten (V) Vegetarian (H) Healthy
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PLATO DE PESLRADO )+ 325

Rock Lobster, Sand Lobsters, Blue Cralbs, Fresh Prawns,
Crispy Baby Squid, Salmon, Hammour, Seabream, Passion
Fruit Sauce, Tartar Sauce, Guanabara Sauce
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BESUGOS FRITOS DE IBIZR 5™ 10

Tempura Fried Sea Bream Fillet, Plantain Chips
& Ajo-Negro Aioli
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PULPO ALR GALIEGA 10.0

Octopus Served on a bed of Boiled potatoes, Smoked
Paprika, Drizzled with olive oil, Romesco Sauce
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SALMON R LR PIENLHR "W 150

Grilled Salmon, Steam Mixed Vegetables, Verde Oil
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SUNNY SIDE UP POLIS )i

Corn fed Chicken Supreme Cooked in Garlic
Baby Roasted Potato
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LATINO RIBEYE

Mini Veggie Garden and Brazillian Vinaigrette
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CHUIETTRS DE [ORDERC

Grilled Domestic Baby Lamb Chops marinated,
Spanish Seasoning, White Rioja over Sauté Spinach
and Spanish Chips
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FABRDR ASTURIANR )

White Beans Stew, Chorizo and Pork Meat
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TORREZNOS [ON
MO010 DULLE «»

Pork Belly,Pepper Chili Sauce, Butter Sauteed
Green Peas
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ESCAUVARDA o) NEW 7.0

Oven Baked Bell Pepper, Eggplant and Onion
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GUISRDO DE
GARBRANZOS (.).) New! 7.0

Chickpeas and Vegetable Stew
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ESPINRLAS [ON 3.0
PINONES

Sauteed Spinach With Pine Nuts and Raisins
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PURE' DE PRTRATARS ., 3.0

Mashed Potato
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PRATRATAS FRITRS 3.0

FRENCH FRIES Auldo yublny

CHEESE FRIES Aialy dbo yublag
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PRELIE DE PESCRDO
| MARISLO ., "

Mixed Seafood Paella
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PRELIE DE [CARENE
| LTHORIZD ) New

Meat & Spicy Sausage Paella
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DREMSERTS

[HURRES )

Served With Caramel, Chocolate nd Vanilla Sauce
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ROYAL CHOLOMATE )

Chocolate Cake Served With Caramel
Sea Salt Sauce
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TORTR DE QUESD e

Red Fruit Cheese Cake, Berry Compote
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(A) Alcohol (SF) Seafood (N) Nut (D) Dairy
(G) Gluten (V) Vegetarian (H) Healthy




