ENSALADAS | SALAD

Ensalada César (DO 14.50 €

Cogollo, crutones, queso parmesano, tiras de pollo, ajo, salsa César | Lettuce, croutons,
parmesan cheese, chicken strips, garlic, Caesar sauce.

Ensalada Caprese Con Caviar De Balsamico Negro O 13.50 €

Mozzarella, tomate y albahaca | Mozzarella cheese, tomato and basil.

Poke Bowl salmén | marinado con soja y finas hierbas. © @ 16.60 €

Salmon, arroz blanco, col lombarda, maiz dulce, algas wakame , tomate y brotes soja. |
Salmon, white rice, red cabbage, sweet corn, wakame seaweed, tomato and bean sprouts.

Poke Bowl Atin | marinado con salsa ponzu & @ 17.00 €

Atun, arroz blanco, tomate cherry, mango, edamame, zanahoria, brotes de remolacha|
Tuna, white rice, cherry tomato, edamame, mango, carrot, beetroot sprouts.

ENTRANTES | STARTERS

Squids andalusyan style with basil alioli.

Nachos con guacamole y queso de Mahén | © 12.00 €

Nachos with guacamole sauce and Menorquin Maé cheese.

™ carema

Sitiene alguna alergia o intolerancia alimentaria por favor hagalo saber a nuestro personal

Gazpacho del dia | Gazpacho of the day. 8.90 € §
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Tiras de pollo | chicken fingers. @ 6 12.00 € '.\ b=
Croquetas caseras | Homemade croquettes. o 8.00 £ @ g
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Gambas al a]1110 | Garlic prawns. @ 13.50 € QL 9
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Pulpo ala gallega | Galician style octopus. 1550 € S i
Patatas, pulpo, pimento de la vera ahumado, aceite de oliva y sal en escamas. “g &
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Zamburiiias con virutas de jamoén ibérico | 14.50 € g o
Scallops with shavings of Iberian ham. i g
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Pulpitos ala menorquina | Baby octopus menorcan style. 0 15.00 € % S
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Calmares a la andaluza con alioli de albahaca | () Q) 13.00€ %"é k5
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C wf’j‘;?;\ menorca Patatas bravas | spicy potatoes ) 8.50 £
RS .
= Qf’ Patatas fritas | French fries. 6.00 €




HAVBURGUESAS | BURGUERS

Angus @ O O 15.00 €

180 gr ternera Angus, lechuga, tomate, queso y salsa especial. | 180 gr Angus beef, lettuce, tomato, cheese
and special sauce.

Texas @ O @ 16.00 €

180 gr ternera Angus, lechuga, tomate, queso cheddar, bacon, cebolla frita y barcacoa. | 180 gr Angus beef, lettuce,
tomato, cheddar cheese, bacon, fried onion and barbecue.

Miinch® O O @ 17.00 €

180 gr ternera Angus, lechuga, tomate, queso cheddar, bacon, ﬁepinillo, huevo, mostaza y salsa especial |
180 gr Angus beef, lettuce, tomato, cheddar cheese, bacon, pickle, egg, mustard and special sauce.

DEL VIAR | SEAFOOD

Paella mixta | Mix paella (Min. 2 pax) () @ p.p.p 16.00 €

Pollo, calamar o sepia, mejillén y gambas. | Chicken, squid or cuttlefish, mussels and prawns.

Paella de la isla | island paella (Min. 2 pax) () @ p.p.p 18.00 €
Gambas, pulpo y calamar | Shrimps, octopus and squid.

Bacalao con romesco y boniatos | @ O 19.50 €
Cod with romesco and sweet potato.

Salmoén con alioli de coco y curry con vegetales al wok | @ @ 21.50 €

Salmon with coconut ali oli and curry with wok vegetables.

Atun a la plancha con salsa Teriyaki y parmentier de patata trufada |©Q @ ©23.00 £

Grilled tuna with Teriyaki sauce and truffled potato parmentier

CARNES | MIEATS

Entrecote con pimientos del padrén y patatas asadas con romero | 20.00 €
Entrecote with padrén peppers and roasted potatoes with rosemary.

Panceta a baja temperatura estilo cantonés | @ 18.50 €
Bacon at low temperature Cantonese style.

Ciervo con milhojas de patatas y alioli de sobrasada | & O 25.00 €

Deer loin with potato millefeuille and sobrasada aioli.

Solomillo a la plancha con parmentier de patatas y setas confitadas  23.00 £

Grilled sirloin with potato parmentier and candied mushrooms. @ 0

Pechuga de pollo a la plancha con salsa napolitana y patatas fritas | ) 18.50 £

Grilled chicken breast with Napolitana sauce and French fries.

PASTA & KIDS

Spaghetti boloiiesa | @ @ @ 12.50 £

Spaghetti Bolognese

Macarrones con salsadetomate | @ @ (» 8.0U¢

Macaroni with tomato sauce

Chicken Nuggets con patatas [((?@ O @ 9.00¢

Chicken Nuggets with chips

POSTRES | DESSERTS

Tarta de queso| 4 @
Homemade cheese cake

Cubo de chocolate con corazon crujiente |
Crunchy Heart Chocolate Cube ¢

Tarta de manzanas con helado de vainilla |

Apple pie with vanillaice cream @

Lingote de chocolate, caramelo y avellanas |

Chocolate, caramel and hazelnutingot @ ¢h

Seleccion de Helados Frigo| @&

Ice cream selection




