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RESTAURAMNTE

TO START AND SHARE
COLD STARTERS
Tomato tartare with Menorcan capers, black olives, avocado and marinated
S E: 0 6 1 0 LT UT O T O RPRROPRR 10,50 €

Salad with sesame coated prawn with raspberry vinaigrette..............14,00 €

Burrata cheese salad over beef carpaccio, tomatoes and basil pesto..16,00 €

Toast of escalivada with alioli gratin...........ccececeiviveiinniiinniiin e, 12,00 €
Glass bread with tomato, white bait in vinegar and anchovies............ 14,00 €
Iberian ham and bread with tomato........ccoecviiiiiiiinie e, 21,00 €
Red tuna tartare with guacamole.........c..ccccceeviiiiiiniiiiin 18,50 €
Menorcan red prawn CarPaCCiO.......c.cceecvurereeeeseeieirirereeeesesseirereeeeeeeneeens 20,00 €

Steak tartare with potatoes and fried egg............ccceevvevvvvvericiin e 17,00 €

Iberian prey carpaccio with an oriental touch, pistachio vinaigrette and

Y/ U 00) a N6 0 LT =T 1 <P 15,50 €
HOT STARTERS

Homemade croquettes of the day (8 units).......cccccevevevrcererrcevercviver e, 12,00 €
Squid Roman style or fried..........cccoovveivvineieineeees e 15,00 €
Cuttlefish with “sobrasada” and honey..........ccccoecvevivierinie e, 15,50 €
Grilled octopus with potato Cream.........cccccoevvvieieeiee e cciiieieree e e e 20,00 €
Grillled Mahon musSSels........occociveviiiiiieriiiniiie e e e 10,50 €
Taco with crispy shrimp, guacamole, curry mayonnaise and teriyaki
T2 L1 (TR 12,50 €

Confit and grilled artichokes with Iberian ham and fried egg.............16,00 €
Wild asparagus tempura with s0ja saucCe.........cccceeveverrivennviiereniiee e 11,00 €

Chicken cannelloni with bechamel sauce, Mahon cheese and truffle..12,50 €
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MEAT
Menorcan lamb chOpS.......ccocvvvviiiiiiiiiiiiiiie e cseiee e 18,00 €
Grilled entrecote Steak........cuuevivuieiiririeien e e e, 22,00 €
Grilled Deef teNderloiN ... .. ..ttt e ere e e 23,00 €
T-bone 1 kg. (45 days of maturation) on the stone..........cccceeceverevvenen. 55,00 €
Beef rib cooked at low temperature in teriyaki sauce............cccc........ 25,00 €
Suckling pig at low temMPerature........cc..ceevverieerie e e, 25,00 €
Iberian pork ribs cooked at low temperature with BBQ sauce............ 18,50 €
Nebraska beef cachopo with Mahon cheese, Iberian ham and
[0Y0) (=3 10 PP 25,00€
(€3 11 Y6 B 1 0 Y=0 o (611 65 L APPSR 20,00 €

FISH
Cod tempura with mayonnaise Kimchi..........ccccooveviiininiiiiininiien e, 18,00 €
Baked cod with alioli gratin and red peppers.......cccccceeeeimeeerevvnveveneeivennns 21,00 €
Grilled salmon with teriyaki SQuCe..........cccceveviviieieriiiieiee e, 18,50 €
Squid stuffed in their ink (hard-boiled eggs, Iberian ham, candied onion
200 L0 B30 = 111 o TSP S USRS 23,00 €
Fresh Menorcan fish and shellfish of the day...........c.ccccovvvevrceririciinine, S/M

GRILLED RICES (minimum 2 persons / price per person)

Paella SENYOret...... e 21,00 €
BlacCK TiCe..uue et 21,00 €
Rice with chicken and artichokes................... 19,00 €
Prawns and cuttlefish fideua.......cccooueuvennnnee. 20,00 €
ON REQUEST
“Llagostada” (heads, stew and tail with potatoes
and fried eggs......cccovvvevieeeviie e 140,00 €/kg
LODSter StEW ..cceiiiiieiee e e 125 € / kg

Whole suckling pig (5 kg. Aprox.)............. 140,00 €



