
Entrantes 
Starters  
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19T pinambo sado (V)

con salsa de yogur, menta y ensalada de canónigo

Roasted Jerusalem artichoke (v)

with mint, yogurt and watercress salad

Sandía A La Brasa (v) 
con 

Grilled Watermelon (v)

glazed in agave, with rocket,  and fresh 
Ibizencan goat cheese

Mejillones Al Vapor 
infusionados con citronella, harissa y cilantro

Steamed Mussels
in a lemongrass, harissa and coriander consommé

Zamburiñas A La Parrilla 

Grilled Queen Scallops
served with a chili and lime butter

Ensalada De Calabacín (Vg)

Courgette Salad

with chickpeas, , mint Dijon mustard 
vinaigrette En
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St
ar

te
rs

 



Entrantes 
Starters  

34

29

22

26

Salmón Marinado 
c

Marinated Salmon
with buckwheat tabbouleh, cucumber, apple, avocado, 
creamy horseradish and salmon caviar

 
con crema de maracuyá  ají amarillo

with ají passionfruit pureé

Stracciatella Ahumada (V)

con tomates en textura, pur  de Kalamata y almendras

Smoked Stracciatella (V)

with tomatoes, Kalamata pur e and roasted almonds

Fritura Aiyanna
de cazón adobado, puntillas, gallo San Pedro
cortza de bacalao y mayonesa de lima

A
a selection of baby squid, John Dory, cod chips
  

Tartar De Carabinero 

Red King Prawn Tartar
served with a chilled Tom Kha dressing, 

25
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Principales
Mains  

25

23

28

25

Risotto De Tomates Secos (v) 
con calabacín, rúcula y cremoso de queso labneh

Sundried Tomato Risotto (v)

with courgettes, rocket and a creamy labneh cheese

 (v)  

 (v)

with kimchi, artichoke and slow cooked egg 

Ravioli De Calabaza (v)  
calabacín  

rúcula

Pumpkin Ravioli (v)

with yellow Datterino sauce, pecorino cheese, 
courgetti  rocket and pine nuts

(vg)  

R  (vg)

miso sauce, lime and blend of cashew nuts crushed with agave

Berenjenas “Perlina” (vg)   
con

Chargrilled “Perlina” Aubergine (vg)

with pearl wheat, creamy vegan cheese, 
pomegranate, capers and semi-dry tomatoe 

26
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Principales
Mains  

39

44

36

41

Timbal De Pulpo 
con

Octopus Timbal
grilled octopus layered with sweet potato parmentier, 
savory smoked paprika ali oli and samphire

Fettuccine Con Bogavante  

Lobster Fettucine
with fresh cherry tomatoes, sage and samphire

Filete De Corvina A La Plancha  

F
grilled seabass with ceviche of seaweed, 
cucumber and Peruvian yellow pepper

M
tomatoe  

and 

Bacalao  

Slow Cooked Cod
with black garlic pil pil,sauce, celeriac
and sautéed Bobby beans
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Atún

í



Principales
Mains  

37

39

Pollo De Corral A La Brasa  
al 

Chargrilled Free Range Chicken
grilled in the Josper oven with ‘Zaatar’ spice, served with baby
baked potatoes, sauteed spinach, pine nuts and raisins

a

Lamb 
served in a Moroccan clay pot with light couscous 
and a fresh mint yogurt sauce.

c

Beef 
w
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Guarniciones
Sides  
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6

8

8

7

Boniato A La Brasa  

Grilled Sweet Potato
with chili, lime and honey 

Cucumber Salad
with kimtchi, carrot and cabbage

Brócoli Al Vapor  

Steamed Brocoli
with rosemary infused olive oil

Mixed Green Salad
salad with onions and tomatoes

Patatas Fritas  

French Fries

8


