
ENG

SOUPS
€ Allergens

Traditional Andalusian gazpacho 9.50 1/12

Soup of the day 10.00 7/9

Allergens: 1 Cereals / 2 Crustaceans / 3 Eggs / 4 Fish / 5 Peanuts / 6 Soybeans / 7 Milk
8 Nuts / 9 Celery / 10 Mustard / 11 Sesame / 12 Sulphites / 13 Lupins / 14 Molluscs

VAT included

TO SHARE
€ Allergens

Spicy brava potatoes with sauce 9.00 1/12

Padrón green peppers 10.00 12

Home-made meat croquettes 11.00 1/3/7

Home-made seafood croquettes 11.50 1/3/4/7

Succulent cod fritters with aioli 12.00 3/4/7

Healthy tomato, avocado, mozzarella 
and basil bruschetta

12.50 1/7

Oriental chicken and vegetable gyozas with ponzu sauce 13.50 1/6/11

Garlic prawns 16.50 2/12

Salmon tartar with avocado, wakame 
seaweed and crunchy croutons

18.50 1/3/4/6/11

Andalusian-style Spanish squid 18.50 1/14

Octopus carpaccio with citrus fruit and mint vinaigrette 17.50 4/12/14

Mallorcan-style fried seafood 14.50 2/4/12

Moules marinière (seasonal) 14.00 12/14

Galician veal rump cap carpaccio with toasted 
almonds (matured and lightly roasted)

14.00 5/8

Bread, allioli and olives 3.75 1/7



ENG

SALADS
€ Allergens

Crispy chicken salad 16.50 1/3/7/10/12
with crispy chicken, parmesan, and 
honey and mustard vinaigrette

Avocado and prawn salad 17.50 2/3/7/12
With avocado, prawns, and lime and coriander sauce

Smoked salmon salad 17.00 1/4/11
With quinoa, avocado, mango, and sesame oil

Goat’s cheese salad 16.00 7/8/10/11/12
with apple, walnuts and a forest fruit dressing

Caprese-style salad with burrata cheese 16.00 7/8/12
With tomatoes, capers, black olives, nuts, and basil oil

CHILDREN’S MENU
€ Allergens

Margherita pizza 14.00 1/7

Spaghetti Bolognese 14.00 1

Hamburger with French fries 14.00 1/3/12

Chicken nuggets with French fries 14.00 1/9

PASTA
€ Allergens

Goat’s cheese and pancetta ravioli with 
walnut and parmesan sauce

17.50 1/3/5/7

Meat ravioli with porcini and boletus sauce and truffle oil 18.00 1/3/7

Tagliatelle with with Beef Tenderloin, Parmesan, 
Mushrooms, Garlic, and Cherry Tomatoes

19.00 1/3/7

Pappardelle with salmon, prawns, fresh spinach, 
Parmesan cheese, dill and bechamel sauce

20.00 1/2/3/4/7

Spaghetti Carbonara 16.50 1/3/6/7



ENG

PAELLA & RICE DISHES
€/pax Allergens

Vegetable paella minimum 2 people 18.50 1/6/9

Mixed paella minimum 2 people 19.00 1/2/4/12/14

Seafood paella minimum 2 people 20.00 2/4/12/14

Black paella minimum 2 people 20.00 2/4/12/14

Prawn risotto with wild asparagus and boletus mushrooms 18.50 2/7/12

Risotto with fresh seasonal wild mushrooms 
and shavings of Grana Padano cheese 

18.00 6/7/12

FISH
€ Allergens

Grilled Spanish squid 24.00 7/14
with grilled potatoes and vegetables in green sauce

Grilled salmon with prawns, sesame 
seeds and ginger sauce

24.50 2/4/6/11/12

On a bed of confit potatoes and sautéed vegetables

Cod gratin with sobrasada and honey aioli 25.00 1/4/7/12
on a bed of slow-cooked potatoes

Majorcan-style cod 26.00 1/2/4/7
with oven-baked potatoes and vegetables, raisins and pine nuts

Hake with sauce Riojana or Basque sauce 27.00 1/2/4/12/14
Served with clams, shrimp and boiled potato

Grilled octopus 24.00 14
with creamy potato and sweet potato 
parmentier and chimichurri sauce

Fresh fish of the day M.P. -



ENG

MEAT
€ Allergens

“Swing”-style Angus beefburger 18.50 1/7/12
with crispy onion, smoked cheese and home-made BBQ sauce

Asian-style chicken tacos 19.00 7/8/11
with coconut milk, pineapple, ginger, dried fruits 
and nuts and basmati rice scented with mint

Duck confit in orange sauce 22.00 12
with baked potato and fresh vegetables

Iberian pork sirloin in brandy sauce with wild 
forest mushrooms aux fines herbes

24.50 1/7/12

with a mesclun of sautéed vegetables and garlic potato wedges

Wood-fired oven roasted suckling pig, Majorca-style 28.00 12
with baked potato, fresh vegetables, apple and cinnamon jam

Galician veal sirloin with duck foie gras and boletus sauce 32.00 12
with confit potatoes and fresh vegetables

Shoulder of lamb roasted with its own 
garnish in a wood-burning oven

25.00 12

with baked potato and fresh vegetables

Slow-cooked rib of Angus beef 23.00 12
with creamy mashed potato, sweet potato and fresh vegetables

VEGAN & VEGETARIAN
€ Allergens

Hummus with pita bread and pumpkin seeds 15.50 1/11

Majorcan “tumbet” (ratatouille) 16.50 1/12

Vegetable and bean sprout stir fry with 
teriyaki sauce and sesame seeds

16.00 6/11

Vegetable lasagne with spinach sauce 16.00 1/3/7



ENG

PIZZAS
Free gluten: + 3.85€  / Extra ingredient: +2€ € Allergens

Margarita 11.50 1/7
Tomato, mozzarella and basil

Prosciutto 13.50 1/7
Tomato, mozzarella and boiled ham

Pugliese 14.00 1/4/7
Tomato, mozzarella, tuna and red onion

Prosciutto e Funghi or Calzone 14.50 1/7
Tomato, mozzarella, boiled ham, mushrooms and black olives

Diavola 15.00 1/7
Tomato, mozzarella, spicy salami, pepperoni and jalapeño peppers

Caprichosa 15.50 1/7
Tomato, cheese, red pepper, mushrooms, 
black olives, boiled ham and basil

Mexican 16.00 1/7
Tomato, mozzarella, red pepper, sweetcorn, red 
onion, avocado sauce and pulled pork

Sabrosa 16.00 1/7
Tomato, buffalo mozzarella, cherry 
tomatoes, mushrooms and rocket

Bologna with pistachio 16.50 1/5/7
Tomato, mozzarella, mortadella from Bologna, cherry 
tomatoes, burrata, pistachio pesto sauce and basil

Spek 16.50 1/7
Tomato, mozzarella, gorgonzola, wild mushrooms, garlic, 
parsley, spek, cherry tomatoes, rocket and truffle oil

Mediterránea 18.50 1/2/7
Tomato, mozzarella, mussels, clams, king prawns, 
garlic, parsley, capers and black olives

Swing 17.50 1/6/7
Tomato, mozzarella, Milanese salami, boiled ham, 
mushrooms, goat’s cheese, garlic and green onion

Mallorquina 16.50 1/5/7
Mozzarella, tomato, sobrasada, almonds, 
Mahon cheese and honey



ENG

PIZZAS
Free gluten: + 3.85€  / Extra ingredient: +2€ € Allergens

Greek 16.50 1/7
Tomato, mozzarella, black olives, red onion, boiled ham, red, green 
and yellow pepper, feta cheese, cherry tomatoes and tzatziki sauce

Campesina 16.00 1/7
Tomato, mozzarella, pancetta, pecorino, red 
onion, basil and gorgonzola cheese

Formaggi 16.00 1/7
Tomato, mozzarella, gorgonzola, scamorza and shavings 
of parmesan cheese (white or with tomato)

4 Estaciones 15.50 1/7
Tomato, mozzarella, artichokes, black olives, 
Milanese salami and boiled ham

Boloñesa 15.50 1/7/12
Cheese, mozzarella, tomato, bolognese 
sauce and shavings of parmesan

Vegetariana 15.00 1/7
Tomato, mozzarella and mixed vegetables 
roasted in a wood-burning oven


