
STARTERS

Mallorcan “Coca”	 18.00€
Of onion with sobrasada and figs

Torreón Iberian ham	 24.00€
Hand-carved, served with Pa amb Oli

Fish croquettes	 14.00€
With tartare sauce

Mahi-Mahi and Esclata-Sangs	 21.00€
In pomegranate escabeche

Crispy potato Mille-feuille	 14.00€
With brava sauce and aioli

Homemade mi-cuit foie gras	 24.00€
With bread toasts and quince jam

Zucchini carpaccio	 17.50€
With sun-dried tomatoes, pistachios and cheese

Endive and anchovy	 18.00€
With Pecorino Romano cheese foam

Steak tartare and roasted bone marrow	 19.00€
Beef cut with a knife, freshly seasoned and toasted



Los precios están en euros y con el IVA incluido. Todos nuestros platos pueden contener
cualquiera de los 14 alérgenos. Por favor, pregunte a nuestro personal.

Prices are expressed in euros and VAT included. All our dishes can contain any of the 14 allergens. Please ask our waiter.

MAINS

Mediterranean catch	 M.P.
With tomato vinaigrette, mushrooms and shallots, fresh herbs and tarragon vinegar

Mallorcan Fisherman’s Casserole	 34.50€pp
Prepared on a traditional clay casserole, minimum 2 people

Rigatoni with burrata 26.00€
Mushrooms in a Port wine and truffle sauce

Slow-cooked rack of lamb	 32.00€
Confit with capers

Beef cheeks braised in red wine	 29.00€
With red sweet potato puree

Los precios están en euros y con el IVA incluido. Todos nuestros platos pueden contener
cualquiera de los 14 alérgenos. Por favor, pregunte a nuestro personal.
Prices are expressed in euros and VAT included. All our dishes can contain any of the 14 allergens. Please ask our waiter.

Sourdough bread service with olive cream  	 3,50€


