*CAVIAR™ 60

20gr of caviar served with nacre spoon, cream fraiche & blinis
20gr de caviar servido con cuchara de ndcar, cream fraiche y blinis

*QUILLARDEAU OYSTERS N°2* 25

3 oysters served in three different ways: ponzu sauce, bloody mary sauce & natural
3 ostras servidas en diferentes salsas: Salsa ponzu, salsa bloody mary, y al natural

* fiNCHOVIES 22

Of Santona in the cantabrian seq, served with crystal bread & ramillete fomato
De Sanfona del mar cantdbrico, servidas con pan de cristal y tomate de ramillete

*JAMON IBERICO™ 32

Jamon de Bellota, Hand-cutted served with crystal bread, ramillete tomato & Es Trenc salt
Jamon de Bellota, cortado a mano, servido con pan de cristal, ftomate y sal de Es Trenc

* PANKO PRAWNS* 18

Panko prawns served with sweet chilly sauce
Gambas crujientes servidas con salsa agridulce

* (ROQUETTES* 14

4 units. Iberian ham, spinach or mixed
4 unidades. De jamdn iberico, de espinacas o mixtas

* HUMMUS™ 16

Chickpea hummus with crispy papadum & vegetable crudités
Hummus de garbanzos acompanado de papadum crujiente y crudités de verduras

*TUNA TARTAR™ 28

Balfegd tuna tartar on rice served with kimchi & wasabi mayonnaise
Tartar de atun rojo Balfegd sobre arroz servido con kimchi y mayonesa de wasabi

*HUEVOS ROTOS WITH LOBSIER™ 45

Fried eggs, potato & lobster. For 2 people.
Huevos fritos, patata y bogavante. Para 2 personas.

| £
e CRbANS



fFROM THE GARDEN 1O TE PLATE

*QREEN SALAD™

18

Green salad dressed with citrus vinaigrette, creamy avocado & dukkah
Ensalada verde alifada con vinagreta citrica, cremoso de aguacate y dukkah

*CAPRESE-STYLE BURRATA™

20

Stracciatella of burrata with candied cherries, kalamata olives & fresh basil

Stracciatella de burrata con cherries confitados, olivas kalamata y albahaca fresca

*CESAR SALAD™

20

Free range chicken, croutons, tomato, lettuce and parmesan slices

Con pollo, picatostes, tomate, lechuga y lascas de parmesano

OUR ASIAMN SELECTION

*HLMON ROLL®

Salmon roll with avocado, mayo & sesame
Roll de salmén, aguacate, mayonesa y sesamo

*MANGO ROLL*

Uramaki with mango & avocado
Uramaki con mango y aguacate

* SASHIMI

Tuna Sahimi or Salmon Sashimi
Sashimi de atin o salmodn

*SELECION FOR 2 *

Ri2

18

28

70

Mango roll, tuna sashimi & salmon sashimi. Perfect for share 2 people.

Roll de mango, sashimi de atin y sashimi de salmon. Perfecto para compartir 2 personas.
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*VIP CLUB SANDWICH* 22

Chicken, smoked bacon, tomato & mahonés cheese
Pollo, bacon ahumado, tomate y queso mahonés

*PH BURGER™ 25

Angus Burger (180g of beef), mayonnaise, bacon, onion, mahonés cheese, cucumber &
fomato

Hamburguesa Angus (180gr de ternera), mayonesa, bacon, cebolla, gueso mahonés,
pepinillo y tomate

*MIAMI TACOS™ 22

Pulled pork tacos with guacamole, pico de gallo, pickled onion and coriander
Tacos de cerdo deshilachado con guacamole, pico de gallo, cebolla encurtida y cilantro

*PASTA ARRABIATTA™ 18

Rigatoni with arrabbiata sauce & parmesan
Rigatoni con salsa arrabiata y parmesano

*Odopus* 28

Octopus with patato, sauce seasoned with Majorcan pepper “Tap de corti ™
Pulpo con patatd, alihado con pimenton “Tap de corti ™

* SEAFOOD RICE 30

Rice with seafood, squid, prawns and baby radishes
Arroz meloso de marisco con sepia, gambas y rabanitos

* SEft BASS MAIORCAN STYLE 29

Mallorcan-style sea bass with olive oil parmentier and cherry vinaigrette
Lubina a la mallorquina, con parmentier de aceite de oliva y vinagreta de cherries

*fISH OF THE DAY s/m

Directly from the market, served with grilled vegetable
Directamente desde la lonja, servido con verduras salteadas

*REE RANGE BREAST 25

Farm chicken cooked at low temperature, with patato & grill vegetables
Pechuga de pollo de corral cocinada a baja temperatura patatd y verduras grill

o
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*CHEESE CAKE™

Smooth Majorcan cheese cake served with red fruit coulis
Cremosa tarta de queso mallorquin acompanada de coulis de frutos rojos

*COULANT™

Chocolate Coulant with black sesame kernel and vanila ice cream
Coulant de chocolate con nucleo de sesamo negro con helado de vainilla

*FRUIT PLATE*

Seasonal fruit salad with orange juice
Plato de fruta de temporada servido con zumo de naranja

*MALLORCAN ICE CREAM TERRINE™

Chocolate / Vanilla / Lemon / Aimond
Chocolate / Vainilla / Limdén/ Almendra

j f~ 4 éj

12



