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From the Garden

Crispy Sliced Spicy Potatoes with Curry Sauce 8,9
Sliced crispy hand cut organic potatoes served with an aioli and red curry sauce
Hummus and Pita Bread (V) 10

Chickpea hummus, baby vegetables, black olives, coriander, garlic and pita bread

Nachos with Cheese and Guacamole 12,5

Crispy corn nachos, cheese, natural tomato, onion, coriander and guacamole sauce

Bread with Tomato Spread (V) 4,5

From the Land

Crispy Beef Cheek Bikini Sandwich (2 u.) 16

Crusty brioche bread sandwich, slow-cooked beef cheeks, green mustard and demiglace
sauce

Asian Style Pork Rib 5
Pork rib grilled at low temperature, nuts, Asian sauce and coconut milk

Broken Eggs with Iberian Ham and Chips 13,5
Organic free-range eggs, Iberian ham shavings and chips

Broken Eggs with Sobrasada and Chips 13,5
Organic free-range eggs, Menorca sobrasada and chips

Brioche filled with Mahon Cheese and Sobrasada (1u.) 9.5
Chinese-style fried brioche filled with Mahoén cheese and sobrasada

Foie Puff Pastry Parcels with Mahon Cheese (2 u.) 14

Crispy puff pastry, vanilla-cured foie gras, grated Mahén cheese and Pedro Ximenez
reduction

Aged Menorca Sirloin Cap Slices 15
45-day matured steak, egg yolk, capers, diced Mahén cheese and toasted bread
Croissant with Aged Beef Steak Tartare 16
Puff pastry croissant with 45-day aged beef steak tartare and quail egg

Chicken Fingers with Sauces 13
Organic corn fed chicken fried fingers with curry and BBQ coffee sauce

Lamb Taco with Yogurt and Mint (2 u.) 15

Slow-cooked lamb, in a shiso leaf tempura with yogurt and mint sauce

Chicken Curry and Vegetable Gyozas (6 u.) 13,6

Chicken curry and vegetable gyozas with garlic, ginger and soy sauce

Paella Rice with Sirloin Steak and Mushrooms 27
Meat infused rice served paella style with 30 days aged top-sirloin steak and mushrooms
Iberian Ham Croquettes (5 u.) 12,5

From the Sea

Fried Squid 15,5

Fried squid served with homemade alioli

Red Tuna Tartare 21
Diced red tuna, white garlic sauce, crunchy tapioca pearls and basil oil

Crispy Red Tuna and Seaweed Roll (2 u.) 13
Crispy nori seaweed and red tuna, filled with kimchi mayonnaise and guacamole
Noodles with Menorca Prawn and “Suquet” Sauce 15
Udon noodles, fish “suquet” sauce, red prawn tartare, herb sprouts and quail egg
Charcoal Grilled Scallop with Thai Sauce (1 u.) 4,5
Charcoal grilled scallop with Thai sauce of coconut milk, garlic, ginger and coriander
Croaker Ceviche 18
Croaker ceviche served with lime, sweet potato, red onion, coriander and fried banana
Cantabrian Anchovy, Brioche Bread and Truffle (1 u.) 8
Toasted brioche with smoked butter, Cantabrian anchovy and fresh truffle

Sea Nettle, Endive and Red Prawn Tartare (1 u.) 8
Endive and sea nettle fritter with Menorca red prawn tartare

Cuttlefish Donut 10
Donut filled with cuttlefish stewed in its ink

Cod Fritters (8 u.) 13

Grilled Baby Lettuce with Cured Mackerel 14,5

Grilled baby lettuce, cured mackerel, sweet potato cream, orange segments, nuts and honey
vinaigrette

Crispy Chicken 14,5
Crispy fried chicken, mixed leaf salad, cherry tomatoes, cucumber, strawberries, mango and
caesar sauce

Tomato and Mahon Cheese 15

Tomato, Mahén cheese ice cream and mousse, basil oil and pickles

Salmon and Avocado 17

Smoked salmon, avocado, mixed leaf salad, cherry tomatoes, trout roe, cucumber and
Modena balsamic vinaigrette

Wakame Seaweed with Baby Squid and Salmon 18

Wakame seaweed, confit baby squid, salmon, trout roe and Thai sauce

4 OUR BURGERS +

Wagyu 15
Charcoal grilled Wagyu beef 100% reared in Menorca (150 g.) with cheese, mustard
mayonnaise, organic tomato and lettuce, served in a toasted artisan brioche bun

Aged Beef Rib-Eye 19,9
Charcoal grilled aged rib-eye beef (200 g.) with cheese, mustard mayonnaise, organic
tomato and lettuce, served in a toasted artisan brioche bun

Crispy Fried Chicken 13

Fried juicy chicken breast (180 g.) with cheese, mustard mayonnaise, organic tomato and
lettuce, served in a toasted artisan brioche bun

La Verde — (V) 14
Charcoal grilled plant based "Beyond Meat" burger (130 g.) with cheese, mustard
mayonnaise, organic tomato and lettuce, served in a toasted artisan brioche bun

+ Fried Organic Potato Chips: 1,9€ -

Add an extra: Caramelized onion (0,5) - Bacon (0,9) - goat cheese or egg (1,25)

4 NATURAL CHARCOAL GRILL +

Taste our Holm Oak charcoal grilled specialities smoked cooked in our Josper oven

From the Sea

Octopus Between Islands 24

Charcoal grilled octopus, sobrasada foam and wrinkled potatoes served with a red and
green mojo picén sauce

Sea Bass Loin 24

Loin of grilled sea bass, wrinkled potatoes, sautéed vegetables served with a bearnaise sauce

Charcoal grilled Menorca Mussels 15

Menorca charcoal grilled mussels

Dentex with Meuniére Sauce 26

Dentex with meuniére sauce, cauliflower cream, sea fennel and pickled capers
From the Land
Top Sirloin Cap (300 g.) 25

50-day aged Menorca beef sirloin cap, charcoal grilled and sliced, with hand-cut fries and
chimichurri sauce

Veal T-Bone Steak (600 g.) 37

Charcoal grilled sliced T-bone steak
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4 COCKTAILS +

Mint Mojito Frozen Pomada

Rum, lime, ginger ale and mint Xoriguer Gin and lemon slushie
Strawberry Mojito Margarita

Rum, fresh strawberries, ginger ale and mint Jose Cuervo Tequila, Cointreau and lemon juice

Tropical Mojito Old Fashioned

Rum, mango, passion fruit, ginger ale and mint Bourbon Whisky, Frangelico liqueur, angostura bitters, orange peel and coffee beans

Piia Colada Mango Mai Tai

Bacardi rum, Malibu, pineapple juice and coconut cream Rum, mango, Amaretto and lime juice
Strawberry Daiquiri Negroni
Vodka, fresh strawberries and sugar Gin, Campari and sweet Vermouth

4 NON-ALCOHOLIC +

San Francisco Strawberry Punch

Lemon juice, pineapple juice, orange juice, peach juice and grenadine Lemon juice, orange juice, ginger ale and fresh strawberries
Blue Hawaiian - Non-alcoholic versions -

Pineapple juice, coconut milk and blue curagao . Mint Mojito

- Pifia Colada -

- Strawberry Daiquiri
- Strawberry Mojito
- Tropical Mojito

4 GIN TONICS 4+

Royal Bliss Tonic - Tonic - Strawberry - Yuzu (citrus and bitter)

BOMBAY SAPHIRE HENDRICK'S BULLDOG TANQUERAY

PUERTO DE INDIAS G'VINE BEEFEATER SEAGRAM'S

BEERS SANGRIAS

Estrella Damm Red Wine Sangria (1 L)

Estrella Galicia White Wine Sangria (1 L)

Alhambra Cava Sangria (11)

Voll Damm Sangria Glass (0,33 L)

Free Damm Tinto de Verano (Red wine + lemon Fanta or clear lemon

Beer Pint (0,5 L) soda)



