STARTERS

French oyster

Galician clam

Clams Rosa style

Cured Bellota Ham plate

Pimientos de Padron (small green peppers)
Pan de coca (Mallorcan flatbread) with fresh tomato
Tuna Carpaccio

Soller red prawn carpaccio

“Andaluza” style squid

Fried anchovies

Scarlet prawns with garlic

Homemade croquettes of the day 6 units)
Warm quinoa salad

Seasonal tomato salad with burrata cheese

House salad

Ask for our daily suggestions

OUR RICES AND PASTA

Homemade vegetable lasagna

Season vegetables paella (min. 2 people)

Fish and seafood of the day paella (min. 2 people)

Black fideua with Séller prawns and squid ink (min. 2 people)
Creamy rice of Soller red prawn and squid (min. 2 people)
Paella with Séller prawn and cuttlefish min. 2 people)

Rice with Iberian pork chop (min. 2 people)

Our rice dishes are carefully and Freshly cooked,

They may take a while, but the flavour makes up for it.

Service of bread, olives and alioli 2,50€ per person. Prices include V.A.T.
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Visit our refrigerated counter inside of...

MEAT, FISH AND SEAFOOD

Our staft will weigh your choice and will tell you the price in advance,

We work with the finest ingredients and we are committed to the best
local products, which is why we depend on the daily market,

MAIN COURSES

Cod gratin with alioli

Veal cheek

DESSERTS

Almond cake with ice cream
Cardenal de Lloseta

Chocolate brownie with ice cream
Basque cheese cake

Chocolate truffles with mascarpone
Soufflé Pep

Homemade ice cream scoop

Please see the full allergen information on the last page of this menu.
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