PARA COMPARTIR / TO SHARE

Jaménibérico..................... 32€
Quelitas de mallorca,

tomate rallado, y AOVE

Iberian Ham

Mallorcan bread crisps, grated

tomato, and extra virgin olive oil

Seleccidn de quesos nacionales. . . . . 28 €
Q. Curado mahones de vaca,

cremoso Q. Oveja Leche,

Q. cabra madurado al romero

Selection of Spanish Cheeses

Aged Mahén cow’s cheese, creamy

cow’s cheese, sheep’s milk cheese,

and rosemary-aged goat’s cheese

Hummus deremolacha............ 20€
Con semillas, AOVE, queso

feta, con pan pita

Beetroot Hummus

Served with seeds, extra virgin olive

oil, feta cheese, and pita bread

Caviar OstretalOgr............... 65€
Con blinis y créeme fraiche

10 g Oyster Caviar

Served with blinis and créme fraiche

ENSALADAS / SALADS

Ens.Caesar ....................... 26 €
Crujiente ensalada verde con salsa cesar,
pollo campero y queso parmesano

Caesar Salad

Crisp green salad with Caesar dressing,
free-range chicken, and Parmesan cheese

BurrataViu....................... 26 €
Tomates de temporada, pesto

de albahacay pistacho

Seasonal tomatoes with basil

and pistachio pesto

BAGELS / BAGELS

Bageldesalmén................... 22€
Salmén ahumado, Q. Crema,

lechugas crujiente y tomate

Smoked Salmon Bagel

Smoked salmon, cream cheese,

crisp lettuce, and tomato

Bageldepollo..................... 22€
Pollo campero, lechuga

crujiente, salsa caesar

Chicken Bagel

Free-range chicken, crisp lettuce,

and Caesar dressing.

Bageldepastrami................. 22€
Ternera ahumada, lechuga crujiente,
pepinillo, mayo-mostaza,

Pastrami Bagel

Smoked beef, crisp lettuce, pickles,

and honey mustard mayonnaise

PIZZAS ARTESANALES /
ARTISAN PIZZAS

Margarita ......................

Masa fina y crujiente, tomate,
mozzarella y orégano
Margherita

Thin, crispy crust with tomato,
mozzarella, and oregano

ProsciuttoFunghi...............

Base margarita, con prosciutto
y champifiones laminados
Prosciutto Funghi

Margherita base topped with
prosciutto and sliced mushrooms

PLATOS CALIENTES /
MAIN COURSES

Curry Thai vegetal /pollo........

Thai curry massaman aromatico
con vegetales y arroz

Thai Curry (Vegetarian or Chicken)

Aromatic Massaman curry with
vegetables and rice

Pasta con burratay pesto........

Pasta fresca con pesto
de pistacho y burrata

Fresh Pasta with Burrata and Pesto

Fresh pasta with pistachio pesto and burrata

Caneléndeasado................

Carne melosa con bechamel
ligera y queso gratinado

Roast Cannelloni

Slow-cooked beef with light
béchamel sauce and melted cheese

POSTRES /
DESSERTS

Plato de fruta variado
Fresh Fruit
Assorted fresh fruit platter

Tarta de queso chocolate .......... 12€
Cremosa tarta vasca con un

toque de mahonés

Chocolate Cheesecake

Creamy Basque-style cheesecake

with a touch of Mahén cheese

Helados artesanales............... 12€
Vainilla de Madagascar, chocolate

negro, pistacho y sorbete de mango
Artisan Ice Creams

Madagascar vanilla, dark chocolate,

pistachio, and mango sorbet

Precios en euros - IVA incluido
Prices in euros - VAT included





