SALADS FROM
OUR OWN GARDEN

1. La Guapa Variety of lettuce, tomatoes, 13€/18€ 3. Burrata Fresh mozzarella with 17€
avocados, nuts, goat cheese and cherry tomatoes, basil and pita bread
yogur sauce
4. Pampita with romesco 13€/21€
2. Italica Rocket, pear, roquefort and 10€/17€ Grilled vegetables
pumpkin pipes
TO START WITH GRILLED MEATS

5. Patatas "L"f‘ Gufapa” 9€/15.5€ 16. “Vacio” from Menorca 21€/30€

Egﬁ;orﬁ:(;\gtgggzceirt;roken eggs and argentinian style beef (300gr)

17. Beef escalope XXL served with 27€

6. Grilled red prawns from 22€/35.5€ chips and fried egg

Menorca (200gr) 18. Baked suckling pig from Menorca 31€
7. Flame tuna 25¢€ 19. Ham and cheese stuffed chicken 93¢
8. Sautéed prawns with garlic 12€/20€ 20. Baked lamb from Menorca 20€
9. Mussels from Menorca “La Guapa” 11€/19€ 21. Racks of lamb from Menorca 03€
10. Sausage argentine style 15€
11. Fried cuttlefish from Menorca 26€
12. Scallops 3€/U
183. Tuna sashimi with almond 23€

cream

14. Razor shells (8u) 25€
15. Clams (300gr) 35€

FRESH FISH AND LOBSTER

Fish of the day (grouper, snapper, sea bass, red scorpionfish) SPM
22. Grilled octopus with crunchy bacon 28.00€
23. Cod with alioli of membrillo, sweet potato and cuixot 25.00€
24. Grilled cuttlefish of Menorca 24.00€
25. Lobster: grilled / fried / with allioli / stir fry SPM

CALDERETAS AND PAELLAS

26. Broth rice with shellfish (for one) 32€ 34. Black rice (for one) 30€
27. Broth rice with clawed lobster (for one) 37€  35. Seafood fideua (for one) 30€
28. Broth rice with lobster (for one) SPM  36. Black fideua (for one) 30€
29. Lobster caldereta SPM  37. Shrimps and monkfish paella (for one) 37€
30. Vegetables paella (for one) 25€  38.Bull’s tail paella (for one) 31€
31. Shellfish paella (for one) 30€  39. Mushrooms, artichokes and 26€
32. Lobster paella (for one) SPM asparagus paella (for one)

33. Clawed lobster (for one)(250gr) 37€  40. Squid, rabbit and sobrassada 31€

rice (for one)




