
Our bravas 
(spicy fried potatoes) D-E 
€6.60

Xauxa russian salad D-E-G-F
€7.20

Kalamata olive houmous 
and flame-roasted 
aubergine S-SU
€6.20

“Broken” eggs with 
Iberian ham shavings 
or sobrassada 
(spicy pork spread) E
€11

Mussels in white wine  
M-CE-SU
€10

Brioche bread stuffed 
with shredded pork rib 
meat   G-E-D-SO-M-C 
€9.60

Artichokes with Iberian 
ham shavings
€14

Grilled variegated scallops
M-G-D
€17

Menorcan cheese board  
D-G 
€10.50

Iberian ham
€21

T A P A S

Burrata and tomato 
salad with cashew nut 
pesto  D-N 
€14.50

Octopus with potato 
mille-feuille  G-D-E
€25

Skate in black butter  F-G
€16.80

Brothy black rice with 
squid D-M-C-CE-F
€17

Brothy surf and 
turf rice dish  D-M-C-CE-F
(pork jowls, wild mushrooms and 
prawns)
€19

Rib of beef cooked at a 
low temperature with 
oriental barbeque sauce
SO-C-M-D-G
€19.80

Steak tartare with 
shoestring fries  
SO-MU-E-D
€16

Aged beef entrecôte with 
potatoes E
68€/ KG

M A I N  C O U R S E S
P O S T R E S

D E S S E R T S
- Individual desserts 
   G-D-N-E
   €6 

- Ice creams  D
   (Strawberry, vanilla, chocolate,  
    frozen yoghurt)

   €5

- Bread with tomato G-D 
 €3.50 

- Service bread G-D 
 €2

- Gluten-free bread
 €2.50

O U R
B R E A D S

C R O Q U E T T E S
M A D E  I N  X A U X A

X A U X A

D Dairy | E Egg | G Gluten | F Fish | S Sesame | SU Sulphites | SO Soya | 
M Molluscs | C Crustaceans | CE Celery | N Nuts | MU Mustard

- Squid in its ink

- Camot (Menorcan   
 blood sausage)   
   and White Catalan  
   sausage

- Beef stew

 €1.90 / EACH

*WITH GLUTEN TOASTS

D-E-G-F

D-E-G

D-E-G



V I N O
B L A N C O

Vaya Pasada
D.O. Rueda - Verdejo                   
3€ copa / 15.5€ botella

Viña Zorzal
D.O. Navarra 
Chardonnay
3.5€ copa / 16.5€ botella 

Martivili 
D.O. Rueda -Sauvignon Blanc  
21€

Albenc
Vi de les Illes Balears
Malvasia, Viognier i parellada
26€

Gaba do Xil 
D.O. Valdeorras - Godello
23€

Creciente 
D.O. Rias Baixas -Albariño
22€

Montepedroso
D.O. Rueda - Verdejo
22€

Ca n’Axartell 2021
Vi de la terra de Mallorca
Malvasía / Premsal
24€

V I N O 
T I N T O

Athus    
D.O. Rioja                       
3€ copa / 16€ botella

Valsotillo joven
DO Ribera del Duero
3.5€ copa / 17€ botella

Monteabellón 
D.O. Ribera de Duero
Tempranillo   
21€

Baigorri
D.O. Rioja - Tempranillo
25€

Onix 
D.O. Priorat
Cariñena y Garnacha
22€

Guímaro
D.O. Ribera Sacra - Mencia
24€

Marqués de Murrieta
D.O. Rioja
Tempranillo, Mazuelo y 
Graciano 
35€

600 METRES 
Vi de Menorca
Merlot, Syrah , Ull de llebre
27€

Lara O Crianza
D.O Ribera del Duero
Tempranillo
26.5€

V I N O 
R O S A D O

Tandem Casual 2021
Garnacha
3.25€ copa / 17.5€ botella

Figuiére 
Provençe - France  
24€

E S P U M O S O S

C A V A

Familia Oliveda (Rosé)
18.5€

Agustí Torelló Mata 
25€

Cava Terrer de la Creu 
Brut Nature
Xarel·lo, Macabeo y Parellada
17.5€

C H A M P A G N E
Baron Fuente Gran 
Reserve
50€

S A N G R Í A
Sangría de Tinto
7.5€ copa / 16.5€ jarra

Sangría de Cava
8€ copa / 17.5€ jarra

R E F R E S C O S
Agua gas        3€
Agua 0.5 l  2.25€
Zumos  2.5€
Refrescos  2.5€
Nestea  2.5€
Aquarius  2.5€
Redbull  2.75€

C A F É
Café solo  1.6€
Cortado  1.7€
Café con leche  1.8€
Americano             1.8€
Carajillo   2.5€
Irish coffee  5.5€
Café bombón 2.5€

A L C O H O L
Vermut  3€
Combinado  7€
Combinado especial  8€
Cominado premium  9€
Macallan  9€
Carlos III  3.5€
Jose Cuervo  3€
Don Julio  5€
Copa Baileys  4€

X A U X A


