
SU Sulphites * S Soy * G Gluten * D Dairy * F Fish * SH Shellfish * MO Molluscs * E Egg * N Nuts * M Mustard

STARTERS

Red prawn carpaccio with pine nuts and porcini mushrooms. (Option to add 20 g of caviar for €50.00) (N, SH) 
23.00€

Menorcan-style mussels with Iberian pancetta, gratinated with mantega cuita and saffron mayonnaise (MO, G)  
18.00€

Marinated sardine with cold escabeche, seasonal vegetables, ajoblanco base, and green oil (F, SU, N) 
16.00€

Marinated yellowtail crudo with lemon, cucumber, and green apple (F, SU) 
24.50€

Steak tartare prepared à la minute, with house pickles and crispy shards (SU, E, M) 
26.00€

Grilled farmer-style sobrasada from Santa Catalina with honey and pan cristal (G, SU) 
17.00€

Slices of aged red cow picanha with cured egg yolk, aged cheese, croutons, and pickles (E, D, G) 
17.50€

Seasonal fresh vegetable salad with creamy eggplant base (SU, M) 
16.00€

MAINS

Stewed cuttlefish with braised veal sweetbreads and confit red pepper (MO, D) 
21.00€

Roasted sea bass with creamy fennel and sweet corn, seasonal vegetables, pil-pil sauce,
and fried corn powder (F, D) 

27.00€

Lightly grilled carabineros from Sa Llotja with creamy American sauce base and flambéed with Suau (MO, D) 
42.00€

Catch of the day from Sa Llotja (smashed, baked, or salt-baked) 
(Market price. Please ask our team before ordering)

Braised carrot, pickled carrot cream, diced pickled carrot, and glazed baby carrots (D)
22.00€

64 °C egg with wild mushrooms from Bolets Menorca, parmentier and meat reduction (E, G, D, S) 
22.00€

Cabbage roll stuffed with braised Iberian pork, potato parmentier and its own jus reduction (SU, D, G)  
26.00€

Menorcan beef Rossini tenderloin with seared foie gras, PX reduction, and baby potatoes (SU, D) 
33.00€

BREAD SERVICE

Sourdough bread with Menorcan accompaniments: Island olive oil, Sa Canova butter,  
and Flor de Sal from the Salinas de Fornells (4 pcs) (G, D) 

7.00€

Crispy pan cristal with grated tomato and extra virgin olive oil (G) 
6.00€


