
STARTERS

TAPAS

34,00€  

26,00€  

22,00€

34,00€

Market price

Bullit de peix with a banda shell-free seafood rice (min. 2 people, price per person).

Yellowtail tataki with parsnip, quinoa and teriyaki sauce.                                                                                                                                                                                                                                    

Cod fillet with creamy mashed potatoes and cauliflower, mini pisto stewed vegetable medley and nuts.

Fish salmuera with a banda shell-free seafood rice (two-person minimum, price per person).     

Fresh fish of the day.        

FISH

Bread and alioli: 2,00 € per person

8,00€  

7,00€  

12,00€

10,00€

10,00€  

Ibiza-style potato salad with prawn mayonnaise and prawns.               

Locally-grown patatas bravas fried potatoes wedges with spicy sauce.                                                                                                                                                                                                                                                                                                                                                  

Fresh fish of the day, marinated in Can Rich vinegar and a touch of Ibiza honey.

Ibiza prawn croquettes with ají mayonnaise.

Braised meatballs with vegetable sauce.

12,00€  

14,00€  

19,00€

38,00€

16,00€

15,00€

20,00€    

Ibiza-style salad with roasted peppers, smoked sardine, rosemary oil and garlic confit.     

Tricolour quinoa and lentil salad with fruits, vegetables and orange vinaigrette with whole grain mustard. 

Ajoblanco (chilled garlic and almond soup) with tomato tartare, Ibiza langoustine carpaccio, carob 
bread croutons and trout roe.

Grilled Ibiza prawn with Ibiza salad.    

Sautéed Ibiza calamari with sobrasada (spreadable sausage with paprika) and honey.                                                            

Deboned pig’s trotters with sea cucumbers and smoked aubergine.

Beef tenderloin steak tartare with locally-grown chips. 



MEAT

FIDEUÁ DISHES  (min. 2 people – price per person)

19,00€  

26,00€  

15,00€

Payés chicken fideuá with pork ribs and green asparagus.                                                                    

Fish and seafood fideuá.

Vegetable fideuá.

PRE-ORDER ITEMS

25,00€  

19,00€

26,00€

15,00€  

Dry rice with sea cucumbers and prawns.

Meat and seafood paella.

Fish and seafood paella.

Vegetable paella.

Market price

24,00€  

18,00€

Lobster caldereta stew.                                                                  

Sofrit payés meat stew.

Arroz de matanzas meat and rice dish.

RICE DISHES   (min. 2 people – price per person)

Bullit de peix with a banda shell-free seafood rice (min. 2 people, price per person).

Yellowtail tataki with parsnip, quinoa and teriyaki sauce.                                                                                                                                                                                                                                    

Cod fillet with creamy mashed potatoes and cauliflower, mini pisto stewed vegetable medley and nuts.

Fish salmuera with a banda shell-free seafood rice (two-person minimum, price per person).     

Fresh fish of the day.        

Wood-fired lamb shoulder with sautéed vegetables and caramelized onions.

Slow-cooked glazed and deboned suckling pig with diced pineapple and celery cream.                               

Beef tenderloin with mushroom pisto cannelloni, creamy foie gras and Oporto sauce.                                      

Sirloin steak with sautéed vegetables, chips and honey mustard.

Payés chicken cannelloni with mushroom béchamel and braised sauce.     

24,00€  

25,00€  

25,00€

24,00€

16,00€  

Ibiza-style potato salad with prawn mayonnaise and prawns.               

Locally-grown patatas bravas fried potatoes wedges with spicy sauce.                                                                                                                                                                                                                                                                                                                                                  

Fresh fish of the day, marinated in Can Rich vinegar and a touch of Ibiza honey.

Ibiza prawn croquettes with ají mayonnaise.

Braised meatballs with vegetable sauce.



6,00€

9,00€  

8,00€

9,00€

8,00€

8,00€            

Greixonera foam with orange cream, Ibiza herb toffee, almond crumble and chocolate chips.

2019 Es Ventall chocolates.

Black tea cream with crunchy caramel, pine nut sponge cake and cinnamon ice cream. 

Warm almond sponge cake with yoghurt ice cream and nuts.  

Cheesecake with berry coulis and raspberry sorbet.

Roasted pineapple with citrus textures.  

DESSERTS



PRICE PER PERSON: €65 (VAT INCLUDED)

*Beverages not included

TASTING MENU

Home-made bread and Ibiza oil.

Carob flatbread with Ibiza langoustine, Iberian cured ham foam and black garlic.
Prawn croquette with yellow ají mayonnaise.

Calamari sandwich with sobrasada sausage spread.

Ajoblanco (chilled garlic and almond soup)
with tomato tartare and Ibiza prawn carpaccio.

Pig’s trotters with sea cucumbers and smoked aubergine.

Yellowtail tataki with parsnip, quinoa and teriyaki sauce.  

Deboned black pig pork ribs with sweet potato, pineapple and raspberry hoisin sauce.

Floral essence
Petit Fours

SPRING 2019 

WELCOME COCKTAILWELCOME COCKTAIL

ASSORTED BITESASSORTED BITES

STARTERSSTARTERS
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MEATMEAT

PALATE CLEANSERPALATE CLEANSER

DESSERT


