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+

PLATOS PARA COMPARTIR
DISHES TO SHARE

+

% Pan¥artesanaicar alito ity ace1fUIaEE: s aais s s aisis o s sisis atals ala s sis sia's sia's alals
Homemade bread with alioli and olives

2. Ensalada de boniato y frutos secos con salsade yogur ................
Sweet potato and mixed nuts salad with yogurt dressing

W Garpaceioldeprarnbagiie . . 00, L UL T S e
Prawn carpaccio

4. Gyozas de verdura o pato ..... iR as B RS Ea s sttt s o e T PEERIE LG
Vegetable or duck gyozas

e Zambar fasta lagplaine e . o R
Grilled scallops

68 Enll pofa | 3l e s gl 2 O s 1 A E e A e e e e e R e e raTa e e
Grilled octopus Asian fusion

7. Bacalao glaseado con salsademiso ...............cccciiiiiiiininnnn,
Cod glazed with miso sauce

BrTartardes‘almén11lll!I'+1I'+!+l-!++lI'1I'lllllll'1l++1!++ll-+1!l'+++1lll'++1l'l'+i
Salmon tartare

9. Pollo marinado a la lima y finas hierbas ................. ... .. ...,
Chicken marinated with lime and fine herbs

10. Salmén teriyakiconarrez Thai . .........ccciiviiiininnnnss
Teriyaki salmon with Thai rice

+

MENU NOCHE 25€
NIGHT MENU 25€

+

ENTRANTES
STARTERS

(Gyozas de verdura o pato
Vegetable or duck gyozas

Ensalada burrata
Burrata salad

Ensalada de boniato y frutos secos
Sweet potato & nuts salad

*
PRINCIPAL
MAIN COURSE

Salmén con verduras Thai
Salmon with Thai vegetables

Pollo marinado a las hierbas
Herb-marinated chicken

2
POSTRE
DESSERT

Mochis de pistacho o frambuesa
Pistachio or raspberry mochis

Brownie con helado
Brownie with ice cream

Tarta de queso
Cheesecake
Tarta de queso ibicenca (flad)
Ibizan cheesecake (flag)

+
GRACIAS POR ELEGIENOS
THANK YOU FOR CHOOSING US
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