GUSTO

CD/l O £/bv7

WITH NIEVES BARRAGAN




“LA HISTORIA™

Michelin-starred chef, Nieves Barragan Mohacho,
and her team take us on a culinary journey around
Spain without leaving Ibiza Bay. Honest, wholesome
Spanish food with a focus on the freshest, highest
quality, local ingredients, Gusto showcases the best
of Spanish cuisine in Chet Barragan'’s signature style.
Traditional, yet elevated food, infused with Nieves’

warm personality, is the perfect match for Ibiza Bay’s
free-flowing, laidback style.

As Nieves says in her own words, “The word Gusto -
which s all about taste, pleasure, feeling at ease and at
home - feels so fitting. It is exactly how I felt when I first
came to Ibiza and how I hope our guests will feel too.”

1 Un gusto teneros en casa amigos !
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Glass Bottle

Menade, Rueda 0 42
Flysch, Getariako Tracolina. 10 45
Attis has finas, Rias Baixas 14 64
Vicent Grall Silex, Sancerre, 16 79
Observador, Rias Baixas 18 34
Clos Sous le Chateau

Domaie Bohrmann, Saint Roman 26 128
Can Sumoi, Penedeés 0 49
Sasesibo, /biza 13 55
Lou de Peyrasol, Provence 16 4
Cambio de Tercio, Valencia 0 42
L.a Montesa, Rioja 13 59
12 Volts, Mallorca 1D 65
San Cobate, Ribera del Duero 14 62

Bourgogne Lupe-Cholet, Bourgogne 18 34
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APPETIZERS

Gordal Olives, Orange, Oregano 9 € Almonds 4 €

Paletilla Iberica de Bellota 48 € Sangria con Gusto 25/55 €

PLATITOS

Adobo Ohves 6 €
Pan con Tomate, Cecina de Leon 12 €
Gazpacho 12 €
Ham Croquetas, Manchego Cheese 14 €
Camarones, Iried Egg 16 €
Bluefin Tuna, Avocado, Lime 24 €
N ———
Tortilla Melosa, Crisp Fried Artichokes 24 €
Confit Octopus, Potatoes, Mojo Rojo 32 €
Arroz Caldoso, Mediterranean Red Prawns 49 €
N ————
Payes Chicken pintxo moruno 18 €
Presa Iberica, Mojo Verde & Piquillo 42 €
Ribeye, Chimichurri Sauce 48 €
N ————
Roasted Aubergine, Anchovie Emulsion 292 €
Baby Gem Salad, Manchego Cheese, Pine nuts 18 €
Baby Potatoes, Mojo Picon 16 €
Tomate, Ventresca, Cucumber Salad 18 €
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DESSEATS

Chocolate Cheesecake 20 € Coconut lce Cream, Lime
Brioche, Amaretto & Coffee Toffee Ice Cream 16 €

Strawberries, Liquorice, Mascarpone Cream |8 €
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18 €



Sangria con Gusto
Red wine, Fresh Fruit & Brandy
25/55¢€

Cucumber Aperitivo
Grey Goose Vodka, Aperol,

citrus & Fresh cucumber
19 €

Pink Peach

Rum Bacardi Carta Blanca,

Peach Liquor, Maraschino, Rose Petal
20€

Summer Vibes
Grey Goose Vodka, Lychee Liquor,
Apple juice, Vainilla
22 €

Mojito de Ibiza

Hierbas de Ibiza Liquor, citrus & Ginger
18 €

Whisky Sour & Hibiscus
Four Rose Whisky, Hibiscus Liquor, Citrus
20€

Full Moon
Padron Silver ‘Tequila, Frangelico,

cacao Liquor, double cream
21€



BEERS

Alhambra Cana
Alhambra 0,0%
Talaia PALE ALE, Ibiza

White, Can Rich, Ibiza

Red, Petroni, Galicia

Champagne Ruinart Brut
Champagne Rose Perrier Jouet
Gramona la Cuvée

Raventos de Nit Rose

0€
8 €
10€

12€
10€

53/155 €
45/215€
14/65 €
15/78€

GEM Caviar,Beluga ooo  3og 1goC
bog 3156
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