
“PIcada”

(Crispy sweet potatoes with lime, parmesan and aioli; Padrón peppers; prawn

brioche with mango curry; leek with romesco sauce; spicy fried prawn)

S T A R T E R S

Iberian pork cheek with mashed potato, roasted apple

gel and almond

Mallorcan-style sea bass (Corvina)

M A I N  D I S H E S

Sóller Orange in textures

Carrot cake with vanilla ice cream and pineapple gel

D E S S E R T S

Ravioloni filled with spinach, ricotta and buffalo

mozzarella with pesto

M E N U  1

€  4 0



Picada 

(Padron peppers, crispy calamari, Airecel bravas, assorted croquettes, Iberian

acorn-fed ham board)

S T A R T E R S

Slow-roasted suckling pig, potato, caramelised apple,

sobrassada coulis

Mediterranean sea bass, smoked potato purée, red pesto

M A I N  D I S H E S

Gató with almond ice cream, vanilla gel, crunchy cacao

arabesque

Soft cacao chocolate, carob, eucalyptus, pistachio and

hazelnut praline

D E S S E R T S

M E N U  2

€42

Ravioloni stuffed with spinach, ricotta and buffalo

burrata, basil pesto


