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Garlic and rosemary focaccia bread. 
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2 2 . 0 0S P A G U E T T I  
With traditional carbonara.

GORGONZOLA 3.00

5.00TUNA BELLY

2.50CHERRY TOMATO

2.00MUSHROOMS

2.00RED ONION

2.50PESTO

2 2 . 0 0R I G A T O N I  
With pesto.

2 2 . 0 0
With bolognese.
T A G L I A T E L L E

L I N G U I N E
With seafood.

2 6 . 0 0

2 5 . 0 0
With cherry tomatoes and mozzarella.
G N O C C H I
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1 9 . 0 0C A P R E S E  S A L A D
Tomato, buffalo mozzarella and 
basil.

Al pomodoro.
P R O V O L O N E  

2 5 . 0 0

2 2 . 0 0B E E F  C A R P A C C I O
With truffle vinaigrette, parmesan 
cheese and rocket salad.

1 9 . 0 0P A N Z A N E L L A  S A L A D
Tomato, red onion, orange, olives,
cucumber, capers, mozzarella balls
and focaccia bread.

2 4 . 0 0O C T O P U S  C A R P A C C I O

O N  T H E  S I D E

With smoked paprika, parmesan  
and arugula.

Prawn and avocado.
L A  V E R A N D A  S A L A D

C U C I N A  I T A L I A N A

E S T  2 0 0 8

M A R G A R I T A 2 1 . 0 0
Tomato, mozzarella and basil.

P R O S C I U T T O 2 2 . 0 0
Tomato, mozzarella and ham.

P E P P E R O N I 2 5 . 0 0
Tomato, mozzarella and pepperoni.

J A M Ó N  I B É R I C O 2 5 . 0 0
Tomato, mozzarella and iberian ham.

B I A N C A  F O R M E N T O R 2 4 . 0 0
Arugula pesto, cherry tomato confit,  
Parmesan and burrata cheese.

V E G E T A R I A N A 2 2 . 0 0
Tomatoes, bell peppers, mozzarella, 
arugula, mushrooms, zucchini, eggplant, 
and onion.

M A L L O R C A 2 4 . 0 0
Tomato, mozzarella, provolone,
local pork sobrasada and honey.

Garlic and rosemary focaccia bread.

N A P O L I T A N A
Tomate, mozzarella, anchoas,
aceitunas negras y alcaparras.

2 4 . 0 0

G O U R M E T 2 5 . 0 0
Mortadella, pistachios, and burrata.
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3 . 5 0

3 . 7 0

E S P R E S S O

3 . 7 0A M E R I C A N O

M A C C H I A T O

4 . 2 0

4 . 2 0

C A P U C C I N O

4 . 2 0F L A T  W H I T E

L A T T E  M A C C I A T O

4 . 0 0D O B L E  E S P R E S S O
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1 3 . 0 0

T I R A M I S Ú

8 . 0 0
Red berry coulis.

With nuts.
N U T E L L A  P I Z Z A 7. 0 0L E M O N  S O R B E T

C U C I N A  I T A L I A N A

E S T  2 0 0 8

P A N N A  C O T T A

6 . 0 0

2 4 . 0 0

6 . 0 0

2 4 . 0 0

C A R I S M À T I C

3 9 . 0 0I D Í L· L I C D I S C O V E R  O U R  
V I N E Y A R D  S C A N N I N G  
T H E  Q R  C O D E :  

White wine aged in oak. Giró Ros. 
Mallorca.

Rosé. Premsal blanc and 
Cabernet Sauvignon. Mallorca.

White. Premsal blanc, 
Giró Ros and Malvasía. Mallorca.

A Ï L L A T  

4 4 . 0 0

5 4 . 0 0R E S E R V A T  ‘ 2 4
Reserve red wine. Gorgollosa and 
Cabernet Sauvignon. Mallorca. 
Limited to 2.804 botlles.

Signature red wine. Callet and Syrah. 
Mallorca. Limited to 3.176 botlles.

E S C A R P A T

8 . 0 0C A N N O L I
With chocolate mousse filling. 
 

A L L E R G E N S

Gluten Dairy

Egg Shellfish

Cellery Krustacean

Fish Nuts

Sulphites

Soy

Peanuts

Mustard
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4 . 5 0

5 . 5 0

D R A F T  B E E R

4 . 5 0B O T T L E  O F  B E E R

D R A F T  B E E R

4 . 5 0

4 . 5 0

4 . 5 0

B O T T L E  O F  B E E R  0 , 0

G L U T E N - F R E E  B E E R

5 . 0 0S O L  B E E R
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C U C I N A  I T A L I A N A

E S T  2 0 0 8

S H A N D Y  B E E R
33 cl.30 cl.

50 cl.

33 cl. 33 cl.

33 cl.

33 cl.

4 . 5 0S O F T  D R I N K S

6 . 0 0

8 . 0 0

M A R T I N I

1 2 . 0 0C A M P A R I

White / Rosé / Rosso. 
Mallorca.

Rosso / Bianco / Extra Dry. Glass

Glass
V E R M U T  M U N T A N E R

9 . 0 0

6 . 0 0W I N E

S A N G R Í A

G I N  S E A G R A M S 1 3 . 0 0

1 3 . 0 0G I N  B O M B A Y  S A P P H I R E

1 1 . 0 0V O D K A  E R I S T O F F

1 5 . 0 0V O D K A  G R E Y  G O O S E

1 1 . 0 0R O N  B A C A R D I  B L A N C O

1 3 . 0 0R O N  S A N T A  T E R E S A  G . R

14 . 0 0S T  G E R M A I N  S P R I T Z

1 2 . 0 0M A R I T N I  F I E R O  S P R I T Z

1 3 . 0 0A P E R O L  S P R I T Z

1 2 . 0 0F O R M E N T O R  S P R I T Z

1 2 . 0 0M A R G A R I T A  G R A N I Z A D A

1 2 . 0 0M O J I T O  G R A N I Z A D O

1 2 . 0 0M A R T I N I  F L O R E A L E  S P R I T Z

1 2 . 0 0M A R T I N I  V I B R A N T E  S P R I T Z

1 1 . 0 0W H I S K Y  D E W A R ’ S  W L

1 8 . 0 0W H I S K Y  D E W A R ’ S  1 2

1 3 . 0 0W H I S K Y  J A C K  D A N I E L ’ S

1 2 . 0 0W H I S K Y  J A M E S O N

S I N  A C O H O L .

G I N  H E N D R I C K S 1 5 . 0 0


