IDEAL FOR SHARING

Choice of bread, breadsticks, our fried egq and saffron

aioli, 0Lives, oiL fasting and chef's appetiser of the day . ... 6€
(Price per person)
Gastronomic tapas RASHIRTRIEA -0 E e 35€

(Ideat for charing. Price per person Minimum a peopLe)
5 +apas + speciaL of +he day + bread + atioli  olives + chef's appetiser of +he day

Iberian tasting patter, bizan products / gritted sobrasada .. 32€
(Flam, tbizan cheese, sobrasada, tocal Cured meats. Catalan-styLe bread)

GarliC prawn Croquettes and saimorreta U unite). ... ... . .. 15€
Patatas bravas two sauCes. . ... 4E
(Fried eqg/saffron atioli and our brava sauce with sobrasada)

Greamed roCk Mussels, Curry/coconut ... 19€
Coastal oquid, fried Andalusian tyte ... 24€

(Gerved with oyr "Eimy" Mayonnaise)

OUR SALADS AND “SOMETHING EXTRA”
Mediterranean Poke with marinated satmon ... ... ... 24H€

CousCous tdbbouteh with mint, orange, avocado, fresh vegetdbLes, tomato,
apers, olives and satmon Chunks

The ‘CanaGofia 3003 satad . .. ........................ L. 25€
Our famous salad, with grilted goat's cheese, Crispy ham,

LoCaL tomatoes, LeHuCe sprouts, pistachios, orange, pickied onion,

Grilted seasonal vegetdbles. ... 19€
Finiched on +he grilL with avocade and green asparagus, Catatan Xanfaina and ;
VegetabLes of +he day

THE RCHET Joatigaimatmens = = 0 oyl 2 Gl 25€
Our version of Russian satad, with boited potato/Carrot, ;

+una in homemade Marinade, and gartic prawns

L e ngt N R ol e o SRS L A 27€
Our famous rolL with avocado and pickes, fitted with bluefin +una seasened

in a Mediterranean styLe

Girvia lbicenca tridito/ceviche / Lemon fish. ... .. .. 28€
Leche de tigre with epinach, fried amonds and chef's specialities

GuitLardeau oysters au naturel (each) ..., 7€

EXTRAS

Homemade chips 5.50 Mayornaise/lerchup 1.50
Extrabread 1.50 Green satad or +omato/onion satad 9.50
Freshiy baked guten-free bread 3.00  Fried eqg and saffron atioli 2.75

TRADITIONAL PAELLAS &
RICE DISHES 2026

Paelta rice with grilted vegetables ..o 25€
Green asparagus, seasonal vegetabLes, portobello mushrooms

nimurm Q. pers.
Price per p@rson

Fideua paetLa with monkfich, cutttefich,

king prawns and MUSSLS . ... ..ot 35€
PaetLa with +hin toasted noodies, L peeted, fried €qq atioli, saffron,

oyr Mantis shrimp and Ibizan Crab satmorreta

Genyoret rice from Cata Vadetla
In paelLa, with everything peeted, cutttefish, monkfich, prawn taits, MusseL meat
and our seafood salmorreta

Dl T s R = Gl Tt M P IS T st Tt A 29€

In paeLLa with cuttLefish, squid, artichokes, ceps and portobetto mushrooms
with quinCe aLioLi

lbiza 2036 ‘Gea and Mountdin” rice dish ... ... ... ol 33€
PaeLta with roast ham (bizan bLack pork), prawn taits, Cuttiefieh, mussets,
sobrasada and our satmorreta

Arroz a banda with tobster and Cuttefish ... L. HYO€

In paeLLa, we serve one Lobster split open along +he back for every two peopte,
with our salmorreta

Geafood ‘Festival rice dish 15€
805-StyLe paella with prawns, CutHLefich, squid, Crab, open Langoustines, MusseLs and

salmorreta sauCe

OUR FISH AND SEAFOOD DISHES

Mediterranean fish and chips and ‘something extra’ ... . .. 29€
Fried cod Loin, potatoes, vegetdbLe ratatouille and tomato
Gritted samon and gnocchi with spinach and basit pesto .. 29€

WiLd 6ea bass from Estero, in a salt Crust with
ferneL and baked green asparagus . ... ... .. .. (Price per kito) / 79E

We also offer it open-gritted and Basque-styte bLanched (DEAL 2 or 3 PEOPLE)
ECaetabdquid grilied, . A . JeRet Gl Rt (i LR e 34€
Gerved fitLeted, blanched Bitbao-styLe and served with CousCous

Lobster with gartic, fried eggs and potatoes. ... ... ... 29€
ldeat for sharing. Minimum a people. Price per person.

We serve one uhole Lobster for every a peopLe

"BuLLit de peiX i arros a banda" (Ibizan fish stew and rice). . . ... . .. . 55€

ldeat for sharing. Minimum 3 peopLe. Price per person.

The most representative dish of Ibizan Cuisine.

First we serve fish stewed with potatoes and green beans +opped with atioti and saffron,
followed by paetia with rice and CutHefish. '

Depending on the market, we use monkfish, sea bass and the fish of +he day

SOMETHING SIMPLE

Qpanish potato R ORNIORDIRICHTOT™ T o L 18€
With 5 eqqgs / Ideat for charing

1/3 free-range chicken roasted ... 20€
Cooked af Low temperature and finished on +he gritL.
Gerved with its own sauce and chips.

Homemade Bolognese Lasagne, au grakin. ... ... .. 20€
lbiza ‘MarineBoll’ 9036 S | - s ML i L 20€

Toasted brioche with butter, cooked prawns, Marinated +una, arugula, LetHuce and
oyr farnmous Eimy sauce.

IEBrian Do ECTRR R & S Lo LR e A AT 16€
toasted Viernese bread, Catalan-styLe +omato, EVOO

Cuban sandwiCh our way ... ... oo 15€
Toasted Vienna bread, our au-hour roasted ham, cheddar cheese, Hatian satami

Crispy bacon, gherkins, Mustard and butter

Doubte Srash Cheese Burger Eimy” ... 22€

Ornion brioche bun, doubLe premium beef burger, gherkin, Crispy bacon,
cheddar cheese, homermade chips and our famous Eimy sauce.
33 CM, artisan douéﬁ\

OUR SIGNATURE PIZZAS /irniesd
The ‘Gea and Mountain” chitli ... ... .. . 27€

Homemade +omato with gartic and sobrasada, prawns and chicken with gartic, mozzarelta
blossom, honey/mustard, fresh rocket and grated Lemon.

The one from the vegetabte garden and burrata. ... .. .. .. 26€
Grilted vegetabtes and Catalan-style vegetdble Xanfaing,
basiL/pistachio pesto and burrata cheese served fresh from +he oven

IBEOBIRNONO NG = et B0 5 U5, Sep 8 T e B
Gpiced tomato with mitd chipotte, our ham shoutder roasted for a4 hours,
pickied red onion, fresh Ibizan cheese and our special sauce

SOME QUALITY MEAT
Gritted ‘Friesian” beef etedk .. 79€

Served with potatoes and a barbecue +able to finich it off +o your Liking
Price per kito (ideal for 3-3 peopLe)

Gtedk tartare, fried quail eqg and potatoes. ... 35€
Our famous +ar+ar9 made with sirtoin steak, chopped by hand, assembLed at

your tabLe o your Lking, with a fried quait egq on +op and homemade potatoes.

TN oo SO SRR S SRR AN 35€

Gerved with our orange sauCe and CousCous taboule with vegetdbLes

IBIZA
SABORS

GASTRONOMIA - PRODUCTO KME

10% VAT INCLUDED IN PRICES



