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BEACH - BAR - COCKTAIL - RESTAURANTE isS O MOS UN RESTAURANTE

GUIA REPSOL!

WELCOME
Autumn-Winter Menu 2026
The Cana Soffa team thanks you for your visit

We strive to offer ybu a quality c{ining experience. Our cuisine is based on contemporary Mediterranean
i cooking, with signature touches and other world cuisines.

DAILY MENUS

ECONOMIC DISH OF THE DAY | | 19.00 €

Mon&ay to Friday, except ho!i&ays. Includes bread, olives, ali-oli and the economic dish of the day. See outside board.

SPECIAL / GASTRO DISH OF THE DAY 28.00€

MonrJay to Friday, except holidays. Varied breads, ali-oli, olives, chef s aperitiFoFthe Jay, EVOO and the specia|/gastro
dish of the dayA See outside board.

SPECIAL HOLIDAY DISH 39.00€
Satur&ays, Sun&ays and ho|idays. Varied breads, ali-oli, olives, chef's aperitiFoFthe Aay and EV0O. Choose between a
charcoa|—§ri”ed grass-Fed veal chop with fresh gri”ed vegetaHes and ||9iza-sty|e potatoes; or pae”a with lobster, cutt|epish,
mussels and Ibizan crab. One whole lobster for every two peop|e, opene& |engthwise. Minimum 2 peop|e / price per person.

TO START AND/OR SHARE

Bread and chef s welcome aperithf of the day b.h0E

Per person. Varied breads, grissini, ali-oli, olives and the chef s welcome aperiti\f.

Just bread 250 €
G|uten-1free breaci “é |a minute" ‘ 290 €

OUR STARTERS

Gastronomic tasting of hot and cold tafas 32.00€
Minimum 2 peop|e / price per person. Assorted breads, ali-oli, olives, chef's Aaily appetiser, Btapas selected by the chef
and the chef s specia| of the day.

|berian and Ibizan products tasting board with Catalan toast 32.00€
|dea| For sharing. ||9erian Iae”()ta kam, ||9izan cheese, solorasada pagesa toast, 1au” |9|anc and negre, chorizo,..

Cana Soffa salad with gri“ed goat cheese and crispy Serrano ham | 20.00€
Fresh green sprouts, romaine lettuce, tomato, orange, app]e, pistachios and basil, honey, EV0O and Sherry vinaigrette.

B|ueﬁn tuna tartare, seasoned our way 2600 €

Spanish omelette with potatoes and onions 14.00€
|Aea| {"OY 2 peop|e.

King prawn croquettes with gar]ic and salmorreta 12.00€
4 units.

An&a|usian-sty[e fried squid / cutt[eFish, Eimy sauce 19.00€

Steamed mussels with ye”ow curry, coconut and lime ; 19.00€

Grilled vegetaHes of the day ‘ 16.00€

10% VAT included in the prices



OUR CHARCOAL-GRILLED MEAT DISHES

]/2 {‘ree—ran%e chicl(en (600 g), roasted our way : ]800 €

Potatoes and classic sauce. Finished on the gri”.

Rested Frisona bechhop, charcoa|—gri[|ed 6900 €

|deal for 2/3 peop|e. Served sliced with a hot gri” to finish at the table to your |I1<Ing.

Gri“e(J Iaml) chops (300 g) 28.00 €

QOur chimichurri and porto|9e||o muslwooms‘

SOMETHING ELSE - OUR SIGNATURE PIZZAS

Skirt steak and beef smash cheeseburger 18.00€
Onion |9rioche Iaun, gherkins, mature Che&dar clweese and chips.

C[assic sir]oin stea|< tartare, Fried egg and chips 28.00 £

Han&»choppe& beef. Prepare& at yourtaHe to your H«Ing.

Homemadg Bolognese lasagna, gratinated 16.00€
Garden pizia with burrata 23.00€

Gri”ed vegetaloles, !qomemade tomato sauce, l:/asil pesto and burrata opened when it comes out oFthe oven.

The Cosmopo]itan 22.00 £

Tomato sauce seasoned with mild clﬂipot]e, roasted ham, picHed onion and cheese.

OUR PAELLAS

Minimum 2 people / Price per person
Paella with vegetala]es of the c]ay, pbrtoloe”o mushrooms and asparagus 19.00€
“Arrosejat" fideua in pae”a : 25.00€

Monkfish medallions, cuttlefish, squi&, king prawns and mussels. All pee|e&, with mantis»shrimp and |bizan crab
salmorreta. ‘

(B Vede”a—style “Senyoret” rice 29.00€

All pee|ed: monkfish medallions, l(ing prawn tails, cuttlefish, squid, mussel meat and salmorreta.

B|acl< rice 22.00€

Pae”a with artichokes, portobe”o muslﬂrooms, cutt|eFisk, squid and |<ing prawn tai|s.

“A banda" rice pae”a 40.00€

]/2 |okster per person, cutt|eFish, squid and mussel meat.

“Sea{‘ood Gn” pae”a 45.00 £

1980s sty|e: red prawns, l(ing prawns, open Norway Iobsters, crab bodies, mussels, cutt]erish, squi& and salmorreta.

OUR FISH AND'SEAFOOD DISHES

Charcoal»gri”ed (Josper oven)
Salt-cured cod, Fried in tempura 2400 €

Roasted peppers and something more.

Gri“ed coasta[ squid ‘ 2700 €

Bi“)ao—style Aressing and vegetaHes of the Jay.

Gar|ic loloster, eggs and chips 29.00 €

Minimum 2 peop|e / price per person. We serve 1/2 lobster per person, opened a|0ng the back.

Grilled salmon and gnocchi with basil and spinach pesto 2400€

EXTRA SIDE DISHES

Green or tomato sa[ad 900 €
Homemade chips ; 6.00€

[Ioizan-sty|e poor man,s potatoes ‘ 900 €
Thick gri”ed green asparagus 10.00€
Sautéed portobe”o mushrooms ]OOO €

A photo before the first bite? Tag us: @restaurantecanaso{"ia
10% VAT included in the prices



