
 
 

 

 
 
 

 
 

DISHES 
 
 
SALADS   
   
 
Home-made russian salad with mini breadsticks (house speciality) 4.95 
 
Raf tomato, romaine lettuce, spring onion, carrot and  
Kalamata olive salad 8.35 
 
Assorted lettuce leaves with tuna and soy vinaigrette 9.75 
 
Grilled goat’s cheese salad with an infusion of red fruits  
And Sichuan pepper 12.80 
 
Gazpacho (chilled tomato soup) 6.15 
   
  
SNACKS   
 
  
 
“Dehesa de Badajoz”  acorn-fed iberian ham 17.65 
 
 
Fresh anchovies in vinegar 8.50 
 
Patatas bravas (Potato wedges with a spicy sauce) 4.85 
 
Grilled fresh Vilanova red prawn (price per unit) 6.80 
 
Prawns from St. Carles de la Rápita. Grilled (price per unit) 4.70 
    
Fried eggs broken and fried potatoes 5.25 
 
Free-range chicken mini croquettes 8.00 
 
Mini home-made “Dehesa de Badajoz” iberian ham croquettes 8.10 
 
Fried whitebait 9.20 
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SNACKS   
 
 
 
Seville style squid (lightly floured and fried) 9.25 
 
Wok-sautéed squid with garlic and parsley 9.75 
 
Iberian blood sausage and pork tenderloin patties (4 ud.) 7.20 
 
Fisherman style clams 13.50 
 
Steamed mussels with lemon, bay and thyme 8.85 
 
Fresh Vilanova white prawns served andalusian style 8.95 
 
Tossed local baby octopus 22.00 
 
 
 
 
RICE AND NOODLE DISHES  (Minimum  2 people)  
 
    
Fideua (Noodles with seafood) 13.85 
 
Rice with vegetables 14.85 
   
Black rice with all i oli (garlic and oil sauce) 15.90 
 
Iberian pork rice with trumpet of death mushrooms 15.95 
 
Sea and mountain rice with deponed pig’s feet and king 
Prawns from St. Carles de la Rápita 21.70 
 
 
 
 
 
 
 
 
 
 
 
 



 
FISHERMAN STYLE RICE DISHES (Minimum  2 people) 
  
  
Crab and mantis shrimp rice 14.95 
 
Velvet swim crab rice 18.70 
 
Fisherman style rice with shellfish 17.95 
 
Breach shrimp rice 17.70 
 
Lobster rice 24.10 
 
Vilanova red prawn rice 29.75 
 
 
 
 
 
RICE SOUP DICHES (Minimum  2 people)   
 
 
Rice soup with clams 16.55 
 
Rice and crab broth 19.70 
 
Our friend With lobster Manel’s rice soup: 25.95 

 
 
 
 
 
 

TRADITIONAL MENORCA “CALDERETA” CASSEROLE 
(Minimum  2 people) 
 
 
 
Lobster “caldereta” casserole with toast 27.70 
 
 
 
 
 
 
 
 
 
 
CHILDREN’S MENU 



 
 
 
Spaghetti in tomato sauce 6.50 
 
Breaded veal served with chips 8.55 
 
Breaded chicken served with chips 7.55 
 
Free-range chicken mini croquettes with chips 7.45 
 
Fresh monkfish nuggets and chips 15.00 
 
DESSERTS  
  
   
 
Rice pudding made with special “bomba” rice 4.80 
 
Fresh pineapple shavings with caramelised catalan custard 6.25 
 
Caramelised oranges with white chocolate mousse 5.50 
 
Lemon sorbet with cava 5.25 
   
Brownie with vanilla ice cream and hot chocolate sauce 6.30 
 
Coconut soup 6.30 
 
Frozen vanilla mousse with meringue and caramelised hazelnuts 6.30 
 
Egg frank 3.65 
 
Two-chocolate mousse with red fruits 5.90 
 
Apples to the oven with cinnamon, sugar, vanilla of Tahití 
with ice cream of vanilla and candy 5.70 
 
Bread 1.50 
 
 
PRICES IVA INCLUDED 
 

 


