AJlI DE GALLINA CROQUETTE
2 pcs. Yellow Chilli Mayo, Criolla Sauce
Gluten, Eggs, Dairy

SWEET CORN EMPANADA

2 pcs. Green Onion, Scamorza Empanada
Gluten, Dairy

SCALLOPS ZAMBURINAS

2 pcs. Smoked Sweet Potato, Yuzu Beurre Blanc
Dairy, Molluscs

CHICKEN TOSTADA

2 pcs, Tarragon Pesto, Ibizan Goat Cheese

Dairy

SCALLOPS AGUACHILE

Cucumber, Jalapeno, Avocado, Basil
Molluscs

SEABREAM NIKKEI TIRADITO
Soy, Carrot, Turnip

Gluten, Fish, Soy, Crustacean
MEDITERRANEAN TUNA

Avocado, Yuzu, Sesame, Chipotle
Fish, Sesame

TOMATOES FROM OUR ORGANIC FARM

Tamarillo, Pickled Stone Fruits, Tomato Water Ponzu
Gluten, Soy

SCARLET PRAWNS KATSU

Spicy Coral Hollandaise, Lemon
Gluten, Eggs, Crustaceans

ACEVICHADA SALAD

Creamy Ceviche Dressing, Avocado, Crispy Corn
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ORGANIC CARROTS RED MOLE

Orange Ginger Vinaigrette
Nuts

IBIZA FARMER’S CHICKEN

Aji Amarillo, Cashew Nuts, Huacatay
Gluten, Nuts, Soy

IBIZA POTATOES

Smoked Sour Cream, Guajillo Chimichurri
Dairy

WAGYU RIB-EYE

Roasted Jalapefios Sauce

LAMB CHOPS

Pistachio Salsa Verde, Wasabi, Yogurt
Dairy, Nuts

MEDITERRANEAN SEA BREAM

Green Tomatillo Salsa, Yuzu, Bimi

DESSERTS

STRAWBERRIES FROM OUR ORGANIC FARM

Passion Fruit, White Chocolate Yogurt, Alimond
Carob Dacquoise
Dairy, Soy

A FIG DELIGHT

Local Figs, Coconut-Mezcal Syrup, Fig Leaf Ice
Cream, Caramelized Pecans with Ibiza Salt
Dairy, Nuts

CACAO CEREMONY

IF YOU HAVE ANY ALLERGIES PLEASE INFORM OUR HOSTS
ALL PRICES SUBJECT TO 10% VAT & 12.5% SERVICE CHARGE
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