
SUGESTIONS
• Quinoa salad, shrimp and tamarind vinaigrette
• Lettuce hearts salad and tuna belly 
• Melon salad with fresh cheese
• Field eggs with sobrasada and fried potatoes  
• Grilled octopus
• Grilled cod fish
• Ibicencan roast suckling pig
• Roast young goat from Santa Gertrudis
• Ibicencan roast lamb
• “Café caleta”

STARTERS AND SALADS
 01. Special “House plate”(Price per person)
        (“sobrasada”, “vientre relleno”, “camaiot”, “butifarrón” and goats cheese)
02. A wide variety of   “ Can Caus” cheese fron Ibiza
03.  Iberian cured jam
04.  Toasted bread with tomato
05.  Fried goats cheese
06.  Grilled Green asparagus
07.  Grilled mushrooms   
08.  Roasted peppers and aubergine
09.  “Padrón” peppers  
10.  Anchovies   
11.  Grilled vegetables
12.  Ibizan country salad with “crostas”
        (Tomato, onion, egg, tuna, potato,roasted pepper and “crostas”)
13.  Mixed salad   
14.  Tomato and spring onion   
15.  Roket salad with  goat cheese, honey and walnuts
16.  Fresh cheese salad with advocado and tomato
17.  Melon with Iberian cured jam

RICES
(minimum two persons, price per person)

18.  Field rice (with chicken, pork and mushrooms)
19.  “Paella” (wiht meat and seafood )
20.  “Paella” with vegetables
21.  “Paella” with seafood



BARBECUED MEATS
(Meats served whithout side dishes)

51.  Barbecue “sobrasada” or “ butifarrón skewer
52.  Lamb sweetbreads
53.  Grilled white “Chorizo” (Unit price)   
54.  Grilled “ Chorizo”(A bit spycy) Four units strip   
55.  Grilled young goat chops
56.  Lamb chops
57.  Grilled pork (pork chop, bacon, “chorizo”, susages and pork rib)
58.  Mixed grill(Mínimum two persons, price per person)
        (chickken, lamb, pork chop, beef  rib, “chorizo” and sausages, )

59.  Suckling rabbit
60.  Chicken thigh
61.  Beef  fillet steak
62.  Ox entrecôte
63.  Ox rib steak

SPECIAL GRILL
(Sliced raw meat served with a charcoal grill.To cook at the table)

64.  Ox rib steak 1,5 Kg
65.  Beef  fillet steak (Mínimun two persons, Price per person)

SIDE DISHES AND EXTRAS

66.  Fried potatoes (with peppers, onion and garlic)
67.  Salad  
68.  Roasted potato   
69.  Roasted  tomato   
70.  “Sanfaina”  (pepper, onion, aubergine,  
71.  Green pepper
72.  Pepper sauce or roquefort sauce
73.  Bread, aioli and olives (Price per preson)   



KIDS MEALS

85.  Grilled sausages   
86.  Grilled chicken breast
87.  Grilled loin of  pork   
88.  Fried eggs  

(With fried potatoes or salad)

ROLLS

89.  “Serrano” cured ham   
90.  Iberian cured ham   
91.  Loin of  pork   
92.  Chicken breast   
93.  Sausages   
94.  Bacon  
95.  “Vientre relleno”( Sliced pork roll)   
96.  Cheese   
97.  “Sobrasada” (Typical ibicencan sausage)   
98.  Tuna   

Aditional ingredients +0,50€
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