Menu

English

All our pizzas are fresh
home-made and prepared In

our original brick oven

Pizza Margarita
tomato sauce, mozzarella and oregano

Pizza Romana
tomato sauce, ham, mozzarella and oregano

Pizza Tonno

tomato sauce, mozzarella, onions, tuna, olives and oregano

Pizza Pepperoni
tomato sauce, mozzarella, pepperoni and oregano

Pizza Pollo

tomato sauce, mozzarella, chicken, broccoli, corn, hollandaise

sauce and oregano

Pizza Shawarma

tomato sauce, mozzarella, chicken shawarma and oregano

and separately garlic sauce

¥Pizza Veggie

tomato sauce, mozzarella, corn, broccoli, onions, bell pepper, mush -

rooms, cherry tomato and oregano

Pizza 4 Fromaggi
tomato sauce, mozzarella, goat cheese, cheddar,
| gorgonzola and oregano

Pizza Hawali

tomato sauce, mozzarella, ham, pineapple and oregano

Pizza Salami
tomato sauce, mozzarella, salami and oregano

Pizza Diablo
Jtomato sauce, mozzarella, pepperoni, salami,
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“ Pizza Marinera
y

: \ tomato sauce, mozzarella, fruta del mari, garlic and oregano

‘Pizza de Luxe

Tomato sauce, mozzarella, onion, pepper, pepperoni,

bacon, mushrooms and oregano

Pizza Funghi

Pizza Caprese

Tomato sauce, mozzarella, mushrooms and oregano

tomato sauce, mozzarella, tomato slices,fresh basil, pesto and

oregano

" Pizza Carpaccio

- tomato sauce, mozzarella with carpaccio, pine nuts, arugula and

parmesan cheese en pesto

Pizza Serranoham

tomato sauce, mozzarella, serrano ham, parmesan cheese, rocket

salad and oregano
Calzone

folded pizza with tomato sauce, mozzarella, minced meat, mush-

rooms, bell peppers and oregano

Calzone shawarma

folded pizza with tomato sauce, mozzarella, chicken shawarma and

garlic sauce

| Gazpacho
cold Spanish tomato soup

| Pomodori soep
¢ | vegetarian tomato soup

Homemade Fish soup

| Cheeseplate
a variety of cheese from Spain

Nachos with melted cheese

Tomato Carpaccio
thin sliced tomato with onion,garlic and parsley
with pesto

| Beetroot Carpaccio
thinly sliced beetroot with mozzarella

Il Frito de marisco

i1 Typical Mallorquin delicacy

Variety of seafood with bits of patato and
herbs

Pulpo a la Gallega
Fine sliced lukewarm octopus with patato slices
and herbs

Gambas al ajillo
peeled prawns baked in olive oil with garlic and

peppers
Tiger Langoustine
Prawns cocktail

Calamares Romana
Deep-fried squid rings with curry mayonnaise

Beef carpaccio
WKLQ VOLFHG AOOHW VWHDN ZLWK
rocket salad, pine nuts and parmesan cheese

Plate charcuterie
variety of different kinds of meat

Plate Iberico Ham
Typical mallorquin ham made from black pigs

Potatoes skin
Patato wedges with skin, bacon, cheese and alioli

Melon with Serrano ham

Mallorquin Bread
Pan Amb Oli
Pan Amb Oli Serrano ham

Pan Amb Oli Serrano ham and cheese

Baguette
Bread Alioli (Spanish garlic sauce)
Bread and herb butter

Pan ElI Momento
baguette with tapenade, herb butter and alioli

Roasted garlic bread with cheese

Bruchetta
with garlic sauce, bits of tomato and parmesan
cheese

‘ Chlckenbreast with mushroom sauce
lICrispy chicken

jIBeefburger EI Momento
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Chickenburger

Pulled pork burger
Spare-Ribs BBQ sauce
Sirloin steak with garlic butter
Fillet steak in gravy
Homemade Beef stew

Legg of Lamb

Suckling Pig

CHATEAUBRIAND

THIS IS AMAZING...
Very tender beef grilled at your table
MIN 2 PERSONS

Salad Caprese

L ‘Jthln sliced tomato with mozzarella pestodressing

and pine nuts

Spanish Salad
mixed lettuce with tomato, onion, cucumber,
olives and dressing

Caesar Salad
romana lettuce with pieces of chicken, tomato,
croutons, parmesan cheese and dressing

Goat cheese Salad
mixed lettuce with ,breaded warm goat cheese
with nuts and honey

Fish Salad
mixed lettuce with smoked salmon, shrimps, tuna,
dressing

Salad El Momento
mixed lettuce with pearl couscous,
cherry tomatoes, avocado, feta and dressing

Beef Carpaccio Salad
mixed lettuce ZLWK WKLQ VOLFHG AOOHW
QXWV SDUPHVDQ FKHHVH DQG WUX

Pasta pesto Salad with chicken
Cold pasta salad with chicken, pesto, rocket
salad, cherry tomatoes, mozzarella and pine nuts

Beef Teriyaki Salad i
mixed lettuce ZLWK ELWYV RI AOOHWVWHD
cucumber,pepper and teriyaki dressing N

Quinoa Salad
quinoa, beetroot, feta, nuts,
tomato, avocado, with mesclum and honeytijm
dressing
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#lIFrench fries
f Sweet potato fries
D| SaMlnmeWtraes
H! Jacket Potato with sour cream
lIRice

Dorade Al Sal (Gilt-Head Bream)
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an experience

Dorade a la espalda
Typically Spanish, is prepared in the pan
with garlic and peppers in the olive oil
DQG EH AQLVKHG ZLWK ZLQH YLJ

Calamares a la plancha
(squid) is a traditional dish of the
Mediterranean Sea

Corvma

6HD 7KH FRUYLQD LV AOOHWHG D
white meat that is very tasty,
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Prepared in our Spanish way

Grilled Sardines

Fresh Salmon
with creamy lemon sauce

Gambas ajo
king prawns prepared with garlic

Mix Fosh EI Momento
ZKLWHAVK VDOPRQ
and prawns
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Fresh mussels in a pan

Seafood Stew
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