
1.Chicken Wings 
2.Andalusian-Style Fried Squid 
3.Cod Croquettes 
4.King Prawn Croquettes 
5.Escarole Croquettes 
6.Ham Croquettes 
7.Sobrasada Croquettes 
8.Garlic King Prawns 
9.Patatas Bravas 
10.Padrón Peppers 
11.Fried Baby Fish (Market Price)
12.Scallops (6 units) 
13.Bread Basket 
14.Bread with Tomato 

Ask about our seasonal tapas

To  Start : 
8,00 €

14,50  €
13,00 €
13,00 €

10,50  €
13,00  €
12,00 €
 11,50  €
 9,50  €
 8,00  €

S/M
16.50  €
1.50  €

 4,50  € 

Fried Eggs 
PRIMO MANEL. 18,50€

(Potatoes, Eggs and Crab legs)
GAMBAS. 20,00€

French fries, fried eggs and sautéed prawns.
TÍO MANEL 2.0. 65€

Potatoes, Eggs and lobster



Salads
CLASSIC SALAD 7,50€

Lettuce and leafy greens, cherry tomatoes, onion.
(Extra 1.50€: Carrot / tuna / Mahón or goat cheese)

SPANISH RUSSIAN SALAD 9,50€

OVEN BAKED RED PEPPER, AUBERGINE AND ONION WITH -
GRILLEDGOAT’S CHEESE 9,00€

FRESH TOMATO 14,00€
Seasonal Tomato, Fried Eggs, Sherry Vinaigrette and Garlic Chips. 

PEPPERS AND COD. 16,00€
lettuce, smoked cod, confit cherry tomatoes, spring onion, roasted

peppers and vinaigrette made from its own juices.

Spoon dishes
MEAT BALLS WITH ALMONDS SAUCE  

13,00€

TRIPE AND PIG TROTTERS IN TOMATO SAUCE 
14,00€

OCTOPUS WITH ONION 
19,00€



Postres
Tarta de Santiago
Brownie 
Tarta de Queso
Panna Cotta
Flan de Coco
Postre del Día 

 5,50 €
7,50 €
6,00 €
5,50 €
5,50 €

  7,50 € 

Rice Dishes
(Available in individual or sharing format)

SENYORET 19,50€
SENYORET WITH CRAB 21,50€
BLACK RICE 19,50€
MIXED RED PRAWN RICE 23,50€
RICE WITH PORK RIBS AND SHITAKE MUSHROOMS 20,00€

Burgers
ESPAÑOLA 16,50€

170G mixted Burger, Iberian Pork and Veal and Cured
Ham. Lettuce, Tomatoe, Cured Manchego Cheesse and

Fried Egg. 

FRANCESA 17,50€
170g Veal and Foie Grass Burger Canons,

Tomatoe,Caramelized Onion, Brie Cheese, Poached Egg,
Dijon Mustard with Honey. 

MENORQUINA 15,50€
170G mixted Burger, Iberian Pork and Veal and

Sobrasada Lettuce, Tomatoe, Caramelized red Peppers,
Mahon Cheesse and Fried Egg. 

(All our burgers come with homemade potato chips and
focaccia bread)



BEEF CHEEKS
24,00€

Served with potato chips and vegetables.

Meat & Fish

TOMAHAWK BEEF STEAK
 68,00€/KG

French fries, eggs and paprika.

FISH OF THE DAY
(Market Price)

MARINATED PORK SKEWER
 21,00€ 

Vegetables and herbs

Sides
(3,00 € for any of our options)

HOMEMADE FRENCH FRIES | HOMEMADE POTATO CHIPS|SAUTÉED
VEGETABLES 

Desserts
CHEESECAKE 8.00 €
BROWNIES 7.50 €
CRÈME BRÛLÉE 6.50 €
PUFF PASTRY WITH BROSSAT CHEESE AND FIGS 8,00 €
"LA MENORQUINA" ICE CREAM



 Vinos | Wines
RED WINES

HEREDAD DE BAROJA CRIANZA | RIOJA |
TEMPRANILLO

LAR DE PAULA | E. LIMITADA |
CRIANZA | RIOJA

Botella 22 € | Copa 4,00€

Botella 25 €

Botella 25 €

Botella 23 € | Copa 4,50€

ACUSTIC TINTO |  MONTSANT

Botella 26€ 

VALLE DEL NABAL 9 MESES
BARRICA/TEMPRANILLO

NABAL CRIANZA/RIBERA DEL
DUERO/TEMPRANILLO

Botella 35€ 

CAN FUMAT |BINISSALEM-MALLORCA |
CALLLET,MANTO NEGRA,SYRAH

Botella 24€ 

Botella 25 € 

LAS PELAYAS | RIOJA | TEMPRANILLO 

WHITE WINES

ARIABAL| RUEDA|  VERDEJO 100%

Botella 22€

Botella 20€ | Copa 4,00€

Botella 24€

Botella 20 €| Copa 4,00€

PANDORA | RUEDA | VERDEJO

ALMA LARGA |RIBEIRA SACRA |GODELLO

PARTICULAR BLANCO | CARIÑENA |
 CHARDONNAY

DOMINIO DE LA GRANADILLA|
RUEDA|SAUVIGNON BLANC

Botella 21 € 

MERLUZO | MENORCA| CHARDONNAY  MALVASIA

Botella 24 € 

ROSÉ WINES

Botella 24 €

NABAL ROSÈ | R.DUERO | TEMPRANILLO
GARNACCHA, ALBILLO

CASTILLO MOJARDIN |R. LAGRIMA |
NAVARRA

Botella 19 €| Copa 3,80€

CAVAS

FLOCS  CAVA BRUT RESERVA

Botella 22,00 € | Copa 4,00 €

CASA RAVELLA BRUT NATURE
Botella  26,00€ 

RECTORAL DE AMANDI RIBEIRA SACRA
MENCIA

Botella 22 € / Copa 4,00€ 

912 - 9 MESES BARRICA RIBERA DEL
DUERO  | TEMPRANILLO

LA NAVA  | RIBERA DEL DUERO |
TEMPRANILLO
Botella 25 €

PARTICULAR GARNACHA CENTENARIA |
CARIÑENA |GARNACHA 
Botella 26 € 

FINCA LUNA B.B |BIERZO |MENCIA

Botella 25 € 

912 AL CUADRADO |RIBERA DEL
DUERO |TEMPRANILLO

Botella 69€ 

RECTORAL DO UMIA |RIAS BAIXAS
|ALBARIÑO

Botella 22 €| Copa 4,00€

GRAN ALANIS | RIBEIRO |TREIXADURA,GODELLO

VALMIÑOR |RIAS BAIXAS  |ALBARIÑO

Botella 22€

Botella 24€

COUPAGE DE ALICIA BRUT NATURE GRAN
RESERVA D. O CAVA 

Botella 27,00€ 

PAS DE SUCRE BRUT NATURE GRAN RESERVA ·
GUARDA SUPERIOR

Botella 30,00€ 
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