
GAZPACHO

SEARED SCALLOPS ON SWEET
POTATO PUREE TOPPED WITH BISQUE

€13

€5.5

ALBONDIGAS €5.5

MIXED SALAD

CHEESE AND CURED MEAT BOARD

CANARY TOMATOES SALAD 

€12

€12

€10

€5

Mezclun , cucumber , cherry tomatoes , goat cheese with
walnuts and vinagrette.

Tomatoes , black olives , red onion , fried capers topped
with mozzarella sauce.

Cold vegetable soup with celery gel, coriander oil and
croutons.

BREAD SERVICE WITH HUMMUS
MERKEN AIOLI AND CHILEAN PEBRE

€2.5

COLD STARTERS & SALADS

CHILEAN EMPANADA €4.5
Empanada filled with beef mince ,onions, boiled egg and
black olive served with pebre.

FRIED BITES & HOMEMADE TAPAS

IBERIAN HAM CROQUETAS €7

CRUNCHY PRAWNS €10

FISH CHURROS €8.5

FRIED COLIFLOR IN BEER BATTER €7

CRISPY FRIES €5.5

PAPAS BRAVAS €5.5

GRILLED CANARIAN CHEESE 
WITH MOJOS AND JAM

€7

CIDER CHORIZO €7

GARLIC PRAWNS €10

GARBANZADA

Deep fried prawns in panko

Fried fish in beer batter

Fried potatoes with salsa brava and aioli

Traditional chickpeas cooked with chorizo

Meatballs cooked in white wine and capsicum sauce.



HOMESTYLE & HEARTY

SPAGHETTI A LA CHITARRA €12
Homemade egg spaghetti with canarian tomatoes and
palmera pepper sauce topped with mozzarella sauce.

RAVIOLI DE HIGOS €12
Homemade Ravioli filled with figs and goat cheese in a
lemon and honey emulsion topped with walnuts.

CARRILLERA IBERICA €14

CHERNE ENCEBOLLADO €14

MUSLO POLLO A LA PLANCHA €12

PLUMA IBERICA €14

SAUTEED BROCCOLI , HUMMUS TOPPED
WITH NUTS AND SEEDS

€10

TARTA QUESO €4.5

DESSERTS

TIRAMISU €4.5

TRES LECHES €4.5

Slow cooked iberian pork cheek in red wine with mash
potatoes.

Traditional canarian style fish with onion served with
wrinkled potatoes.

Boneless chicken drumatick on the grill served with
crunchy fries and salad.

High quality iberian pork grilled served with parsnip puree
and potato gratin.

Classic cooked cheese cake

Three milk cake chilean style


