Restaurant

Fonoll %&«Mari

dArta
Pan, allioli i aceitunas 5.00
Pan 1.80
Allioli 1.80
Aceitunas 1.80
ENTRANTES & PAELLAS Y ARROCES
1/2 Minimo 2 personas
Boquerones fritos 8.00 13.00,| Paella mixta 19.50
Calamarines fritos 8.00 14.00 paslla dermatiscos 2900
Calamar andaluza 18.00
e ideud mixt 19.50
Croquetas de jamén ibérico 8.00 14.00 i 32
Gambas ajillo 17.00 | Fideud de mariscos 22.00
Efmieitosie Fadron 700 Arroz negro de mariscos 23.00
Salmén marinado 20.00
: Arroz de bogavante S.P.M.
Langostinos plancha : \18.9\0 (por encarg%)
Tabla de quesos 10.00__1%.00
Ensalada mixta (verde) 10.00
Ensalada historia (+ proteina) 13.00 PESCADOS
Trampd 8.00
Pulpo ala gallega 23.00 Bacalao a la mallorquina 24.00
Datiles con bacon 13.00| Calamar a la plancha 20.00
Lubina a la plancha 22.00
CARNES
Entrecot 22.00 POSTRES CASEROS
Solomillo de ternera 27.00
Chuletas de cordero 20.00! Sabayon helado 8.00
Escalope de pollo 16.00 | Tarta de queso 8.00
Secreto ibérico 23.00| Gato con helado 8.00
Salsa pimienta  4.50 | Sorbete de limén 8.00
Coulant de chocolate 8.00
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Restaurant

Fonoll

Brot, Alioli und Oliven

Brot
Alioli
Oliven

Mari

d’Arta

5.00
1.80
1.80
1.80

VORSATZE ™= %\*"‘ﬂ\
~1

Pt

PAELLAS UND REISGERICHTE

Mindestens 2 Personen

Gebraten Sardellen 8.00 13. 0()\ Gemischte Paella 19.50/p.p

Sehraben ey iinben itk 5.00 1200 Paella mit Meeresfriichte 22.00/p.p

Andalusischer Tintenfisch 18.00

Iberischen Schinkenkroketten 8.00 14.00 gFraischie Edend 19.50/p.p

Garnelen in Knoblauchol 17.00 | Fideud mit Meeresfriichte 22.00/p.p

Fadrot-Faprila 7-00 1 gchwarzer Reis mit Meeresfriichten 23.00/p.p

Marinierd Lachs 20.00

Gegrillte Riesengarnelen 18 .00 gﬁ?&ii&i&ﬁlung) RELhL

Késeplatte 10.00 14 00

Gemischter griin Salat 10. 00

Gemischter Salat + Protein 13.00 FISCH

Tomaten Salat “Trampé”;allorcan-Art  8.00

Oktopus nach galicischer Art 53.00 Kabeljau nach mallorquinischer Art 24.00

Datteln im Speckmantel 13.00| Gegrillter Tintenfisch 20.00
Wolfsbarsch 22.00

FLEISCH

Entrecote 22.00 DESSERTS

Rinderfilet 27.00

Lammkoteletts 20.00| Sabayon Eiscreme-katze 8.00

H&hnchenschnitzel 16.00 | Kdsekuchen 8.00

Iberischen Schwein “Secreto” 235.00| "Gatd" (Mandelkuchen) mit Eis 8.00

Pfeffersauce  4.50 | Zitronensorbet 8.00

Schokoladen-Coulant 8.00
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Restaurant

Fonoll"%<Mari

d’Arta
Bread, alioli and olives 5.00
Bread 1.80
Alioli 1.80
Olives 1.80
B\
STARTERS \‘“ PAELLAS AND RICE DISHES
1/2 =g l Minimum 2 people
_— \i
Fried fresh anchovies 8.00  13.00|Mixed Paella 19.50/p.p
g b =00 14-00] pish and seafood Paella 22.00/p.p
Fried squid rings “Andalusian style" 18.00
i i 4 dl ; ;
Iberian ham croquettes 8.00 14.00 Mv(ed pldenatiudle) 19.50/p.p
Prawns in garlic 17.00 | Fish and seafood Fideua (noodle) 22.00/p.p
Padron peppers 700 | Black rice with seafood 23.00/p.p
Marinierd salmon 20.00
: ; Lobster rice S.P.M.
Grilled king prawns 18.00 (Custom made)
Cheese board 10.00_  14.00
Mixed salad (green) “-10.00
Mixed salad (cheese+) 13.00 FISH
“Tramp6” - Majorcan tomato salad 8.00
Octopus Galician Style 27.00| Mallorcan style Cod 24.00
Dates with bacon 1%.00 Squid “Grill” 20.00
Seabass 22.00
MEATS
Sirlon steack “Entrecéte” 22.00 DESSERTS
Beef tenderloin 27.00
Lamb chops 20.00| Ice Sabaglione with Forest Fruits 8.00
Breaded chicken breast 16.00 | Cheesecake 8.00
Iberian-pork "secreto” “acorn” 23.00| "Gato” (almond cake) with ice cream 8.00
Peppercorn sauce 4.50 |Lemon sorbet 8.00
Chocolate coulant 8.00
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