
Speciality Starters

1. Home-made croquettes . . . . . . . . . . . 10 €
2. Warm salad with spinach,  parmesan and toasted pinions  . . . . . . . 10 €

3. Tenderloin bites  . . . . . . . . . . . . . . . . . . . . . . . . . .  14 €
4. Duck "foie gras" with fried green apples  . . . . . . . . . . . . . . . .  18 € 

5. Octopus cooked over hot coals  . . . . . . . . . . .   . . . . . . . . 16 €        
6. Prawns “gabardina” style (battered prawns) .  . . . . . 10 € 

Salads and starters 

Warm bread roll   . . . . . . . . . . .  . . . . . . . . 1 € each

7. Fresh tomato salad with goat cheese and basil   . . . . . . . . . .  . . .  9 €
8. Caesar Salad with breaded chicken, apple  and our special sauce  . . . . . . 12 €
9. Berry salad with Foie gras flakes. . . . . . . . . . . . .  . . . . . . . . . . 12 €
10. Bruschetta with tomato, garlic oil and balsamic vinegar  . . . . . . . . . . .  6 €

11. Smoked salmon  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   10 €
       * with shallot, capers and toasted bread with butter. 

12. Mixed vegetables (grilled) . . . . . . .  . . . . . . . . . . . . . . . . . . . . . 12 €
       * With paprika, tomatoes, leek, onion, carrot, zucchini and aubergine.   

13. Mushrooms in garlic  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  9 €
14. Prawns in garlic . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  10 €
15. Mushrooms and prawns in garlic  . . . . . . . . . . . . . . . . . . . . . .  10 €

16. Fried cheese with home-made jam and palmtree honey . . . . . . . 10 € 
17. Fried squid (a must!)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  12 €
18. Papas arrugadas (potatoes Canarian style) with spicy mojo sauce . . 6 €

Paellas  

Min. 2 persons / Prices per person

19. Seafood paella (30 min)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .    18 €   
20. Paella “Campesina” with meat and vegetable (30 min ). . . . . .  16 €
21. Vegetarian paella (30 min ). . . . . . . . . . . . . . . . .. . . . . . . . . . . .  14 €



 Fish and shell-fish 

*  These dishes come with potatoes and salad

25. Fresh fish of the day *  (market price)  . . . . . . . . .. . . . aprox. 15 €
26. Seabream or Seabass (cooked over hot coals)* . . . . . . . . . . . .  15 €
27. Grilled Lobster aprox. 400 gr . . . . . . . . . . . . . . . . . . . . . . . . . . 24 € 
28. Grilled Norway Lobster aprox. 500 gr (delicious!) . . . . . . . . . 22 €
29. Norwegian grilled fresh salmon *   . . . .  . . . . . . . . . . . . . . . .  15 €
30. Iceland cod with "ajoarriero" (garlic) sauce . . . . . . . . . . . . . . . 20 €
31. Iceland cod grantinated with garlic mousseline . . . . . . . . . .  20 €

Meat cooked over hot coals

*  These dishes come with french fries and vegetables

 Sauces optional : argentinian "chimichurri” /  pepper / mushroom .  2 €
 Sauces optional : roquefort / Port wine . . . . . . . . . . . . . . . . . . . . . . . .  3 €

32. Kid (goat) from the island (A must!)  . . . . .  . . . . . . . . . . . . . 16 €
33. Fillet steak * . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  18 € 
34. Fillet steak * with foie gras . . . . . . . . . . . . . . . . . .  . . . . . . . . . 26 € 
35. Beef entrecôte * . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  15 € 
36. Chicken breast filet cooked over hot coals * . . . . . . . . . . . . . .   12 €
37. Pork ribs caramelized with honey and “chimichurri” . . . . . .  11 €
38. Beefburger "Rompeolas" . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 €
39. Tender slices of sirloin with Port wine * . . . . .  . . . . .  . . . . . .  14 € 
40. Tenderloin bites * . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14 €

41. Mixed grill - for 2 persons -  . . . . . . . . . . . . . . . . . . .. . . . . . . .  30 € 
*** beef entrecôte , pork ribs and chicken wings *** 

42. Mixed grill special - for 2 persons - . . . . . . . . . . . . . . . . . . . . . 34 €  
                       *** fillet steak, beef entrecôte and chicken *** 

Our Specialities

22. Kid (goat)  from the island (A must!) . . . . . . . . . . . . . . . 16 €
    23. Iceland cod, grantinated with garlic mousseline .  . . .  20 € 

24. Fillet steak* with foie gras . . . . . . . . . . . . . . . . . . . . 26 € 


