Our menu embraces the concept of sharing dishes, creating a communal dining experience

reminiscent of family-style meals. Each carefully crafted dish is designed for sharing, allowing
you to savor a variety of flavors together with your dining companions.

Bites

Focaccia | Za’atar | Tomato Salsa | Tahini 16

Hummus | Babaganoush | Matbucha | Pita Bread 22

Gillardeau Oyster | Natural / Laylah’s Oyster 10

Tuna Tartare | Tapioca Puff | Kohlrabi Kimchi | Aioli 22

Crispy Cigar | Minced Beef | Dried Fruits 15

Potato Tartelettes | Lentil Miso | Pecorino Romano | Brown Butter 18
Filo | Spinach | Feta Cheese | Tomato Salsa 14

Pani Puri | Shimeji Mushroom | Pickled Swiss Chard | Cashew 12

To Start

Balfego Tuna Sashimi | Buckwheat Shoyu | Spring Onion | Fried Garlic 36
Roasted Eggplant | Buckwheat | Greek Yogurt | Sumac 20

Crispy Taco | Shiitake | Aioli | Arugula | Horseradish Qil 24

Veal Tartare | Brioche | Caper Aioli | Egg Yolk 28

Herb Salad | Apricots | Almonds | Burghul | Greek Yogurt 22

Beetroot Carpaccio | Pecans | Oregano | Jerez Vinegar | Mustard Seeds 22

Sea Bass Ceviche | Kohlrabi | Cucumber | Ginger | Lime 34

In Between

Ibiza Organic Farms Salad | Fried Pita | Feta Cheese | Sumac 26

Lamb Kebab | Pita Bread | Baharat 26

Half Roasted Cauliflower | Tahini | Green Chilli 21

Chicken Shawarma | Pita Bread | Tahini | Caramelized Onions | Cilantro 35
Clams | Green Curry | Focaccia Croutons | Chilli Oil 36

Green Artichokes | Horsradish Aioli | Extra Virgin Olive Oil | Chicken Garum 18
Fish Pancake | Fish Skewers | Fermented Chilli & Lemon | Matbucha 36

Mains

Slow-Cooked Celeriac | Brown Butter | Kale | Créme Fraiche 20

Kids Crispy Chicken | Parker House Bun | Coleslaw | Aioli 26

Sea Bass Fillet | Ginger & Lime Salsa | Sautéed Greens 48

Beef Skirt | Baby Potatoes | Cherry Tomatoes | Chicken Garum | Brown Butter 48
45-Day Dry-Aged Ribeye (800g) 98

A 10% optional service charge will be added to your bill
All our products in the menus are subjected to fresh market availability.
vat included /Allergen information available upon request please inform your waiter of any allergies or intolerance



Nuestro menu abraza el concepto de compartir, creando una experiencia como aquellas que

disfrutas con la familia. Cada plato ha sido diseflado para compartir, permitiéndote degustar
una variedad de sabores , juntamente con tus acompafantes

Entradas

Focaccia | Za’atar | Salsa de Tomate | Tahini 16

Hummus | Baba Ghanoush | Matbucha | Pan de Pita 22

Ostra Gillardeau | Natural o Estilo Laylah 10

Tartar de Atun | Crujiente de Tapioca | Kimchi de Colinabo | Alioli 22

Cigarros Crujientes | Carne Picada de Ternera | Frutos Secos 15

Tarteletas de Patata | Miso de Lentejas | Ricotta Salata | Mantequilla de Avellana 18
Filo | Espinaca | Queso Feta | Salsa de Tomate 14

Pani Puri | Setas Shimeji | Acelga Suiza Encurtida | Anacardo 12

Para Comenzar

Sashimi De Atun Balfegd | Shoyu De Trigo Sarraceno | Cebolleta | Ajo Frito 36

Berenjena Asada | Trigo Sarraceno | Yogur Griego 20

Taco Crujiente | Shiitake | Alioli | Rucula | Aceite De Rdbano Picante 24

Tartar De Ternera | Brioche | Alioli De Alcaparras | Yema De Huevo 28

Ensalada De Hierbas | Albaricogues | Almendras | Burghul | Yogur Griego 22

Carpaccio De Remolacha | Pecanas | Orégano | Vinagre De Jerez | Semillas De Mostaza 22

Ceviche De Lubina | Colinabo | Pepino | Jengibre | Lima 34

Entre Tiempos

Ensalada Orgénica de la Granjas de lbiza | Pita Frita | Queso Feta | Zaatar 26

Kebab de Cordero | Pan de Pita | Baharat 26

Media Coliflor Asada | Tahini | Chile Verde 21

Shawarma de Pollo | Pan de Pita | Tahini | Cilantro 35

Almejas | Curry Verde | Picatostes de Focaccia | Aceite de Chile 36

Alcachofas | Alioli de rabano picante | Aceite de Oliva Extra Virgen | Garum de Pollo 24

Tortita de pescado | Brochetas de pescado | Chile fermentado y limdén | Matbucha 326

Platos Principales

Apio nabo cocinado a fuego lento | Mantequilla dorada | Col rizada | Crema fresca 30
Pollo crujiente infantil | Pan Parker House | Ensalada de col | Alioli 36

Filete de lubina | Salsa de jengibre vy lima | Verduras salteadas 48

Entrafa de res | Papas baby | Tomates cherry | Pollo al garum | Mantequilla dorada 48

Chuletdén de 45 dias de maduracion en seco (800 g) 98

A10% optional service charge will be added to your bill
All our products in the menus are subjected to fresh market availability.
vat included /Allergen information available upon request please inform your waiter of any allergies or intolerance



