
VEGAN  11.50
Black bean burger with, black quinoa,
baba ganousch, grilled red pepper,
bbq sauce, oyster mushrooms.

BEYOND MEAT 14.00
With baba ganousch, grilled red pepper,
bbq sauce, oyster mushrooms.

HALLOUMI BURGER 12.50
Halloumi cheese, guacamole, baba
ganousch, tomato, rocket salad,
mustard & honey mayo, mushrooms.

accompanyTo
potato chips 3.50
+ 2 sauces to choose

sweet potato strips 4.00
+ 2 sauces to choose

desserts
CHOCOLATE MOUSSE 5.50
with MANGO

PASSION FRUIT PANNACOTTa 5.50

CHEESECAKE 5.50

BROWNIE WITH PISTACHIOS 5.50
AND LIME & BASIL SHERBET

CARROT CAKE WITH SPICY 5.50
CREAM CHEESE TOPPING

v e g gy

la clásica 10.50
Lettuce, tomato, crispy bacon, cheddar 
cheese, gherkins, mustard & honey mayo, 
homemade ketchup, onion.

la foganya 11.50
Grilled pepper, bacon, grilled aubergine 
purée, homemade ketchup, smoked
scamorza cheese.

mallorquina 11.50
Sobrassada, mahon cheese, egg,
homemade ketchup, caramelised onion.

40 llamps 12.50
Red cabbage, spicy pineapple
tatemada, provolone cheese, onion,
jalapeño pepper, homemade ketchup.

RED HOT CHILLI PEPE 12.50
Mushrooms, bacon, cheddar cheese,
jalapaño pepper, mayo, chipotle,
red cabbage, pickled onion.

tarambana 14.50
Pickled gherkin, caramelised onion, 
homemade ketchup,
smoked scamorza cheese.

panxo illa 13.50
Pulled beef, cheddar cheese,
jalapeño pepper, guacamole,
red onion, tatemada.

pulled pork 18-85 12.50
Pulled pork, red cabbage, gherkin, smoked 
scamorza cheese, bbq sauce, rocket salad.

l’ovella negra         13.50
Lamb burger from Pollença with
goat cheese, caramelised onion,
homemade ketchup.

fried chicken bun 11.50
Crunchy chicken, chipotle mayo, homemade 
ketchup, gherkin, cheddar cheese, guacamole.

GOURMET BURGERS

salads

price listed in euros.  vat included.  for allergies or intolerances consult your waiter. chef’s recommendationhot spicy vegetarian dish
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taco el pastor 5.00
Tender ibérico pork secreto,
tatemada salsa with pineapple
& sweet corn.

taco cochinita pibil 5.00
Citrus marinated pork, red onion,
avocado cream and sour cream.

taco baja california 6.50
Croaker fish tempura,
pico de gallo sauce, pickled
cabbage and chili chipotle mayo.

taco CRUNCHY CHICKEN 5.00
Crunchy chicken, guacamole
& pickle mix.

taco del tarambana 6.00
(pulled beef bbq)
Angus beef, guacamole,
smoked scamorza cheese.

QUESADILLA 8.50
Mushrooms, mahon and cheddar
cheese, guacamole, pico de gallo
& truffle mayo.

QUESADILLA criolla 11.50
Angus beef, black beans,
cheddar, olives & guacamole.

chicken QUESADILLA  11.50
with guacamole

marinated salmon toast  9.50
Corn toast, marinated salmon,
guacamole and citrus mayo.

totopos WITH MELTED CHEESE 7.50

TOTOPOS (tortilla chips) 7.50
WITH SAUCES
Guacamole, tatemada & fresh herbs.

chicken wings with 8.50
TATEMADA sauce

Chilli con carNE 9.50
with totopos (tortilla chips)

Patatas bravas 6.50

de luxe 6.50
Potato chips or sweet potato strips, parmesan 
cheese, truffle mayo.

guaca 6.50
Potato chips or sweet potato strips, guacamole, 
cheddar cheese, sour cream, chives.

tapas

glassed SHORT RIBS 18.50
with fries

BBQ RIBS with fries 16.50

charcoal grilled sirloin 22.50
steak with CHIMICHURRI

roasted chicken 15.50
with fries

grilled octopus WITH  19.50
mango pico DE GALLO
and potato confit

dishes
+ 0.50 each

Sauces
homemade ketchup
homemade mayo
chipotle mayo
mustard & honey mayo

tatemada
pineapple tatemada
bbq
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MExican 13.00
Served on crunchy corn tortilla,
mixed types of lettuce, pico de gallo,
avocado cream, chipotle mayo
& smoked salmon.

TARAMBANA 11.00
Mixed types of lettuce, parmesan
cheese, crunchy chicken, pickled
onion, mustard & honey dressing.

tacos


