@ TOTOPOS WITH MELTED CHEESE 7.50

TOTOPOS (TORTILLA CHIPS)
WITH SAUCES

Guacamole, tatemada & fresh herbs.
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by COFFEE & CUINA INFORMAL
CHILLI CON CARNE 9.50 c'
WITH TOTOPOS (TORTILLA CHIPS) "7
@ PATATAS BRAVAS 6.50 '
DE LUXE 6.50 o
Potato chips or sweet potato strips, parmesan ) - o
cheese, truffle mayo. / LA CLASICA 10.50 TARAMBANA 14.50
. | Lettuce, tomato, crispy bacon, cheddar Pickled gherkin, caramelised onion,
GUACA ? ) 6.50 ‘0‘? cheese, gherkins, mustard & honey mayo, homemade ketchup,
Potato chips or sweet potato strips, guacamole, , homemade ketchup, onion. smoked scamorza cheese.
cheddar cheese, sour cream, chives. @ % 4
 LAFOGANYA 150 (9) F PANXO ILLA 13.50
Grilled pepper, bacon, grilled aubergine Pulled beef, cheddar cheese,
purée, homemade ketchup, smoked jalapefio pepper, guacamole,
scamorza cheese. red onion, tatemada.
MALLORQUINA 11.50 PULLED PORK 18-85 12.50

N

TACO EL PASTOR

Tender ibérico pork secreto,
tatemada salsa with pineapple
& sweet corn.

TACO COCHINITA PIBIL
Citrus marinated pork, red onion,
avocado cream and sour cream.

TACO BAJA CALIFORNIA
Croaker fish tempura,

pico de gallo sauce, pickled
cabbage and chili chipotle mayo.

TACO CRUNCHY CHICKEN
Crunchy chicken, guacamole
& pickle mix.

TACO DEL TARAMBANA
(PULLED BEEF BBQ)

Angus beef, guacamole,
smoked scamorza cheese.

QUESADILLA

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

QUESADILLA CRIOLLA
Angus beef, black beans,
cheddar, olives & guacamole.

CHICKEN QUESADILLA
WITH GUACAMOLE

MARINATED SALMON TOAST
Corn toast, marinated salmon,
guacamole and citrus mayo.

Sobrassada, mahon cheese, egg,

5.00 homemade ketchup, caramelised onion.
(@) F 40 LLAMPS 12.50
Red cabbage, spicy pineapple
5.00 tatemada, provolone cheese, onion,
jalapefio pepper, homemade ketchup.
6.50 £ RED HOT CHILLI PEPE 12.50

Mushrooms, bacon, cheddar cheese,
jalapafio pepper, mayo, chipotle,
red cabbage, pickled onion.

5.00

6.00

@) g Mexican 13.00
8.50 Served on crunchy corn tortilla,
mixed types of lettuce, pico de gallo,
avocado cream, chipotle mayo
& smoked salmon.
11.50
@ TARAMBANA 1.00
Mixed types of lettuce, parmesan
.50 cheese, crunchy chicken, pickled
onion, mustard & honey dressing.
9.50

PRICE LISTED IN EUROS. VAT INCLUDED. FOR ALLERGIES OR INTOLERANCES CONSULT YOUR WAITER.

@ L’OVELLA NEGRA

Pulled pork, red cabbage, gherkin, smoked
scamorza cheese, bbq sauce, rocket salad.

13.50 A
Lamb burger from Pollenca with [’/
goat cheese, caramelised onion,
homemade ketchup.

, FRIED CHICKEN BUN 1n1.50
Crunchy chicken, chipotle mayo, homemade
ketchup, gherkin, cheddar cheese, guacamole.

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

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

12.50

\\‘f @ SWEET POTATO STRIPS

L HoT spicy

¢Jo. ACCOMPANY

POTATO CHIPS 3.50

.- + 2 sauces to choose

4.00

+ 2 sauces to choose

HOMEMADE KETCHUP TATEMADA ‘ 9
HOMEMADE MAYO PINEAPPLE TATEMADA
CHIPOTLE MAYO BBQ

MUSTARD & HONEY MAYO + O.50 EACH

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

& 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

@ CHEF’S RECOMMENDATION @ VEGETARIAN DISH




