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MONTESOL

PARA PICAR FROM 4PM TO 11PM

¥

Sourdough bread Patatas bravas Andalusian-style fried calamari
with aioli & marinated olives 13 with lime aioli
7 18

"Experimental Beach"
ham croqueta
4/4

Burrata with tomatoes
& Ibiza extra virgin olive ol

Pan con tomate
6

15
Hand-carved acorn-fed
Iberian ham Cantabrian anchovy French fries
full/half portion on brioche toast with homemade mayonnaise
35/22 6/u 9
ROBATA FROM 7PM TO 11PM
Sea bream carpaccio Chicken anticucho
with jalapefio vinaigrette, with jalapefio emulsion
pickled onion and toasted corn Vegetable rice & charred lemon
26 with confit artichokes 29
finished in the Josper
Jqsper-grilled broccoli 25 Iberian pork “pluma”
with hazelnut romesco, with miso vinaigrette
pomegranate & citrus yogurt Beef chop rice, & Moorish salt
19 demi-glace & 35
Seasonal tomato salad confit piquillo peppers
with croutons, 38 Beef sirloin
sherry vinaigrette with chimichurri
and fresh herbs & Ibiza potatoes
19 3l
DESSERTS

Homemade cheesecake with rosemary syrup
12

Chocolate fondant with vanillaice cream
9

For allergies, please ask a staff member.



