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IBIZA  MALLORCA

STARTERS
Naam bread with Za’atar and AOVE
Grill astfcbo[tes beart - Idm:{abdl cheese cream - lberican Porkée[b

Brava potato Fosh - bay leaf Ali oli
Crispy prawns in fz’[o pastry - Romesco sauce

Pairing with Verdn Blanc wine and Binimare Rosat 2024

TO CONTINUE
Seared sca[[ops - Pfcl'\[ed Citrus sauce - Avocado

Pairr’ng with Finca Bfnfagua[ Dulce wine and Finca Biniagua{ Matonegro wine

MAIN COURSE

. 4 / ‘
Dyre age sirloin - Béarnaise sauce

Pairing with Gran Verdn 2021 wine and Mantonegro
o &

DESSERTS

Our mini magnum of greebogurrb - Rﬁspberm’es
Roses

70% chocolate and Pz'smcbio cream - Blood orange -
Binfagua[ AOVE



