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STARTERS COVERT PER PERSON 4
Cold Fish
FRENCH LETTUCE WITH TOMATO VINAIGRETTE, RADISHES AND CHIVES (VEGAN) 12 'SEA BREAM FILLET IN PAPILLOTE WITH FENNEL AND SAFFRON 28
MIXED TOMATO SALAD WITH RED ONION AND BASIL (VEGAN) 13 GRILLED OCTOPUS ALA GALLEGA 34
BABAGANOUSH WITH PITA-BREAD AND CILANTRO (VEGAN) 13 SEABASS IN SALT 1K6 6
GREEN GAZPACHO WITH DILL (VEGAN) 10 OVENBAKED TURBOT 1KG 68
SEA BASS CARPACCIO WITH AVOCADO, CILANTRO AND CHILLI 18 Catoh of the day
CARPACCIO FROM RED- PRAWNS WITH BASIL 28 FISH, LOBSTER, SPICY LOBSTER, GAMBAS SOLLER AND MORE ACCORDING TO MARKET
CLASSIC STEAK TARTARE WITH QUIL-EGG AND POTATO CRISPS 28
HANDSLICED IBERIAN HAM 80 g WITH PA AMB OLI 2 BAHIA CLASSICS
Hot SUCKLING PIG SHOULDER £
CROQUETTES “A LA BAHIA" 14 CLASSIC VIENNESE ESCALOPE i
CRISPY TEMPURA PRAWNS 2% SHARING MENU (FROM 4 PEOPLE) P72
CRISPY BABY-SQUID WITH BLACK AIOLLI 19 served per table
“ZAMBURINIAS ALA PLANCHA" WITH PARSLEY-ESCABECHE 2
COCA-MALLORQUIN 18 SIDE DISHES
MALLORCIAN TUMBET (VEGAN) 13 BROCCOLI WITH SMOKED ALMONDS 8
All entrees are good to share SAUTEED SPINACH 7
GREEN ASPARAGUS WITH M0JO 8
GRILLED ZUCCHINI WITH SHALLOTS 7
PASTA HOME MADE FRENCH FRIES 7
DI GRAGNANO LG.P.- GENTILE BAHIA POTATOES 7
POMODORO, BURRATINA E BASILICO - MEZZ| PACCHERI RIGATI (VEGETERIAN) PP 21 BAKED SWEET POTATO 7
PESTO ALLA GENOVESE - LINGUINE. (VEGETERIAN) PP 19
AMATRICIANA- MEZZ! PACCHERI RIGATI PP 19 SAUCES
RAGU ALLA SALSICIA - MEZZ| PACCHERI RIGATI PR 23 SAUCE BEARNAISE 4
FRUTTI DI MARE - LINGUINE PP 28 PEPPER SAUCE 4
Made to be shared RED WINE SAUCE 4
CHIMICHURRI 4
MOJO-ROJO 4
MAIN DISHES AND CHARCOAL GRILL MOJO-VERDE 4
Mt MATCHO SAUCE 4
CANNELLONI STUFFED WITH OXTAIL AND PORCIN 29 DESSERTS
GRILLED SPRING CHICKEN WITH LEMON 28
SECRETO FROM THE IBERIAN PORK WITH HONEY AND THYME 2 DESSERTS VARIATION (-4 PECFLE) “
CHOCOLATE COULANT WITH VANILLA IGE CREAM (20 MIN. OF PREPARATION) 16
GRILLED LAMB COTLES WITH CILANTRO 38 CLASSIC CREME BRULEE ©
ARGENTIEAN ENTRECOTE APPROX. 20 . » MASCARPONE CREME WITH LIME AND FOREST BERRIES 12
FlB EYE URLGUAYAN 500 GF. # MILLE FEUILLE FROM THE BAKED PINEAPPLE (VEGAN) 1
GALCUN TEDNDERLOIN APFROXC 200 of % KAISERSCHMARRN WITH PLUMS RAGOUT (MIN. 2 PEOPLE) PR 14
TEDERLOIN FROM USA APPROX 200 GR. 5 TS SEECTN e
CHATEAUBRIAND APPROX. 500 g (FOR 2 PEOPLE) 89 Jr——— PRICE PER SCOOP 4
COTE BOEUF STEAK DRY AGED 100 GR. (FROM 2 PEOPLE) (45 MIN.) n LEMON SORBET, PASSION FRUIT, MANGO.(VEGAN)
PORTERHOUSE STEAK DRY AGED 100 GR. (FROM 2 PEOPLE) (45 MIN.) 12 STRAWBERRY ICE CREAM, VANILLA, DARK CHOCOLATE, COCONUT

MENU FROM 19:00 UNTIL 23.30 H.
THE RESTAURANT HAS INFORMATION ON ALLERGIES AND FOOD INTOLERANCE, PLEASE ASK OUR STAFF - Regulation (EU) N° 1169/2011 - ALL PRICE ARE IN EURO INCLUDING I.VA



