
salads 

césar salad 12.5-
Romanie lettuce, grilled chicken breast & bread 
croutons seasoned in its césar sauce.

avocado and curry grilled prawns 
cocktail 16-
Creamy avocado mixed with crunchy lettuce 
served with grilled curry prawns.

greek salad with smoked cod 14.5-
Greek salad with smoked cod & feta cheese 
cubes seasoned with a caper vinagrette.

“TRAMPÓ” and QUINOA salad 11.5-
Fresh quinoa salad with “trampó”, quail eggs 
garnished with raspberry vinagrette. 

STARTERS 

TEMPURA PRAWNS WITH THAI SAUCE 13.5-
Crispy tempura prawns served with sweet and 
chili thai sauce.

TOMATO AND BURRATA SALAD 12.5-
Candied cherry tomatos as a base, fresh tomato 
& fresh burrata on top of the plate. 

our croquettes 11.5-
Choose between baby squid in thei own ink, 
oxtail or “cocido”. Or ask for a mix! 6uds. 

ROAST BEEF taquitos 11-
Roast beef on corn taquitos with guacamole and 
pickled red onion. 

deep fried squid rings 11.7-
Hand sliced and floured just before cooking. 
Served with a orange based mayo. 

deep fried baby squid 12.7-
Floured by hand and deep fried in high tempera-
ture to achieve this crispy texture.

grilled octopus with parmentier 
potato pureé 18-
Grilled octopus leg served on a parmentier pota-
to pureé.

“broken eggs” with potato, foie and 
truffle 14-
“Broken eggs” on candied fried potatos, foie and 
truffle. grilled queen scallops 17- 

Grilled queen scallops seasoned with a saffron 
and cava reduction. 6 uds. 



signature dishes 

mixed paella 16.5-
“Bomb rice” cooked in its broth with meat, sea-
food and some veggies. 

squid ink paella 19.5-
Arroz bomba cocinado en su caldo tintado de 
calamar con marisco variado.

seafood paella 18.5-
“Bomb rice” cooked in its broth with a selection 
of seafood.

lobster paella 24-
“Bomb rice” cooked in its seafood broth with 
fresh lobster pieces.

The classics, never miss...

“del senyoret” rice with squid ink 25-
“Bomb rice” without shells, served with grilled 
squid, deep fried baby squid and “all i oli”. 

our meat paella 19.5-
“Bomb rice” cooked in its meat broth served with 
grilled entrecotte on top.

dry thin noodle with cuttlefish 19.5-
Dry thin noodles served with cuttle fish, queen 
scallops and sea urchin “all i oli”.

“broken eggs”, potato, lobster and 
truffle 39-
Fried “Broken eggs”, fried potato and lobster 
garnished with truffle. 

...but we also wante to give it a twist.

pasta 

italian carbonara spaghetti 17-
Spaghetti with creamy traditional carbonara 
sauce made out of pecorino, parmesan, egg and 
guanciale. 

creamy salmon fagottini 17-
Fagottini served with a light salmon and tomato 
sauce.

bolognese parpadelle 15-
Parpadelle with homemade meat bolognese 
sauce .

cuttlefish ink tagliatelle with prawns 
and clams 18-
Cuttlefish ink based pasta with prawns and 
grilled clams.

un poco de por ásia

beef, chicken or veg wok 12-
Wok style noodles with vegetables and your 
favourite protein. Or maybe just vegetables :)

chef’s thai noodles 14-
Noodles with red curry, soy sauce, coconut milk, 
pepper and freshly sliced red chilli. 

Recomendamos por encargo 24h antes. *Precio por pers.



fish 

grilled salmón supreme 19-
Grilled salmón supreme served with its daily 
fresh garnish. 

tuna tataki 19- 
Tataki style tuna fillet served with avocado and a 
crunchy.

grilled john dory 18.7-
Grilled John Dory fillet with sautéed vegetables 
and potato

meat 

35 days dry aged ribeye 
(1kg) mín. 59-
Dry Aged ribeye served with a hot stone to give 
the final desired “doneness”.

beef sirloin 22-
Beef sirloin served with sautéed vegetables and 
potato. 

grilled chicken breast 15- 
Grilled chicken breast served with basmati rice 
and herbs.  

30 days dry aged entrecotte 21-
Tasty dry aged entrecotte served with sautéed 
vegetables and potato. 

gorgonzola pork tenderloin 22-
Grilled tenderloin served with a special gorgon-
zola based sauce. 

MALLORcan fried lamb chops with fried 
garlic and potatos 19.5-
Traditional Mallorcan dish based of fried lamb 
chops, potato and garlic.

grilled squid with “trampó” 19-
Grilled national squid served with fresh trampó. 

fried john dory with crispy onion 
19.7-
Fried John Dory fillet with crispy onion and 
potato. 

All dishes are served with its specific garnish. 

*Blue cheese sauce       , curry  sauce        , Pedro Ximénez reduc-
tion  o pepper sauce        to choose for 1.5-

All dishes are served with its specific garnish. 

suggestion to share!



BURGER 

son bauló BURGER 15-
180gr. beef meat 100%, lettuce, foie & carameli-
zed onion in its briosche bread.

awesome veggie burger 14.5-
100% vegan burger (veg. certificated), lettuce, 
tomato, caramelized onion & guacamole in its 
sesame seeds bread.

DESSERT

chef’s cheesecake 8-
Creamy cheesecake handmade by our chef, ser-
ved in a clay pot. 

carrot cake 5.5-
Delicious and fluffy carrot cake.

homemade tiramisú 6- 
Biscuit, mascarpone cream & coffee café are the 
bases of Pol’s Tiramisú, served in glass pot.  

BROWNIE with jop ice cream 5.5- 
Brownie templadito servido con una bola de 
helado de vainilla JOP.

homemade banoffee  6-
Sweet cookie and caramel sauce, mascarpone 
and banana served in individual portions. 

“cardinal” from lloseta 5.5-
Traditional Mallorcan dessert, handmade in “es 
Forn de Baix”, in Lloseta (town in mallorca). 

“GATÓ” with almond jop ice cream 5.5- 
“Gató” made of almond served with “JOP” ice 
cream. 

fresh fruit of the day 7-
Freshly sliced fruit plate of the day. 

bbq bacon cheeseburger 14-
Double smash burger 200 gr., crunchy bacon, 
cheddar & BBQ sauce in its briosche bread.

“BEL’S” BURGER 14.5- 
180gr. beef meat 100%, goat cheese, 
& caramelized onion in its briosche bread.

baulina’s sundae 5.5- 
Three “JOP” ice cream balls of the day, ask the 
flavours :). 

fancy crispy chicken 15-
Crispy chicken, lettuce, tomato, pickled red onion 
& mayo in its briosche bread. 

Guacabacon 14.5-
180gr. beef meat 100%, cheddar, guacamole & 
crispy bacon in its briosche bread

la trufita (mY FAV) 15.5-
Double smash burger 200 gr., cheddar, crunchy 
bacon, fried egg & truffled mayo in its briosche 
bread.

THE CLASSIC 14.5- 
180gr. beef meat 100%, lettuce, tomato, onion, 
bacon, fried egg & ketchup in its delicious brios-
che bread.

DIPPER POTATO OR SWEET POTATO to
give your burger an extra detail for 1e.

suggestion to share!

*JOP is a very traditional ice cream brand from Mallorca!



cavas & champagne

copa de cava de la casa
D. O. Cava

codorniu benjamín 3/4
D. O. Cava

freixenet carta nevada, semiseco
D. O. Cava

freixenet cordon negro, brut
D. O. Cava

juvé & camps, brut
D. O. Cava

anna codorniu, brut
D. O. Cava

biciclette e pesci, prosecco
D. O. Prosecco (Italia)

freixenet ice, cuveé
D. O. Champagne A.O.C

moët & chandon, brut
D. O. Champagne A.O.C

sangría

WINE SANGRÍA GLASS 4.5-

JUG (1L.) 12-

CAVA SANGRÍA GLASS 7.5-

JUG (1l.) 18-

jUG (2l.) 18- jUG (2l.) 22-

3.5-

6.5-

15.5-

19.5-

24-

22-

4.5- 19-

5- 19-

59-



vinos blancos

el coto 3/8
D. O. Rioja

gatao, vinho verde
D. O. DOC Vinho Verde (Portugal)

el coto, rioja
D. O. Rioja

bicicletas y peces, sauvignon
D. O. Rueda

Nairoa, Ribeiro
D. O. Ribeiro

Finca Fabián, Chardonnay
D. O. V.T. de Castilla

Protos, verdejo
D. O. Rueda

josé pariente, verdejo
D. O. Rueda

sangarida, godello
D. O. Bierzo

martín códax, albariño
D. O. Rias Baixas

mar de frades, albariño
D. O. Rias Baixas

terras gauda, albariño
D. O. Rias Baixas

8-

13-

14-

4.5- 17-

15-

14-

4- 16-

19-

23-

22-

32-

28-



vinos tintos

el coto 3/8
D. O. Cava

el coto 
D. O. Rioja

josé l. ferrer
D. O. Binissalem (Mallorca)

obac binigrau
D. O. Binissalem (Mallorca)

ramón bilbao
D. O. Rioja

luis cañas
D. O. Rioja

viña pomal reserva centenario
D. O. Rioja

jupiter carmé
D. O. Rioja

matarromera
D. O. Ribera del Duero

Pago de carrovejas
D. O. Ribera del Duero

9.5-

17.5-

24-

35-

5.5- 20-

26-

34-

23.5-

41-

60-



vinos rosados

bach viña extríssima rosado 3/8
D. O. Catalunya

mateus rosé
D. O. Douro

el coto rosado
D. O. Rioja

l’escarelle rosé “palm” eco
Vinos de Cotes de Provence (Francia)

ramón bilbao
D. O. Rioja

tianna velorosé rosado eco
D. O. IGP Mallorca

6-

12-

14-

18.5-

17-

22-

GLUTEN

SHELL FRUITS

CRUSTACEANS

CELERY

EGG FISH PEANUT SOY MILK

MUSTARD MOLLUSCSSESAME SEEDS SULPHUR DIOXIDE 
& 

SULPHITES

LUPIN


