BARBECUE
MENU
APETIZER
Home made alioli
Assorted bread and olives.

SIDE DISHES
(CHOOSE FIVE)
-Tomato salad with spring onion and black olives.
-Green salad
-Potato salad with ibicencan style (green pepper, onion,
tomato and boiled egg with olive oil and vinegar)
-Pasta salad with dried tomato, mushroom, black olives
pate, fresh basil and capers.
-Spanish Chickpeas salad with tuna and tomato.
-Marinated mushrooms with parsley, wine and garlic
-Tabouli
-Roasted Cauliflower with Manchego cheese
-Baked sweet potato
-Andalusian carrots (a bit boiled with garlic, vinegar and
cumin)
-Grilled eggplant
-Roasted baby potatoes with rosemary.

SAUCES

(Please choose 3 of
our homemade sauces)
-Chermoula sauce
-Mustard & honey vinaigrette
-Chimichurri
-Refreshing vinaigrette with tomato and basil
-Romesco sauce
-Garlic, EVOO and parsley
-Piri Piri sauce

MAINS

(Choose three mains, all cooked
in barbecue in front of you)
-Free range chicken boneless
-Marinated Chicken skewer
-Entrecôte Gallego (Galician) +5€
-Styled pork steaks
-Iberian sirloin pork skewer

DESSERT
Homemade platter with
different local desserts.

-Chorizo, local sausages and black sausage.
-Grilled king prawns
-Ibicencan grilled calamari
-Grilled octopus & black alioli +5€
-Salmon steaks
-Vegetables skewer

55€ & 10%Tax

Additional services
and information:
-Full open bar services - please ask us for options.
-Sangría - we can provide homemade sangria at 17€ per liter for traditional
red/white/rosé & cava sangria for 20€ per liter.
-Live Iberican Ham cutting station with ham cutter and stand included priced
at 700€ +10%tax.
-Service staff - our prices do not include waiters or bar tenders. we can
provide this service at a price of 100€ in which the waiter will set up and serve
for 4 hours. 1 waiter can serve up to a maximum of 15 guests and its highly
recommended to have it.
-Dining equipment - we can provide any cutlery, crockery, glassware, tables
and chairs. please consult us for prices. this must be ordered in advance.
-We organice paella cooking master class for groups and companies.
-When groups are over 20 people we serve the menus in a buffet style,
decorating the stations in a rustic style without extra charge for the costumer.

