


Bread & aioli with 
olives 

Salmon sandwich
pickled salmon, served 
with avocado slices, 
philadelphia and cucumber 

Mar y Mar 
Club Sandwich
sliced chicken breast 
with bacon, boiled 
egg, tomato and curry 
mayonnaise

Gluten free bread
20 min waiting time

Roastbeef Sandwich
Roastbeef slices with 
salad  and homemade 
remoulade sauce

Caprese Sandwich
Mozzarella with tomato 
and pesto cream

Appetizers

Sandwiches

Fried

Soups

4,50

8,30

8,20

8,90

* All the prices include VAT.

Pimientos de padron
with seasalt and lemon

Oxtail Consomé
topped with a crunchy 
puff pastry (20 minutes 
waiting time)

Creamy potatoe soup   
with baked porcini 
mushrooms 

Tempura prawns
Fried tempura prawns with 
chipotle mayonnaise and 
lemon mayonnaise

Chipirones 
Fried baby calamares and 
chipotle mayonnaise

Frittura mixta
Fried fish slices, baby 
calamares, tempura 
prawns with chipotle 
mayonnaise and lemon

8,50

14,70

13,90

7,30

11,20

8,60
7,60

4,50



17,50
per person

15,60
per person

15,60
per person

To share
from 2 person

Bouillabaise soup
with lobster, prawns, 
fishfilets and mussels

Fish tapas variation
Salmon tartar, sashimi 
of the day, fish tacos, 
frittura mixta and chipotle 
mayonnaise

Italian antipasti board
Parma ham, buffel 
mozzarella, fennel salami, 
marinated vegetables, tuna 
creme, olive selection, aioli 
and bread

* All the prices include VAT.

Please, inform us about your allergies or intolerances

Gluten
Crustaceans
Eggs
Fish
Peanuts
Soybeans
Milk

Nuts
Celery
Mustard
Sesame seeds
Lupin
Molluscs

Allergen list



* All the prices include VAT.

Side salad 
topped with balsamic 
vinaigrette and croutones 

Oysters on the rocks  
Fin de Claire with an apple 
- Charlotte vinaigrette

Crostini pulled pork
Homemade carrot - orange 
bread, topped with pulled 
pork, gratinated with 
oinions and cheese 

Sashimi of the day
Please ask for the variety 
of the day

Salmon tartar 
Asian style marinated,
served with mango, 
avocado and toasted
bread

Grilled mixed 
vegetables
served gratinated with 
scamorza cheese and 
wallnuts

Fish Tacos
Filled with avocado, 
seabass filet, prawns, 
coriander and chipotle 
mayonnaise

Starters

15,50

15,30

Cesar salad
served with
Chicken
Prawns
Chicken & prawns

19,00

14,90
16,90
16,90

All our sashimis will be
served with

wasabi, wakame, ginger
and soy sauce

Aloha
in the winter

Warm hawaiian
poke bowl
Warm sushirice with 
teryiaki of beef filet, 
shitakee mushrooms, 
sauteed red cabbage, 
spinach, asian vegetables, 
sesam seeds and hot - 
purple mayonnaise 

3,10

14,60

16,00

4,50
P.P

Edamame 
seasoned with chilli, garlic 
and seasalt

7,80

13,20



* All the prices include VAT.

Pasta
Asian vegetarian 
pasta
Egg noodles (asian 
spaghetti) or rice noodles 
served in a curry coco 
sauce, coriander and 
vegetable slices

Pappardelle 
Mallorquin style
with a ragout of local lamb, 
pine nuts and thyme

Spaghetti frutti 
di mare
With seafood, mussels, 
prawns and octopus

Hokaido pumpkin 
risotto
Served with Taleggio 
cheese and fresh pear

Orecchiette with 
prawns
with green asparagues 
and cherry tomatoes 

13,50

16,80

18,50

16,80

14,50



Mussels Black Tiger prawns

A la marinera 
served with a tomato 
sauce, parsley, garlic and 
toasted bread

Prawns curry - 
lime style
Prawns on a lemon grass 
stick with basmati rice and 
a curry - coriander - lime 
sauce 

Prawns a la busara 
mediterranean 
in a spicy tomatoe - 
olive ragout served with 
baguette

French style 
served with spring onions, 
white wine, cream and 
toasted bread

Thai style
served in a curry - coco 
sauce and bread

Seafood

To share
from 2 person

Mar y Mar fish platter   
with mussels, prawns, 
filet of salmon, filet of 
seabass, grilled octopus, 
rosemary potatoes and 
grilled vegetables

* All the prices include VAT.

17,30

27,90

17,30

17,30

27,90

28,80
per person



* All the prices include VAT.

Fish dishes

Fish & chips 
Irish style  
Dark beer battered cod 
with french fries and 
remoulade sauce

Grilled sole  
with rosemary potatoes 
and sautéed spinach 

Sole meunière 
Sautéed in butter with 
boiled potatoes and 
cucumber salad

Oktopus from the grill                
on a potato-chipotle mash 
and a mango foam

Filet of Salmon from 
the grill
served with sauteed 
potatoes and a pommery 
mustard sauce 

Filet of Seabass 
from the grill
On a root vegetable ragout 
served with violet sautéed 
gnocchis 

Filet of Cod with a 
black bread crust
served with creamy spinach 
and parsley potatoes 

Crunchy Tuna 
Tagliata 200gr
Served rare, on a ginger - 
pumpkin mash

27,50

27,90

21,60

23,60

22,90

25,60

25,90
s p i c y

17,90



* All the prices include VAT.

Filet of Beef 
Rossini   200gr
With grilled foie grois, 
truffel jus and potatoe 
mash

Black Angus Beef 
Burger
With a homemade 
cucumber - onion - tomato 
relish, provolone cheese 
and potatoes fries

Saltimbocca of 
Rabbit
with sautéed violet 
gnocchis and spinach

Classic cold 
Roastbeef
with sautéed potatoes and 
remoulade sauce

Full Rack Classic 
Spareribs
Marinated spareribs with 
BBQ sauce and french fries

Braised Veal Cheeks
served with mashed 
potatoes and fried onions

Meat dishes

15,60

21,3016,50

24,00

32,80
18,90



Chicken nuggets with 
french fries

Spaghetti with butter

Chicken breast with 
french fries

Filet of seabass with 
mashed potatoes

Fish fingers with 
french fries 

Spaghetti with 
tomate sauce

7,90

7,30

8,90

13,50

8,30

7,50

For our
small guests

* All the prices include VAT.



Diseñado por Somoza Brands


