EL MIRADOR

DES PORT
RESTAURANT
STARTERS RICE
Made with sobrassada KmO vegetable rice and smoked

Sardine marinated in coca de tomatiga eggplant emulsion

. . -
Vermella beef steak tartare from accompanied by Muga Rioja rosado

Menorca with brioche bread and
piparras mayonnaise

Crispy Menorcan aubergine with jowls
and Mahén foam

*accompanied by Raimat Castell ECO

Chardonnay

FROM THE SEA AND FROM THE LAND (TO DESSERT

CHOOSE) Creamy chocolate with salt, oil and
Fish of the day (availability according to carquifioles from Menorca

market and vegetables of the

cooperative)

"Porcella" with apple and braised pak
choi

*accompanied by de Sa Forana
Menorca Cabernet Sauvignon

€50 | €60 with pairing



