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TO START & SHARE  
 

 

The traditional "Pica Pica" La Mar de Santa: 
Combination of battered deep-fried small squid, salt cod cubes, squid and salmon & garlic 
shoots croquettes 

27€ 

Hummus, vegetables and Papadum 15€ 

Mussels Marinière 16€ 

Steamed mussels 16€ 

Hand-cut Iberian ham (50 gr.) 18€ 

Scallop with Foie Gras and mango 11€ 

Burrata with tomato and pesto  24€ 

Grilled octopus, potato Parmentier with a Paprika emulsion 32€ 

Tuna Tartar with mango 21€ 

Beef carpaccio, pine nuts, Idiazábal cheese cloud and truffle oil 18€ 

Tomato Gazpacho (cold vegetables soup) 15€ 

Rigatoni with Chipotle sauce, wild asparagus, 
Mange-tout peas, mushrooms, cashews and peas 

20€ 

Semi-preserved tomatoes with tuna sashimi and Salmorejo (thick vegetables soup) 18€ 

Sweet potato and black chanterelle croquettes (6) 12€ 

Iberian ham croquettes (6) 12€ 

Tomato bread 2,7€ 

Aioli (garlic mayonnaise) bread 2,7€ 

SNACK BAR MENU (13:00h - 16:00h)  

Caesar Salad 18€ 

Beef Burger with Cheddar cheese, 
bacon and smoked bacon mayonnaise 
 

18€ 

Vegan Burger with Guacamole, lettuce and tomato 
 

18€ 

Club Sandwich 18€ 

Tío Pedro Nachos (Guacamole, Jalapeños, sour cream and Cheddar cheese) 14€ 

Artisan pizzas 20€ 

Barbecue Chicken Wings 12€ 
IVA INCLUIDO 

 
 
 
 



 
 
 

 
 

RICE DISHES  

MINIMUM 2 PEOPLE / PRICE PER PERSON  

Black Rice 27€ 

“A banda” Rice (cooked in fish broth with cuttlefish cubes) 27€ 

Lobster Rice 48€ 

Vegetables Rice 25€ 

Mixed Paella 30€ 

Seafood & Fish Paella 33€ 

"Bullit de Peix i Arròs a Banda" 44€ 

FRESH FISH  

Fish of the day MP€ 

Assorted Ibiza fish MP€ 

Grilled lobster 63€ 

Lobster with fried organic eggs 66€ 

Black cod 38€ 

Ibiza ray stew 27€ 

Farm-raised red tuna with sweet potato and vegetables 
 

35€ 

MEATS  

Surf & Turf: Sirloin beef steak, prawns with herbs sauce 42€ 

Panko-breaded and deep-fried chicken breast with Romesco sauce 19€ 

Sirloin Angus beef steak (200 gr) 36€ 

Secreto Ibérico (typical Iberian acorn-fed pork cut) with apple compote and mushrooms 24€ 

Grass-fed Angus beef T-bone steak (1 kg) 90€ 

Sirloin Wagyu beef steak A5 Miyazaki (160 gr) 68€ 

  

DESSERTS  

Homemade Tiramisu 8€ 

Crunchy white chocolate and passion fruit 8€ 

Chocolate, crispy hazelnut and salted caramel 8€ 

Lemon and vodka sorbet 7€ 

  
This establishment is aware of and complies with the legal regulations regarding protection against Anisakis. Information regarding food allergies and 
intolerances is available upon request. However, due to the artisanal handling of food, the complete absence of allergens cannot be guaranteed. For 
further information, please contact our staff. 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 


