SiR

Dinner / Cena

19:00 till 23:00/19:00 a 23:00

PLATES TO SHARE / Platos para compartir
RAW, MARINATED & GRILLED / Crudos, marinados y a la plancha

LOCAL MARINATED OLIVES (VG, GF)
Olivas marinadas

GRILLED FLATBREAD WITH ROASTED RED PEPPER, AUBERGINE & HERBS (VG)
T1osta de pimiento rojo y berenjena asados con hierbas frescas

ISLAND CRUDITES WITH HUMMUS TEHINA & LAFFA (VG, GF)
Crudités de verduras de la isla con humus, tahini & pan tabun

LITTLE GEM & RED OAK LETTUCE, GREEN GODDESS, RADISH, LEAVES & HERBS (V, GF)
Lechuga little gem y hoja de roble, Green goddess, rabano y hierbas

HAMACHI CRUDO WITH ENGLISH PEAS, LEMON & PEPITAS (GF)
Hamachi crudo con guisantes, limon y pepitas

GRILLED FLATBREAD WITH STRACCIATELLA DI BUFFALA & MARINATED GREEN FIG (V)
Tosta de straciatella di buffala con higo verde marinado

GRILLED FLATBREAD WITH SOBRASSADA & TOMATO VINAIGRETTE
T1osta de sobrasada con vinagreta de tomate

FIDEO WITH SPICY POMODORO, SUNGOLD TOMATOES & BASIL (V)
Fideos con tomate picante, tomates sungoldy albahaca

HEIRLOOM CARROTS WITH TAHINI, HERBS & ZHUG (V, GF)
Zanahorias con tahini, hierbas & zhug

€7

€12

€14

€12

MP

€12

€12

€12

€12



Sik

JOAN

OCTOPUS WITH CHICKPEAS, OLIVES & CHERMOULA (GF) €14

Pulpo con garbanzos, olivas & chermoula

JOAN’S CHEESEBURGER WITH LETTUCE, TOMATO & SPECIAL SAUCE €r5

Hamburquesa de Joan con lechuga, tomate y salsa especial

SARDINES WRAPPED IN GRAPE LEAF, RED CHILI AND SALSA VERDE (GF) €19

Sardinas cubiertas con hoja de parra, chile rojo y salsa verde

IBIZAN LAMB WITH RUNNER BEANS, CUMIN YOGURT & MINT (GF) €ar

Cordero Ibicenco con judia verde, yogurt de comino y menta

WHOLE FISH FROM THE MARKET WITH SPRING GREENS (GF) MP

Pescado fresco del mercado con verduras de primavera

Dessert / Postre

SELECTION OF CHEESE FROM THE ISLAND SERVED WITH HONEYCOMB (V)

Surtido de quesos de la isla con miel de panal
€13
SEMOLINA CAKE & FRESH CREAM (V)

Puastel de semolina con crema fresca

€8

V—vegetarian /vegetariano
VG — vegan / vegano
GF — gluten-free /sin gluten



