Star City salad @& 1 0

mix of lettuces, toasted hazelnuts, tomatoes,
cheese, marinated turkey and wholegrain
mustard.

7,00€

Greensalad 0 @ &
mix of lettuces, rocket, cucumber, olives, onions
dried in lime and apple.

6,00€

SALADS

Lukewarm salad of red quinoa
choose your garnish:

7,50€

- Farm chicken strips marinated in lime and
coriander. &

- Shrimps marinated in ginger and hot pepper. # -

- Tofu dices marinated in kemchee.

STARTERS

Slices of iberian pork shoulder
with hot toasts and minced tomatoes.

Papas arrugadas (wrinkled potatoes) .b 4,50€
with our selection of homemade mojo sauces.

16,00€

Roasted vegetables toast & &
with smoked sardines and red pepper vinaigrette.

Croquettes of goat cheese #@ 0 ¥/
toasted sesame seeds and green tomato candy.

Croquettes of millet broth % @ 0
with gofio emulsion and goat cheese, toasted
sesame seeds and green tomato candy.

7,00€

6,00€

6,00€

PASTA

Tagliatelle or Fussilli with sauce
choose your sauce:

9,50€

Napoletana & 8 | Pesto & @ # @ | Bolognese & 0.5 T

Hamburguer of Angus ¢ @ i
200grs.

Iberian pork jaws cooked * § %/ 3 .b
at low temperature, on an apple compote
and crispy banana.

Grilled pork special
cut with Piquillos peppers and green asparragus.

VDD

MY K X) ¥

with poached eggs.

-- Croquettes of millet broth 4
with gofio emulsion and goat cheese.

at low temperature, on an apple compote
and crispy banana.

Price per person.
Minimun 2 persons.
Drinks not included.
Desserts not included

17'90¢

Assortment of cheeses | &
of the island with their garnish.

Scrambled farm eggs & @

with Iberian ham and truffle.

Timbale of escalivada 3 & ®.b

(a Spanish salad of roasted aubergines, onions,
peppers and tomatoes) with poached eggs.

Tartartoast2 $ @ d & @ &
with smoked cod slices.

POKE BOWLS

of Hawaiian-style sticky rice

Poke of marinated tuna' & %/ @.b &
edamame green peas, avocado, cherry tomatoes,
wakame seaweed, mango, pickled cucumber and
toasted sesame seeds.

Poke of marinated salmon & & @&.b 4
edamame green peas, avocado, cherry tomatoes,
candied pineapple, crispy onions, chia and cashews.

Poke of octopus @& ¥ é.b 43

and kemchee tempura edamame green peas,
avocado, cherry tomatoes, onions, Daikon turnips,
crispy millet and peanuts.

FISH AND SEAFOOD
Fish & Chips & .5
with tartar sauce.

Octopus cooked &.b
over coals with red mojo sauce.

Rock fish & ®
in sauce with noodles.

Pan “ropa vieja” & ¢.b -
(Canarian dish with chickpeas) of octopus,
fish and prawns with coriander.
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Taxes included.
If you suffer from an allergy or food
intolerance, please inform the staff

in the restaurant.




