BEACHOUSE

IBIZA

BOHO DINNER EXPERIENCE



FOR THE TABLE

) Artisanal carob dark bread olives, tomato Datterino, extra olive oil
Pan negro artesano de algarroba, olivas, tomate Datterino, aceite de oliva extra

i “Xeisa” bread, olives, tomato Datterino, extra olive oil
’ Pan “Xeisa”, olivas, tomate Datterino, aceite de oliva extra

SALADS

/ Mango “salsa” salad, ginger, yoghurt, cumin, avocado, crispy tortilla
,V Ensalada, salsa de mango, jengibre, yogur, comino, aguacate, tortilla crujiente

g Baby spinach, parmesan, sesame, yuzu dressing, miso
’ Espinacas baby, parmesano, sésamo , aderezo de yuzu, miso

STARTERS

Gillardeau oyster © "9

Ostras Gillardeau

Bluefin tuna tartare, mango caviar
Tartar de atun rojo, caviar de mango

g Meze, hummus, baba ganoush, muhammara, pita bread
Meze, hummus, baba ganoush, muhammara, pan de pita

Prawn Croquetas, yuzu-mayo, lime
Croquetas de gamba, yuzu-mayo, lima

i Homemade falafel, tahini sauce
’ Falafel casero, salsa tahini
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MAIN DISHES

Seasonal vegetables risotto, cashews, lemon cream, mushrooms
Risotto de verduras de temporada, anacardos, crema de limén, champifiones

Zucchini spaghetti, stewed vegetables, cashews
Espaguetis de calabacin con verduras estofadas, anacardos

400gr

Bluefin tuna belly

Ventresca de atun

Octopus
Pulpo

Blue lobster e
Bogavante azul

“Langosta Ibicenca” P k9

Txogitxu Tomahawk

Japanese Wagyu A5 beef entrecote 50"

Entrecot de ternera japonesa Wagyu A5

Pork ribs
Costillas de cerdo

DESSERTS

Pistachio Mousse
Mousse de pistacho

Texture of chocolate
Textura de chocolate

Fresh coconut, pineapple, coriander, coconut mousse
Coco fresco, pifia, cilantro, mousse de coco
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