


 

 

·······STARTERS AND TAPAS········

               

 

 

 Mussels                                18.60
· Mariniere style with prensal blanc

Mediterranean octopus        25.30
· Fried with black alioli
· Grilled

 

 
 

 Lobster  45.30
with basil oil and tagliatelle of candied vegetables 

 

 

·······SALADS·······
Greek salad · red onion, green pepper, tomato, feta cheese,        18.60
cucumber, black olives and oregano

Caesar salad · variety of lettuce, chicken, parmesan,        19.60
croutons and the famous caesar sauce

Caprese salad · tomato, fresh mozzarella and basil                          18.10

Grilled Goat Cheese salad · with caramelized onion and walnuts      19.10

Pa amb oli                       9.30
(Majorcan toasted bread, oil and tomato)

Patatas bravas                               9.30
Spicy potatoes

Edamame                                 9.50

Chicken strips with             17.00
guacamole

Shrimps wrapped in            18.60
bacon & garlic mayo (allioli)

Iberian ham platter served          25.30
with bread and grated tomato

“Padron” peppers                 13.00

Gyozas with lemon and         14.50
orange ponzu

Grilled vegetables           18.60

Fried squid rings           19.60
“andalusian style”

Garlic prawns                         20.60

Fried baby squids                  20.10

Shrimp tempura with sweet    21.10
chilli

Nachos with guacamole    17.00
and jalapeños

·······OYSTERS AND RAW BAR········
Oysters · special selection, with ponzu sauce and salmon roe        1u. 6.30

Oysters ceviche-style · with tiger's milk        2u. 13.00

Salmon tartar  · with avocado, mango, green leaves and ikura          23.80
 
Tuna tartar “Yellowfin” · marinated with ponzu sauce and ginger        25.80
served with guacamole

·······PASTA········
Spaguetti bolognese        18.60

Spaguetti carbonara       19.60

Beef tagliatelle · bacon, mushrooms and parmesan cheese          22.80

Tagliatelles frutti di mare             23.80



            

·······BURGER · SANDWICH & TACOS·······

Burgers 200gr. and 100% Beef-Veal. Served with french fries.

 

 

Grilled seabass "a la espalda" · with olive oil, vinegar and garlic            

Mediterranean seabass · with alioli and sautéed vegetables             

Salmon Teriyaki · with asparagus and teriyaki sauce                         

Char-grilled salmon · herbs, garlic and spices           

Tuna tataki · with sauteed vegetables in ponzu                                                                         

28.50

28.50

27.30

25.30

31.50

·······FISH & SEAFOOD·······

Pipper’s burger · ramallet tomato ketchup and mustard vinaigrette          19.10

The Big Cheese · with cheese to choose from:             19.60
cheddar, roquefort or fresh mozzarella

Mexicana · with guacamole, cheese and jalapeños            19.60

Le Club · chicken sandwich, bacon, cheese, lettuce and mayo          19.60

Falafel Wrap · chickpea croquettes with yoghurt sauce          19.60

Salmon wrap · with vegetables and tzatziki sauce          19.60

Tacos Cochinita Pibil · pulled pork shoulder marinated and          19.60
braised with tomato sauce and achiote

Tacos Mexican · Soft shell crab (tempurized crab),           20.10
guacamole, coriander and lime juice   
                     

Fillet Steak                          34.00

BEEF PREMIUM

Premium beef from northern Spain dry aged for a minimum of 28 days.

Entrecôte Beef · 300gr                        30.50

Cajun style grilled chicken · with “Louisiana style” and fried onion

Grilled chicken breast

Chicken curry · with rice and sauteed vegetables

Souvlaki (greek brochettes) · made with free range chicken
marinated in lemon, garlic, parsley, with rosemary potatoes

Grilled Iberian pork secret

Iberian pork secret · with mustard sauce

23.80

23.80

23.80

22.80

29.00

30.50

 

 

·······MEATS·······

 
 

 Sauces  4.10
Allioli · Mustard · Pepper · Roquefort · Chimichurri 



Min. 2 persons
(Price per person)

                                                   

  

·······RICES·······
Mixed paella             23.80

Blind seafood paella            24.80

Vegetable paella                      22.80

Black rice, turbot, cuttlefish and allioli          25.30

Rice with Iberian pork and mushrooms          25.80
                     

        

 

 

  

                                     

                                                                                     

Margarita · tomato, mozzarella, basil and a little bit of parmesan            

Prosciutto · tomato, mozzarella and ham             

Capricciosa · tomato, mozzarella, ham and mushrooms                    

Pepperoni · tomato, mozzarella, pepperonni              

Quattro Formaggi · tomato, mozzarella, edam cheese

blue cheese and parmesan cheese                          

Bolognese · tomato, mozzarella and bolognese sauce                         

Diavola · tomato, mozzarella, pepperoni, bacon, spicy oil                   

Don Giacomo · tomato, mozzarella, chicken, bacon, onion and spicy oil           

Parmiggiana · tomato, mozzarella, parma ham, rocket lettuce, and parmesan              

Il padrino · tomato, mozzarella, beef, onion, bacon and spicy oil                         

Mamma Mia · tomato, mozzarella, shrimp and spinach            

Di Gabrielle · tomato, mozzarella, goat cheese, spinach, onion and black olives                                                                        

Frutti de mare · tomato, mozzarella, prawns, calamari, mussels              

Veggie · tomato, mozzarella, zucchini, mushrooms, onion and green asparagus              

Blossom Street · tomato, mozzarella, ham, pineapple            

Tribeca · tomato, mozzarella, Iberian ham, pesto and portobello mushrooms

             

Each extra ingredient                                                                          

13.00

17.00

17.50

18.10

18.10

18.10

18.60

18.60

20.10

21.10

21.10

19.10

20.10

16.00

17.00

17.00

2.60

·······PIZZAS·······

8.80
8.80
8.80
3.60

·······DESSERT·······
Ensaimada and cocoa flavour tiramisu
Chocolate brownie with nuts
Cheese cake with red fruits sauce
Ice-Cream scoop

Specialty of the house. 20 minutes of elaboration. For 2 persons.

Chocolate Coulant with vanilla ice cream · 14.50€

Fine apple pie with vanilla ice cream · 14.50€



Margarita · tomato, mozzarella, basil and a little bit of parmesan            

Prosciutto · tomato, mozzarella and ham             

Capricciosa · tomato, mozzarella, ham and mushrooms                    

Pepperoni · tomato, mozzarella, pepperonni              

Quattro Formaggi · tomato, mozzarella, edam cheese

blue cheese and parmesan cheese                          

Bolognese · tomato, mozzarella and bolognese sauce                         

Diavola · tomato, mozzarella, pepperoni, bacon, spicy oil                   

Don Giacomo · tomato, mozzarella, chicken, bacon, onion and spicy oil           

Parmiggiana · tomato, mozzarella, parma ham, rocket lettuce, and parmesan              

Il padrino · tomato, mozzarella, beef, onion, bacon and spicy oil                         

Mamma Mia · tomato, mozzarella, shrimp and spinach            

Di Gabrielle · tomato, mozzarella, goat cheese, spinach, onion and black olives                                                                        

Frutti de mare · tomato, mozzarella, prawns, calamari, mussels              

Veggie · tomato, mozzarella, zucchini, mushrooms, onion and green asparagus              

Blossom Street · tomato, mozzarella, ham, pineapple            

Tribeca · tomato, mozzarella, Iberian ham, pesto and portobello mushrooms

             

Each extra ingredient                                                                          


