BASTIAN BEACH

RAW BAR ——

Cantabrian anchovies (per piece) - 5

XD Jda

Gillardeau no. 2 oysters au nafurel (per piece) - 8
9 Jo-

Gillardeau no. 2 oysters with tiger’s milk (per piece) - 10
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Red funa ceviche - 30
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STARTERS —

Glass bread wifth fomato - 6
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Acorn-fed Iberian ham - 3|

Iberian ham croquettes (5 pieces) - 15
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Andalusian-style fried squid wifth lime mayo - 26
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Beef carpaccio with parmesan and arugula - 23
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Acai bowl - 14
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Eogs Benedict with smoked salmon - 2|
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Avocado foast with poached egg - I8
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Broken eggs with lobster - 37
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SALADS —

Tomalto fartar with burrata - 18
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Caesar salad with crispy chicken - 22
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Lamb's letfuce, avocado, mango and prawns - 23
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Seasonal tomatoes with funa belly - 2I

Xo £ & o=

SANDWICHES ——
American burger - 24
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Chicken crispy burger - 24
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PIZZA —
Burrafa and Iberian ham pizza - 35
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Truffled four cheese pizza - 37
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Margherita pizza - 29
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Caviar and smoked salmon pizza - 95
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MEATS —

Beef sirloin fataki with rice and fefsukadon sauce - 33
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Steak fartar with fries - 30
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Rib-eye tagliata with fries - 30
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Roasted lamb shoulder - 3l
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Black Angus fomahawk steak - 90
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FISH —

Grilled octopus with potato parmentier - 28
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Tuna fataki Donosfia-style - 30
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SIDES ——

Fries - 8
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Basmati rice - 8
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Seasoned tomatoes - 5
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SUSHI —

MAKIS (8 pieces) —

Tuna, mayo and avocado - 22
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Salmon, fruffled cheese and avocado - 20
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Prawn, spicy mayo and avocado - 22
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Salmon, mango and fruffled cheese - 22
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Salmon farftare, truffled cheese and fried onion - 22
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Spicy tuna fartare, strawberries and feriyaki savce - 22
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NIGIRIS (2 pieces) ——
Tuna - I
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Salmon - 9
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Prawn - [5
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White fish - [l
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SASHIMI (10 pieces) —
Tuna - 25
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Salmon - 23
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White fish - 23
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Sashimi mix - 27
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URAMAKIS (8 pieces) —
Salmon, mango, caramelized sugar and fruffled cheese « 25
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Spicy funa, avocado and mayo - 27
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Fried prawn with mango - 25
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Prawn, fruffled cheese and grilled foie - 29
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Salmon, minf and fruffled cheese - 23

X» @ 8 -

COMBOS —
32 pieces - 80
X & & 8 B~
50 pieces - 125
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DESSERTS ——
Baked cheesecake with red berry coulis - 2
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Chocolate coulant with vanilla ice cream - (2
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Seasonal fruit plate - 15
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Large platter of seasonal fruif - 45
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Happy birthday - 55
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ALLERGEN TABLE —
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GLUTEN CRUSTACEAN EGG FISH PEANUTS SOYA MILK NUTS
CRUSTACEOS HUEVO PESCADO CACAHUETES SOJA LECHE FRUTOS SECOS
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CELERY MUSTARD SESAME SULPHITE SHELLFISH LUPINS HALAL  VEGAN VEGETARIAN
APIO MOSTAZA SESAMO SULFITOS MOLUSCO ALTRAMUCES VEGANO  VEGETARIANO



