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BASTIAN BEACH

BRUNCH ——

Acai bowl - 16

Benedict eggs with smoked salmon - 22
Avocado toast with poached egg - I8
Salmon poke bowl - 24

Chicken poke bowl - 21

STARTERS —

Crystal bread with tomafto - 6

Iberian acorn-fed ham - 32

Grilled edamame with sea salf - 8

Nachos with cheese and guacamole - |7
Iberian ham croquettes (5 pcs) - 15

Red prawn croquettes (5 pcs.) - 17
Andalusian-style fried squid with lime mayonnaise - 23
Beef carpaccio with parmesan and arugula - 25
Sea bass ceviche - 26

Prawn facos with guacamole (2 pcs) - 4

Tuna and avocado mini forfillas (2 pcs) - 16
Chicken quesadilla - 17

Chicken fingers with honey and mustard - |8
Large cheese board (2 people) - 40

RAW BAR —

Gillardeau No. 2 natural oysters (each) - 7
Gillardeau No. 2 oysters with figer’s milk (each) - 9
Cantabrian anchovies (each) - 5

Beluga caviar (309) - (90

SALADS —

Tomato tartare with burrata - 19

Caesar salad with crispy chicken - 18

Lamb's leffuce, avocado, mango and king prawns - 24
Seasonal tomatoes with funa belly - 22

Watermelon, feta cheese and kalamata olives - 17

PIZZA —

Margherita pizza - 24

Carbonara pizza - 30

Iberian ham pizza with egg - 29
Mushroom and fruffle pizzetta - 45
Caviar and salmon pizzefta - 95

SANDWICHES —
American burger - 24
Crispy chicken burger - 24

MEATS —

Steak tartare with straw pofafoes - 30
Sirloin ftafaki with rice - 33
Black Angus ribeye - 90/kgo

FISH ——

Grilled octopus with parmentier - 28
Tuna ftataki Donosfia-style - 30
Monkfish with cifrus sauce and sautéed vegetables - 32 -

SIDES ——

French fries * 5
Basmati rice - 5
Piquillo peppers - 5

SUSHI

MAKIS (8 pieces) —

Tuna, mayo and avocado - 18

Salmon, fruffle cheese and avocado - 18

King prawn, spicy mayo and avocado - |9

Salmon, mango and fruffle cheese - 19

Salmon tartare, fruffle cheese and crispy onion - 20
Spicy funa fartare, strawberries and teriyaki savce - 20

NIGIRIS (2 pieces) ——

Tuna - 9
Salmon - 7
King Prawn - |2
White fish - 8

SASHIMI (10 pieces) ——
Tuna - 22
Salmon - 18

White fish - 20
Mixed sashimi - 22

URAMAKIS (8 pieces) ——

Salmon, mango and fruffle cheese - 20

Spicy funa, avocado and mayonnaise - 22
Tempura King prawn with mango - 22

King prawn, fruffle cheese and grilled foie - 26
Salmon, minf and fruffle cheese - 18

COMBOS ——
32 pieces 75
50 pieces ‘115
DESSERTS

Seasonal fruit plate - 15

Seasonal fruif platter - 45

Grilled pineapple with coconuf ice cream - 12

Baked cheesecake with berry coulis - 12

Creamy chocolate cake with vanilla ice cream - 12
Pistachio coulant with whifte chocolate ice cream - |2

XL cookie with toppings (2 people) - 25

Lots of vanilla ice cream with foppings (4 people) - 40



