STARTERS

Menorcan red prawns croquettes 17,2 19€
Fried baby squid *1.14 18€
Fried Calamari *1,14 18€
“Los Bucaneros” fried fish *1.24,14 25€
Squid, calamari, prawns and padron peppers

Garlic prawns 2 21€
Galician style octopus *14 32€
Steam mussels with white wine and lemon *1214 17€
Padron peppers with Himalayan salt 12€
Bravas potatoes 11€
50% acorn-fed Iberian ham *12 22€
Scallops with lime zest and himalayan salt ~1214  19€
Chicken strips with fries *1,3,7,12 13€
CHEF’'S FRESH PASTA

CHOOSE LONG OR SHORT PASTA + SAUCE

Italian style carbonara *1,3,7,12 18,50€
Egg, pecorino cheese, black pepper, and crispy bacon.

Bolognese *1.9 16€
Tomato, beef and pork, carrot and onion.

Frutti di mare 121214 25€
Mussels, prawns, scallops, calamari and cherry tomatoes

Fresh pesto "1,7.8 19€
Basil, garlic, pine nuts y parmesan cheese

Garlic prawns 1,414 22€
Prawns, garlic and chilli

Vegetarian potato gnocchi *1,7,8 20€

Zucchini, egg plant, onion, pistachios, burrata and candied
tomatoes.

SALADS

Tomato salad *4,7 16€
Tomato, cheese, onion, olives and tuna belly
House salad *4.7 15€

Cherrys, lechuga, atun, esparragos, maiz, cebolla, aceitunas y
zanahoria rayada

Burratina salad *8 17€
Tomato, burrata and pesto

HOMEMADE PIZZAS

Margheritta *1,7 15€
Tomato, mozzarella and basil
Prosciutto 1,7 16,5€
Tomato, mozzarella, ham

Iberican  *1.7 21€

Tomato, mozzarella, arugula, cherry tomatoes, Iberian ham
and parmesan shavings

1,7,8,12 19€

Tomato, mozzarella, sobrasada, ricotta, walnuts and honey

Bucaneros

Vegetarian 1,7 18€
Tomato, mozzarella and steamed garden vegetables

Tuna  *147 17€
Tomato, mozzarella, tuna, onion and olives

Diavola 1,7 17€

Tomato, mozzarella, spicy salami

* GLUTEN-FREE : ADITIONAL 3€



BURGUERS

Menorquina *1,7 18€

180g Angus medallion of Menorcan veal, Menorcan sobrasada,
goat cheese and honey

Bucaneros *1,7 19€

180g Angus medallion of Menorcan veal, ricotta cheese,
crispy guanciale

Chesseburguer 1,7 16€

180g Angus medallion of Menorcan veal, tomato, green
leaves and Sant Lluis cheese

Chicken burger 1,7 17€

Crispy chicken meat, tomato, green leaves, semi-cured
Mahon cheese

*ALL BURGERS COME WITH FRIES.

*GLUTEN-FREE: €3 EXTRA

FISH

Grilled sea bass with green asparagus and 25€
fries *3,4,12
Grilled salmon with green asparagus and 23€

french fries *3,4,12

Grilled sea bream with green asparagus and 26€
fries *34,12

CHEF'S SUGGESTIONS - Ask the staff

1. GLUTEN 8.NUTS

2. CRUSTACEANS 9. CELERY

3. EGGS 10. MUSTARD
4. FISH 11. SESAME

5. PEANUTS 12. SULFITES
6. SOY 13. LUPINS

7. MILK AND DAIRY PRODUCTS 14. MOLLUSKS

MENORCA MEATS

Grilled skirt steak with mother-in-law's chimichurri
with padron peppers and fries

Grilled Menorcan Beef Entrecote 350g
with Padrén peppers and fries

25€

32€

DESSERTS

Mixed fruit bowl
Tropical chessecake*1.3,7.8
Tiramisu *1.3,78

Dark chocolate coulant with vainilla ice
cream +1,7

Catalan cream *137

Panna cotta *1,37
Chocolate, red fruits, caramel

Bucaneros
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10€
8€
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8€



JUICES

Peach 5€
Mango 5€
Pineapple 5€
Apple 5€
Orange 5€
FREEZY JUICE

Orange 6€
Pineapple 8€
Melon 8€
Watermelon 8€
Strawberry 8€
Kiwi 8€
Mango 8€
* 2 fruit combo 9€
FRAPPE

Strawberry / Lemon / Mango / Coffe / 8€

Passion fruit

SOFT DRINKS

Water 3€
Sparkling water San Pellegrino 3€
Coca cola 4,50€
Coca cola zero 4,50€
Fanta Orange / Lemon 4,50€
Tonic 4,50€
Sprite 4,50€
Aquarius Lemon / Orange 4,50€
Nestea Lemon / Passion fruit 4,50€
Bitter Kass 4,50€
Red Bull 5€
ColaCao 4€
SMOQOTHIES

Strawberry / Chocolate / Vainilla/Mango  8€

COCTAILS

Mojito 12€
Moijito (Strawberry, mango, passion fruit)  13€
Pifia colada 12€
Caipirifia 12€
Daikiri (Strawberry, mango, passion fruit)y 13€
Irish coffee 10€
Espresso Martini 10€
Tequila sunrise 12€
Sex on the beach 12€
Margarita 13€
Bucanero surprise 13€
Binibeca surprise 13€
BEER

Estrella Damm Small 4,50€
Estrella Damm Big 8€
Estrella Damm Bottle 4,50€
Free Damm alcohol free / gluten free 4,50€
Free Damm toasted 4,50€
Free Damm with lemon 4,50€
Corona 5€
APERITIFS

Aperol spritz 12€
Campari spritz 12€
Negroni 13€
Red martini 7€
White martini 7€

COFFEE & INFUSIONS

Expresso 2,50€
Black coffee 2,50€
Cortado 2,80€
Latte 3€
Americano 3€
Capuccino 3,50€
Chamomille / Pennyroyal 3€
Regular tea / red / green 3€



GLASS OF WINE

Glass white wine / from Menorca 5€/10€
Glass rose wine / from Menorca 5€/10€
Glass red wine/ from Menorca 5€/10€
Glass cava 6€
Glass tinto verano 7€
Glass red wine sangria 8€
Glass cava sangria 9€
Red wine sangria liter 22€
Cava sangria liter 26€
WHITE WINE

Excellens B. Verdejo Rueda 18€
Alba vega albarifio 28€
A Coroa godello 32€
Alba Blanca Malvasia Menorca 42€
ROSE WINE

Alba rosé Menorca 41€
Excellens Rosé 18€
RED WINE

Excellens tinto cuvee especial 22€
Valtravieso Sta. Maria Ribera 23€
Ugalde Rioja Crianza 18€
Alba Negra Menorca 42€
CAVAS

Blau de mar Brut 18€
Perelada stars touch of rose 29€
Perelada brut nature cuvee 31€

CHAMPAGNE
Moet & Chandon imperial 120€
Veuve Clicquot 140€
Dom Perignon Vintage 540€
MIXED DRINKS
GINS
Hendricks 15€
Seegrams 13€
Porto de india strawberry 12€
Beefeater 11€
Tanqueray ten 15€
Xoriguer mahon 13€
Gin mare 15€
Nordés 15€
Martin Miller 13€
Gi Vine 15€
Glop Menorca 15€
VODKAS
Grey groose 13€
Absolut 12€
Smirnoff 11€
RUM
Bacardi 11€
Havana club 3 anos 11€
Havana club 7 afios 13€
Zacapa 16€
WHISKY
Ballantine’s 11€
Johnnie Walker red 13€
Whisky macallan 12 afos 16€
Jack Daniels etiqueta negra 13€
J&B 11€
BRANDY
Soberano 6€
Magno 6€
Carlos primero 10€
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