Tapas and Portions

Fried baby squid--—-----———--—————- Q=== =mE s m e Em s =s = 17'90
Grilled squid-——-=-----—————————--—- O O e e 21'50
Fried squid rings---------------——- O e e 21'50
Grilled cuttlefish-------——————----—- S e 19'60
Grilled prawns-------=====--——————- LS 22'90
Fried anchovies-———---————-——————- BlO@======= === =m == m e === === 15'90
Bravas “Sa Cova”’-----=——=——=——————————— 9'00
Fried eggplant sticks with “sobrasada” and honey-------------——————- 10'70
Mahon cheese croquettes-----———--------———————--cce e 9'00

Spanish ham croquettes-----———----------------" . . . . . . s s i s i e 9'00

Cod in pil pil sauce croquettes---------———————----oo 9’80
ShEiIMplCrogUeti e S == m e e e e e e e e e e e = e e e == == === e == === == 9’80
Veal cheek croquettes------------————----—————————ee 9’80
Steamed mussels------------—-—-——----+-+----""-o'oe o o . . . . : ;o e 14'90
Mussels mariniera-------————=====——————— 15'90
Garlic prawns=—————======————— 21'90
Galician=styleloctopls===========——===c====cc=—=cec==——=—======———== 22'40
Grilled octopus with humus and “botifarré”-----------------————————- 23'20
Grilled squid with vegetables and “sobrasada”’-----------—-——------—- 15'60
Fried risotto with red tuna and mango--------------——————————— 17'50
Escalivada toast with burrata and pesto-------—————-------————————— 14'50

VAT INCLUDED
We have an allergen meni avaliable to costumers




I e e e Eataa 13'60

Cherry’s salad with Burrata-----------=-=—————————— - 15'50
Crispy chicken salad-------———----——————emere e e e e e e e e e 15'50
Beef tenderloin----=======————————— -~ 24'80
Pluma ibérica (Pork filet)--------------------—-—o oo 21'80
Menorcan Wayu Burger—-————===———— e 19'80
Baked lamb-=========——==—— oo 23'80

* Extra sauces: iberica, pepper or roquefort - 3€

Gl e RS alndine S e s e E e 14’90
Menorcan style sea-bream-----------———-----ooot . t . . . e i i i o 21'80
Sea-bass with mediterranean sauce---------------—————————— 23'60
Gl el RS &l O S S e e e e 22'50
Baked squid--------—————=——— - 22'60
EENIE Ul e e e e e e 26'50
Lce
min 2p. Price per person)
NP e e eSS S e e e e 22'50
Seafood paella--——-----------—---—---—— e o 24'90
Vegetable rice----------------------"-"--"no-ot t et et ot e 20'30
Bl Gl C e e e e e e 2270
Rice with “pluma ibérica” and apple---—---------————————— oo 26'20
Bread portion---------—--- 2'00 Garlic bread-------—-———-————————- 4’00
Bread with alioli----------- 4’00 Garlic bread with cheese--------—-- 6’50

Tomato bread-----—-——————- 4’00




V) . e i

Nuggets de pollo con patatas ——--------————————————————— 8'60
Palitos de pescado con patatas ~—----------————=---———————————————— 8'60
Croquetas con patatas ~----—-----------"----------o 8'50
Hamburguesa casera con patatas ----——-----------————————ccc 8'50
Macarrones con salsa bolofiesa -~------------------------"oc e . . . 8'60

Chicken Nuggets with chips ---------------- e . . . . . - 8'60
Fish fingers with chips -~----——----------"-"-"-+--'e0 6l . . . . b i i i i i i 8'60
Croquettes with chips -------------------»--»»-+-++-------\oc.ooo . . . 8'60
Home made Burger with chips ~-----------—-—--------"-""o"0o-— - 8'60

Macaroni with bolognese sauce ---———----------—————-ce e 8'60




	Ensaladas
	Ensalada mixta-----------------------------------------------------13'50 Ensalada de Cherry`s con Burrata----------------------------------15'50 Ensalada de pollo crujiente-----------------------------------------15'50

	Carne
	Solomillo a la plancha----------------------------------------------24'80 Pluma ibérica------------------------------------------------------21'80 Hamburguesa de Wayu de Menorca--------------------------------19’80 Cordero al horno--------------------------------------------------23’80

	Pescado
	Sardinas a la plancha----------------------------------------------14’90 Dorada a la menorquina--------------------------------------------21'80 Lubina con salsa mediterránea-------------------------------------23'50 Salmón a la plancha------------------------------------------------22'50 Calamar al horno---------------------------------------------------22'60 Rodaballo con ajos fritos-------------------------------------------26'50
	Arroces                                                     (min 2p. Precio por persona) Paella mixta--------------------------------------------------------22'50 Paella de marisco--------------------------------------------------24’90 Arroz de verduras--------------------------------------------------20'30 Arroz negro--------------------------------------------------------22'70 Arroz de pluma ibérica y manzana----------------------------------26'20

	Panes
	Ración de pan-------------------2'00        Pan con ajo----------------------4’00      Pan con alioli--------------------4’00        Pan con ajo y queso--------------6’50 Pan con tomate------------------4’00

	Para Compartir
	Tapas y Raciones
	Chipirones fritos--------------------9'70-----------------------------17'90 Calamar a la plancha---------------10'80----------------------------21'50 Calamares fritos--------------------10'80----------------------------21'50 Sepia a la plancha------------------10'50----------------------------19'50 Gambas a la plancha----------------11’50----------------------------22'90 Boquerones fritos-------------------8'90----------------------------15'90


	Entrantes
	Bravas “Sa Cova”-----------------------------------------------------9'00 Palitos de berenjena rebozados con sobrasada y miel-----------------10’70 Croquetas de Queso Mahón-------------------------------------------9'00 Croquetas de jamón---------------------------------------------------9'00 Croquetas de bacalao al pil pil-----------------------------------------9’80 Croquetas de gambón-------------------------------------------------9’80 Croquetas de carrillera de ternera-------------------------------------9’80 Mejillones al vapor----------------------------------------------------14'90 Mejillones a la marinera-----------------------------------------------15'90 Gambas al ajillo------------------------------------------------------21'90 Pulpo a la Gallega----------------------------------------------------22'40 Pulpo a la plancha sobre humus y “botifarró”-------------------------23'20 Calamares salteados con verduras y sobrasada-----------------------15’50 Risotto frito con atún rojo y mango------------------------------------17'50 Tosta de escalivada con burrata y pesto------------------------------14'50

	Per Compartir
	Tapes  i   Porcions
	Xipirons frregits-------------------9'70-------------------------------17'90 Calamar a la planxa---------------10'80------------------------------ 21'50 Calamars fregits------------------10'80------------------------------ 21'50 Sipia a la planxa------------------10'50------------------------------ 19'50 Gambes a la planxa---------------11’50------------------------------ 22’90 Seitons fregits--------------------8'90-------------------------------15'90


	Entrants
	Braves “Sa Cova”-----------------------------------------------------9'00 Palets d’albergínia fregits amb sobrassada i mel-----------------------10'70 Croquetes de Formatge de Maó---------------------------------------9'00 Croquetes de pernil---------------------------------------------------9'00 Croquetes de bacallà al pil pil-----------------------------------------9’80 Croquetes de llagostí-------------------------------------------------9’80 Croquetes de carrillera de vedella------------------------------------9’80 Musclos al vapor-----------------------------------------------------14'90 Musclos a la marinera------------------------------------------------15'90 Gambes amb alls-----------------------------------------------------21'90 Pop a la Gallega-----------------------------------------------------22'40 Pop a la planxa sobre humus i “botifarró”----------------------------23'20 Calamars saltejats amb verdures i sobrassada------------------------15'50 Risotto fregit amb tonyina i mango------------------------------------17'50 Torrada d’escalivada amb burrata i pesto-----------------------------14'50

	Amanides
	Amanida mixta--------------------------------------------------------13'50 Amanida de Cherry`s amb Burrata-------------------------------------15'50 Amanida de pollastre cruixent-----------------------------------------15'50

	Carn
	Filet de vedella a la planxa-------------------------------------------24'80 Pluma ibèrica--------------------------------------------------------21'80 Hamburguesa de Wayu de Menorca----------------------------------19’80 Xai al forn-----------------------------------------------------------23'80

	Peix
	Sardines a la planxa--------------------------------------------------14'90 Dorada a la menorquina----------------------------------------------21'80 Lobarro amb salsa mediterrània--------------------------------------23'50 Salmó a la planxa----------------------------------------------------22'50 Calamar al forn------------------------------------------------------22'60 Turbot amb alls fregits-----------------------------------------------26'50
	Arrossos                                            (min 2p. Preu por persona) Paella mixta----------------------------------------------------------22'50 Paella de marisc------------------------------------------------------24'90 Arròs de verdures----------------------------------------------------20'30 Arròs negre----------------------------------------------------------22'70 Arròs de pluma ibèrica i poma----------------------------------------26'20 Pans
	Porció de pa------------------2’00     Pa amb all---------------------4'00 Pa amb allioli------------------4'00    Pa amb all i formatge-----------6'50 Pa amb tomàquet--------------4'00

	Pour partager
	Tapas  et  Rations
	Jeune calamar frit------------------9'70------------------------------17'90 Calamar grillé----------------------10'80-----------------------------21'50 Calamar frit------------------------10'80-----------------------------21'50 Seiche grillée----------------------10'50-----------------------------19'50 Crevettes grillées------------------11’50-----------------------------22’90 Anchois frits-----------------------8'90------------------------------15'90


	Chaud entrée
	Bravas “Sa Cova”-----------------------------------------------------9'00 Bàtonnets d’aubergine panés avec “sobrasada” et miel----------------10'70 Croquettes de fromage Mahón----------------------------------------9'00 Croquettes de jambon------------------------------------------------9'00 Croquettes de moure au pil pil----------------------------------------9’80 Croquettes de crevettes----------------------------------------------9’80 Croquettes de joue de boeuf------------------------------------------9’80 Moules à la vapeur---------------------------------------------------14'90 Moules à la marinière-------------------------------------------------15'90 Crevettes á l’ail-------------------------------------------------------21'90 Poulpe à la gallega---------------------------------------------------22'40 Poulpe grillé avec houmus et “botifarró”------------------------------23'20 Calamar sautés aux légumes et “sobrasada”--------------------------15'50 Risotto frit au thon rouge et mangue----------------------------------17'50 Toast esvalivada avec burrata et pesto-------------------------------14'50

	Salades
	Salade mixte---------------------------------------------------------13'50 Cherry`s salade avec Burrata----------------------------------------15'50 Salade de poulet croustillant-----------------------------------------15'50

	Viande
	Filet de boeuf-------------------------------------------------------24'80 “Pluma” ibérica (filets de porc ibérique)------------------------------21'80 Wayu Burger de Minorque-------------------------------------------19'80 Agneau au four-----------------------------------------------------23'80

	Poisson
	Sardines grillées----------------------------------------------------14’90 Daurade au style minorquin-----------------------------------------21'80 Loup de mer avec sauce méditerranéenne--------------------------23'50 Saumon grillé-------------------------------------------------------22'50 Calamar cuit au four------------------------------------------------22'60 Turbot á l’ail--------------------------------------------------------26'50
	Riz                                                      (min 2p. Prix par personne) Paella mixte--------------------------------------------------------22'50 Paella aux fruites de mer-------------------------------------------24'90 Riz aux légumes----------------------------------------------------20'30 Riz noir-------------------------------------------------------------22'70 Riz aux “pluma” ibérique et pomme----------------------------------26'20 Pains
	Ration du pain----------------2'00     Pain à l’ail----------------------4’00 Pain avec aïoli----------------4’00     Pain à l’ail et au fromage Mahon-6’50 Pain avec tomate-------------4’00

	To Share
	Tapas  and   Portions
	Fried baby squid-------------------9'70------------------------------17'90 Grilled squid-----------------------10'80-----------------------------21'50 Fried squid rings------------------ 10'80-----------------------------21'50 Grilled cuttlefish-------------------10'50-----------------------------19'50 Grilled prawns---------------------11’50-----------------------------22'90 Fried anchovies-------------------8'90------------------------------15'90


	Starters
	Bravas “Sa Cova”----------------------------------------------------9'00 Fried eggplant sticks with “sobrasada” and honey--------------------10'70 Mahon cheese croquettes-------------------------------------------9'00 Spanish ham croquettes---------------------------------------------9'00 Cod in pil pil sauce croquettes---------------------------------------9’80 Shrimp croquettes---------------------------------------------------9’80 Veal cheek croquettes-----------------------------------------------9’80 Steamed mussels----------------------------------------------------14'90 Mussels mariniera---------------------------------------------------15'90 Garlic prawns-------------------------------------------------------21'90 Galician-style octopus----------------------------------------------22'40 Grilled octopus with humus and “botifarró”--------------------------23'20 Grilled squid with vegetables and “sobrasada”-----------------------15'50 Fried risotto with red tuna and mango-------------------------------17'50 Escalivada toast with burrata and pesto-----------------------------14'50

	Salads
	Mixt salad------------------------------------------------------------- 13'50 Cherry`s salad with Burrata--------------------------------------------15'50 Crispy chicken salad---------------------------------------------------15'50

	Meat
	Beef tenderloin-------------------------------------------------------24'80 Pluma ibérica (Pork filet)----------------------------------------------21'80 Menorcan Wayu Burger-----------------------------------------------19'80 Baked lamb-----------------------------------------------------------23'80

	Fish
	Grilled sardines-------------------------------------------------------14’90 Menorcan style sea-bream--------------------------------------------21'80 Sea-bass with mediterranean sauce----------------------------------23'50 Grilled salmon--------------------------------------------------------22'50 Baked squid----------------------------------------------------------22'60 Garlic turbot----------------------------------------------------------26'50
	Rice                                               (min 2p. Price per person) Mixt paella------------------------------------------------------------22'50 Seafood paella------------------------------------------------------- 24'90 Vegetable rice--------------------------------------------------------20'30 Black rice-------------------------------------------------------------22'70 Rice with “pluma ibérica” and apple-----------------------------------26'20

	Bread
	Bread portion-------------2'00       Garlic bread----------------------4’00 Bread with alíoli-----------4’00       Garlic bread with cheese----------6’50 Tomato bread-------------4’00

	Per Condividere
	Tapas  e  Razioni
	Totanetti fritto--------------------9'70-------------------------------17'90 Calamari allá piastra--------------10'80------------------------------21'50 Calamari fritto--------------------10'80------------------------------21'50 Seppia alla piastra--------------- 10'50------------------------------19'50 Gamberi alla piastra--------------11'50------------------------------22’90 Alici fritte-------------------------8'90------------------------------15'90


	Antipasti
	Bravas “Sa Cova”----------------------------------------------------9'00 Bastoncini di melanzane impanati con “sobrasada” e miele-----------10'70 Crochette di formaggio Mahó----------------------------------------9'00 Crocchette di prosciutto---------------------------------------------9'00 Crocchette di merluzzo con pil pil------------------------------------9’80 Crocchette di gamberi-----------------------------------------------9’80 Crocchette di guancia di manzo--------------------------------------9’80 Cozze al vapore-----------------------------------------------------14'90 Cozze alla marinara-------------------------------------------------15'90 Gamberi all aglio --------------------------------------------------- 21'90 Polpo alla Gallega---------------------------------------------------22'40 Polpo alla piastra con humus e “botifarró”---------------------------23'20 Calamari allá piastra con verdure e “sobrasada”---------------------15'50 Risotto fritto con tono rosso e mango--------------------------------17'50 Toast escalivada con burrata e pesto--------------------------------14'50

	Insalata
	Insalata mixta---------------------------------------------------------13'50 Insalata di pomodori Cherry`s con Burrata---------------------------- 15'50 Insalata di pollo croccante--------------------------------------------15’50

	Carne
	Filetto di manzo------------------------------------------------------24'80 Piuma ibérica--------------------------------------------------------21'80 Hamburger di Wayu di Minorca---------------------------------------19'80 Agnello al forno------------------------------------------------------23'80

	Pesce
	Sardine alla piastra---------------------------------------------------14’90 Orata allo stil minorchino---------------------------------------------21'80 Spigola con salsa mediterranea-------------------------------------- 23'50 Salmone alla piastra--------------------------------------------------22'50 Calamari al forno-----------------------------------------------------22'60 Rombo al aglio-------------------------------------------------------26'50
	Riso                                              (min 2p. Prezzo a persona) Paella mixta----------------------------------------------------------22'50 Paella di frutti di mare------------------------------------------------24'90 Riso vegetale-------------------------------------------------------- 20'30 Riso nero-------------------------------------------------------------22'70 Riso di “pluma ibérica” con mele--------------------------------------26'20 Pane
	Razione di pane---------------2'00     Pane con aglio------------------4’00 Pane con “alioli”---------------4’00     Pane con aglio e formaggio-----6’50 Pane con pomodoro-----------4’00

	Menú de niños
	Kids menu

