


Starters

* Marvinated olives, with peppers and garlic 3,6
* Gazpacho home-made (Traditional cold vegetable soup) 10,3
¢ lbevian acovn-servano ham 22,4

® Cheese platter with ibevico charcutevie 20

* Canavian wrinkled potatoes, with red spicy sauce 1,3
* Selection o homemade cvoquettes 13,3

® Chicken {ingers, with piquillo pepper aioli 10,3

® Fried cheese (3pcs) 12
With seasonal marmalade and gingerbread crust

* Fresh al himi Marinated i 112
™ salice, Sake ginger with toasted sesame seed

Y S T e

® Grilled vegetalbles 11,2
Shallots, mini peppers, courgette, aubergine, baby carrot, cherry

tomato baby carrots, cherry tomatoes, mushrooms, fried yucca
and salt flakes

Salads

¢ Caesar salad 15

Iceberg lettuce, with roast chicken, parmesan
cheesg, croutons, black olives, bacon, cherry
tomatoes and Caesar sauce

* Traditional complete salad, Mavoa-style 14,3

Tuna, white asParagus, black olives, red onion,
cherry tomatoes, carrots, Padron peppers,
shallots, hard-boiled egg, assorted gourmet lettuces

* Capvese salad 12

Buffala mozzarella, and tomato basil pesto

* Goat cheese salad 19,7

Goat cheese gratipated with fruit in season,
assorted gourmet lettuces, and bacon cubes

* Quinoa salad 12,2
Cucumber, cherry tomato, edamame, sweet com, feta cheese,
figs, black olives and yoghurt sauce

~Hawaiian “Poke “Bowl

_ _® Salmon 13,9
Marinated with Sichuan pepper, edamame, mango,
wakame, cucumber, avocado and yoghurt sauce

. * Tuna tataki 13,9
Pickled onion, wakame, Japanese omelette,
avocado, wasabi mayonnaise and teriyaki sauce

. Cvispb‘ chicken 13,9
Edamame, pineapple, carrot, Japanese omelette,
cucumber, coconut sauce coconut and red curry sauce
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“Bruscettas Sandwiches

* Byuscetta 10,5
With tomato, basil and mozzarella cheese

* Ham and cheese sandwich 9,9

® Club sandwich 12
Chicken, escarole, tomato, bacon, fried egg and aioli

“Burgers

* Mavoa burger 151
Veal, pork, escarole, tomato, fned onion, bacon,
cheddar cheese and Maroa sauce

* Lamb burger 13,6
Lamb, caramelized onion, escarole gouda cheese,
yoghurt sauce and coriander hummus

* Chicken burger 13,1
Breaded Chicken, escarole, tomato and remoulade sauce

* Rustic burger 15,6
Beef, pork, goat cheese sauce, crispy ham
and caramelised onion

* Pulled Pork burger 19,5
Beef, pork, pulled pork, guacamole, nachos, escarole,
cheddar cheese and siracha sauce

Tex Mex

* Nachos with guacamole 12
Nachos, guacamole, sour cream, jalapefios, melted cheddar cheese,
spicy tomato sauce and pico de gallo

® Chicken buwito 14,3
Chicken with stir-fried coriander, cumin, paprika, cheese
and a spicy touch of jalapefio, accompanied by sour cream,
guacamole and ranch-style beans

* Quesadilla with gquacamole 119
Quesadilla, cheese, pico de gallo. Served with nachos

* Mavoa style tacos (3pcs) 14,3
Pulled pork, guacamole, pickled onions & chipotle sauce

“Pizzas

* Margherita Tomato, cheese and oregano 12
* Special 13,3
Tomato, cheese, oregano, ham, mushrooms and salami
® Hawai Tomato, cheese, oregano, ham and pineapple 33,3
* Prosciutto 13,3
Tomato, cheese, oregano, ham and mushrooms
* Vegetavian 13,3
Onion, red pepper, green pepper, aubergine,
courgette, carrot, cherry tomato



"Meat "Dishes

® Grilled entrecote 23
With fresh vegetables and chimichurri sauce

® Grilled Toevion povk {illet 19,7

With fresh vegetables and mushroom sauce
* Movoccan gyilled chicken skewer 13,1

* Veadl escalope milanese 18,2
With salad and chips

* Mixed qgrill platter (2 pers.) 39,7
Veal, iberian pork, chicken, creole chorizo sausage,
black pudding from Teror + Bottle of house wine

TPasta

* Goat cheese vavioli 13,9
With mushroom and tartufo sauce

* Napolitana spaghetti 119

With tomato sauce, rocket and parmesan cheese

® Penne capvese 151
With cherry tomatoes, garlic, basil, buffalo mozzarella,
basil pesto and parmesan flakes

* Potato gnocchi 15,1
With pear sauce, blue cheese, bacon jam and sage

* Meat lasagne 15,3
® Duck lasagne 15,3
® Vegetable lasagne 15,3

Sea ~Food

° Fresh {ish 21,9

From the Mogan coast
* Mavinated tuna steak 21,2

* Sautéed cuttlefish 13,6
With garlic and white wine

* Mavoa style sahavian squid 18
With soy sauce, yuzu and straw potatoes

Children’s ™Menu

® Chicken stvips 10,3
* Balby burger9,T
* Spaghetti napolitana 9,4
® Chicken nugaets 94
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“Desserts

* Chocolate and caramelia Brownie 1,9
* Chocolate with ovange Mousse 1,7
* Lemon Pie 6,9
* Coke of the day6,9
* Seasonadl {ruit salad 8,3
Macerated in orange juice and orange liquor
* Yoghurt 1,2
with fresh seasonal fruit
* Blondie 1,9
with salted caramel toffee and vanilla ice-cream
* Apple strudel Mavoa Style 1,2
* Tirvamisu'1l,2
* Mojito sovet 1,6
with peppermint gelatine
* Sovbets assorted {lavours 1,6
« Mango « Lemon

lce cream

* lce cveam cups {lavours 6,6
« Straciatella - Vanilla« Chocolate « Strawberry

Gluten free
* Trufo Plus Almendrado (Almond-Mandel) 3,6
¢ Kriatur Ices 3
* Brownie 1,9
* Lemon pie 1,9

Sugar free

* Three chocolate ice cream cone 3,6

AXTRAS

* Fries 4,2 * Potato chips 3
* Nachos 3 ® Brown lread 1,2
* Bread sevvice 1,2
* Additional ingredients 0.6

VAT included in all the prices of this menu
We have an allergen Menu
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