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ENTRANTES

• Croquetas variadas 11,9
Con alioli de lima y guindilla

• Jamón ibérico 23,9

• Tabla de quesos canarios 18,5

• Tabla mixta de ibéricos y quesos 21,5

• Sashimi de salmón fresco 18,2
Marinado en soja, sake y cebollino

• Carpaccio de ternera 18,9
Con aliño de mostaza, rúcula y queso curado

• Salteado de setas de temporada 18,7
Con espinacas, piñones y jamón ibérico

• Queso frito (3 uds) 12,9
Con mermelada de temporada 

     y crujiente de  pan de especias
• Bruscetta 11,5

Con tomate, albahaca y mozarella

SOPAS Y CREMAS

• Crema de marisco 12,5
    Con langostinos

• Sopa de cebolla tradicional 11,9
    Con crujiente de queso

• Crema de zanahoria 11,9
    Con jengibre, cilantro y vieiras

STARTERS

• Selection of Croquettes 11,9
With lime and chili alioli

• Iberian acorn-serrano ham 23,9

• Canary cheese board 18,5

• Mixed board: Cheese and iberian ham 21,5

• Salmon Sashimi 18,2
Marinated in soy sauce, sake and chives

• Beaf carpaccio 18,9
With mustard dressing, rocket and cured cheese

• Sautéed seasonal mushrooms 18,7
With spinach, pinenuts and iberian ham

• Fried cheese (3 pcs) 12,9
With seasonal marmalade and gingerbread crust

• Bruscetta 11,5
 With tomato, basil and mozzarella cheese

SOUPS

• Seafood cream 12,5
    With prawns
• Traditional onion soup 11,9
    With crispy cheese
• Carrot and ginger creme soup 11,9
     With ginger, coriander and scallops
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SALADS

• Goat cheese salad 16,9
With gratinated goats cheese,fresh seasonal fruit, 

assorted gourmet lettuces, and bacon cubes

• Maroa salad 16,7
With shrimp, avocado, mango with

a tangy strawberry vinaigrette

• Caesar salad 16,9
With crispy chicken, smoked bacon,

tomato, cured cheese and Cesar sauce

PASTA & PIZZAS

• Gnocchi 15,9
with pear sauce, blue cheese, bacon

 jam and hints of sage 

• Fetuchini  18,7
with red pesto sauce

• Penne caprese 17,7
With cherry tomato, garlic, basil,

mozzarella di bufala, basil pesto and parmesan flakes

• Duck lasagne 18,5
With mandarin teriyaki

• Meat lasagne 17,9

• Vegetable lasagne 17,5
With neapolitan sauceand crispy basil

• Assorted pizzas 14,9

WE HAVE AN ALLERGEN MENU
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MEAT

• Grilled veal loin  23,9
With ratatouille and your chosen sauce

• Leg of lamb or shoulder lamb 28,3
With herb-seasoned potatoes and served in its sauce

• Pork chop 23,2
With applesauce

• Crispy panko-crusted chicken breast 19,9
With cream cheese, chives and walnuts

• Duck confit 22,9
With plum sauce, sautéed seasonal

mushrooms, chestnut and baked apple

• Chateaubriand 59,9
Served with caramelized onion, seasonal

vegetables and gratinated potato (For 2 persons)

CHILDREN’S MENU

• Chicken Strips 10,5
• Baby burger 9,7

• Spaghetti napolitana 9,4
• Chicken nuggets 9,4

SEAFOOD

• Half cooked tuna 22,9
With peanuts, papaya and pumpkin

• Grilled sea bass 22,9
with vegetables and canarian wrinkled potatoes

• Panko-crusted salmon 22,9
with vegetables and homemade tonkatsu sauce

• Calamari Maroa style 21,9
with vegetables, yuzu and soy
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SWEET WINES

• Oporto 5,5
• Moscato de Ochoa 5,5

• Tío Pepe 5,5
• Canasta 5,5

• Pedro Ximénez Néctar  5,5

DESSERTS

• Chocolate with orange Mousse 7,7

• Blondie 7,9
   with salted caramel toffee 

and vanilla ice-cream

• Apple strudel Maroa  Style 7,2

• Tiramisu 8,47

• Baked Cheesecake 8,47
with vanilla ice cream

EXTRAS

• Additional bread 1,21

• Other additional ingredients 0,55
VAT included
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