Menu Ludico

Sourdough bread
Salmorejo made with ripe tomatoes
Olives dressed with lemon from the garden and fig tree oil
Olive oil from Ibiza

Appetizer

“Harlequin from the Garden”
Salt-roasted beets, fresh beet greens, and fermented lemon
“The red earth, sweet and deep”

“Under the Ibiza sun, lunches are a time to share the colors, aromas,
and flavors of the garden and the sea.

I



Main Course (Choose One)

“Roasted Pumpkin Agnolotti”

Homemade saffron pasta stuffed with roasted pumpkin,
Mahon cheese sauce, and hints of lavender and sage.

or

“Catalan-Style Free-Range Chicken Cannelloni”

Homemade pasta stuffed with slow-roasted free-range
chicken, topped with Mahon cheese and pistachio pesto.
“Tradition that delights the palate”

‘A menu that prolongs the body's sense of calm and
awakens the senses under the Mediterranean breeze.”



Blooming Garden

“Sweet and Fresh”

lced citronella, bergamot gel, clouds of orange
blossom, melon, and jasmine.
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