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TO SHARE
BURRATAWV Y

Burrata with marinated melon, spicy
vinaigrette with lime and mint.

CHIKEN WINGS

Grilled chicken wings from the charcoa
oven with peach sauce.

TARTARE &<
Sea bass and prawn tartare with
guacamole and soy-yuzu vinaigrette.

OCTOPUS B

Grilled octopus, cauliflower purée,

tomato concassé and green mojo sauce.

DESSERTS
CREME BRULEE H &

Passion fruit creme brilée.

CHEESECAKE ¥

Cheesecake, apple cinnamon crumble
and green apple ice cream.
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MAIN TO CHOOSE

SEA BASS
Sea bass with herb butter.

ANGUS SKIRT STEAK

Angus skirt steak with chimichurri.

IBERIAN PLUMA

Marinated lberian pluma with
spices and herbs.

SIDE DISHES

Grilled bimi with roasted
garlic aioli, fried onion and

parmesan cheese. W ¥

French fries. W
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COMPLETE YOUR MENU
WITH A WINEPACK

HANAI MENU + PACK BASIC 46€ pp
Intergalactic (White W.) & Intergalactic Negre (Red W.)

HANAI MENU + PACK MALLORCA 56€ pp
Mussol (B.Conde de Suyrot) (White W.) & Sa Llebre (B.Conde de Suyrot) (Red W.)

HANAI MENU + PACK PREMIUM 65€ pp
Lo cortinello (White W.) & Elements (Red W.)

HANAI MENU + PACK STAR 75€ pp

Welcome drink of your choice (Cava, Kir Royal, Beer) &
Miquel Gelabert (White W.) & Dominio de Atauta (Red W.)

All the prices of our menus

include VAT.

All wine packs include water.

The dishes on the menus are
subject to change.

This menu will be available
from 1st to 20th November.
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VISIT OUR WEBSITE AND FOLLOW US ON SOCIAL NETWORKS
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