TAKE AWAY



e JUBANY

ATGUY

To FHARE

To fTART

RAW
REALITY

Bread and “all i oli”
Coca bread with tomato and olive oil
Nandu’s croquettes 4u.
-Iberian ham
-Seasonal mushrooms
-Roasted chicken
-Rosted meat
- Prawn’s
Codfish fritters (6u)
Fish and chips
Olivier salad the old way
Ecological “sobrassada” (spicy cured pork sausage)
with tomato and honey
Potatoes and onion mini omelette
Ham 100% iberian Enrique Tomas (100gr)

Caesar salad with crunchy potato chicken

Scalated eggplant with “sobrassada”, honey and seeds

Can Carlitos mussels

Seasoned tomato salad with ajoblanco
Salmon tartare with fried egg

Zucchini and eggplant carpaccio with pesto, parmesan,

pine nuts and arugula
Tuna carpaccio with white soya vinaigrette
Greater amberjack cebiche with aji amarillo
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(MIVIMUM TwO PEOPLE)

TME DESSERTS

FTRAIGHT
fROM MELL
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19€

15€
21€
19€

RESTAURANT AIGUA PORT ESPORTIU DE LA SAVINA 07870 LA SAVINA FORMENTERA (BALEARS)

DELIVERY ORDERS: www.aiguaaire.com or INSTAGRAM: @aigua_aire

IF YOU ARE AT SEA: call to 649.953.300 OR CHANNEL VHF 77

Chilli crab tempura

Calamari with citric mayonnaise
Spicy tuna tartar

Beef tartar with fried egg
Hamburguer, cheese and salad

Grilled lettuce hearts with “Lurdes” water (2u.)
Local french fries
Griddled vegetables

Creamy risotto with Blanes prawns carpaccio
Senyoret paella (cuttlefish, monkfish and shimps)

Black ink paella with cuttlefish, shrimps and “all-i-oli”

Blue Lobster paella

Goat cheesecake
Molten chocolate cake
Cream and strawberries pudding
Drunk pineapple
Ice Cream terrine
-Vainilla and cookies

-Coconut, pineapple and yogurt

-Strawberries and Cream
-Chocolate, bread, oil

telf. 971323322
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