
-Homemade tapas- 
1. Ibérico Ham   

2. Dates with bacon   

3. Fried baby squid  

4. Homemade ham and chicken 
croquettes 

5. Green peppers  

6. Crispy vegetable roll and sweet and 
sour sauce  

7. Homemade meatballs  

8. Lobster with garlic (500 gr) 

9. Garlic prawns  

10.Mussels marinera style, steamed or 
white wine  

11.Garlic bread gratin  

12.Fried shrimps with red chili and fried 
onion  

13.Andaluza style squid 

14.Fried artichokes  

15.Octopus Galician style  

16.Shrimp encocado 

22,95€ 

11€ 

14€ 

11€ 

11€ 

10,50€ 

11€ 

48,95€ 

18,95€ 

16€ 

8,50€ 

19€ 

18,95€ 

13,99€ 

19,99€ 

19,90€
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-Starters and salads- 
17. Grilled vegetables 

18. Homemade millefeuille stuffed with 
goat cheese with figs and honey  

19. Avocado with prawns and cocktail 
sauce 

20. Sirloin carpaccio with rocket and 
parmesan cheese  

21. Salmon tartar with avocado   

22. Sirloin tartar   

23. Lobster salad with tropical fruits (500 
gr)  

24. Goat cheese salad with aubergine 
and tomato confit  

25. Sea-bass ceviche 

17,90€ 

17,90€ 

21€ 

18€ 

22,20€ 

24€ 

49,95€ 

16,95€ 

24,95€
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-Soups and creams-  
 

-Fish and seafood- 
 

26.  Fish and seafood soup   

27.  Tomato cream   

28.  Minestrone   

29.  Seafood rice with lobster  

24€ 

15,50€ 

17,50€ 

33€ 

30.  Fish grilling  

31. Lobster with fried eggs (500 gr) 

32. Grilled squid   

33. John dory fillet Mallorcan style  

34. Sole stuffed with prawns and 
mushrooms  

35. Grilled salmon  

36. Grilled fresh sole  

37. Sea-bass in salt (min 2 pers) 

38. Grilled sea-bass 

50€ 

52,95€ 

27€ 

28,50€ 

32€ 

23€ 

36,95€ 

34 p.p 

28€ 
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-Rices- 

39.  Grilled and flamed lobster (500 gr) 

40.  Grilled turbot  

41.  Grilled salmon with lemon sauce  

49,95€ 

34€ 

25€ 

42.  Vegetables paella (min 2 pers)  

43.  Mixed paella (min 2 pers)  

44.  Blind paella with baby squid, 
prawns and cuttlefish (min 2 pers) 

45.  Fish and seafood paella with 
lobster (min 2 pers)  

46.  Chicken and vegetables paella 
(min 2 pers)  

47. Lobster paella (500 gr x pers) 

22 p.p 

23 p.p 

23 p.p 

33 p.p 

23 p.p 

51,95 p.p 
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-Pasta-  

-Meats (Top quality)- 
 

 48.  Tagliatelle with salmon   

49.  Spaghetti bolognese   

50.  Spaghetti with garlic, rocket, cherry 
tomatoes and prawns 

51.  Spaghetti carbonara   

52.  Spaghetti frutti di mare   

53.  Tagliatelle with lobster  

23€ 

18€ 

23€ 

19,99€ 

23€ 

37€ 

54.  Mar y tierra (Grill beef, lobster tail 
and Oporto sauce & foie)  

55.  Lamb’s carre with rosemary sauce   

56.  Chicken stuffed with mushrooms 
with goat cheese and fig sauce   

57.  Chicken curry   

58.  Grilled beef tenderloin  

59€ 

34€ 

25€ 

24€ 

34€ 

*RAL 3016



        Sauces 

59.  Lamb chops with fries garlic   

60.  Beef tenderloin Wok with sautéed 
vegetables and soya 

61.  Beef tenderloin with foie and 
Oporto sauce  

62.  Beef stroganoff with rice   

63.  Pork escalope with salad and chips  

33€ 

28€ 

34,95€ 

28,50€ 

19,95€ 

Roquefort   

Black pepper 

Garlic   

Oporto  

Extra garnish: rice, chips, vegetables  

3,90€ 

3,90€ 

3,90€ 

3,90€ 

3,90€ 
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-Children’s menu- 

 

 

Fish and chips   

Nuggets with chips  

Spaghetti Napolitana  

12,50€ 

12,50€ 

12,50€ 

Bread, olives and alioli 3,75 p.p 

NOTE: Please in case of any allergy, contact the staff. 
All our dishes may contain traces of the above allergens. If 
you have any doubts, please consult with our staff. 

Yours sincerely; Restaurante Savantry 

Vat Included 
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