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STARTERS

PAN Y ALIOLI €2.00
Slices of bread accompanied by alioli sauce and green olives.

BRUSCHETTA PANE ARTIGIANALE (TOSTADO) €9.00

Artisanal bread with tomato, garlic, basil, and olive oil.

GAMBAS ESPECIADAS €17.00

Spiced grilled shrimp tails with brava sauce.

QUESO DE CABRA A LA PLANCHA €14.00

Seared goat cheese served with toasted bread and

caramelized onions.

MEJILLONES DE ROCA A LA MARINERA €15.00
Rock mussels with white wine, garlic, and tomato sauce.
MEJILLONES AL VINO BLANCO €15.00
Steamed mussels with white wine and a touch of cream.
PULPO A LA PLANCHA €14.00

Grilled octopus with potatoes and a dressing of oil and parsley.

CARPACCIO DE WAGYU €17.00
Thin slices of raw wagyu, seasoned with oil and Parmesan cheese.

VITELLO TONNATO €17.00
Thin slices of veal with tonnata sauce.

PAN DE AJO : €4.50

Warm garlicbréad with creamy alioli melted inside.

Bread/Aioli/Olives
€2.00 (Per person)
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MAIN COURSES

SALMON ESPECIADO €24.00

Grilled salmon fillet with a spiced crust, creamy purée,
and grilled vegetables

LUBINA A LA PLANCHA €21.00

Fresh grilled sea bass with roasted peppers and
potatoes

RISOTTO €25.00

Creamy rice with tomato, garlic, shrimp, clams,
and mussels

PALETILLA DE CORDERO €25.00

Oven-roasted lamb shoulder with roasted potatoes
and peppers

ENTRECOT AL GRILL €25.00

300g of top-quality entrecéte with homemade fries
and chimichurri sauce

EXTRAS

. Salsa jalapefos - €3.00

. Salsa gorgonzola - €3.00
. Salsa pimienta - €3.00

CARRILLERA CON PURE Y CURRY ROJO €24.00

Braised veal cheek served with mashed potatoes flavored
with red curry.
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PASTAS

Fresh pasta with tiger prawns cooked with garlic, chili pepper, and a light tomato sauce.

LINGUINI FRUTTI DE MARE €25.00

Linguine with clams, shrimp, mussels, anchovies, and a light tomato sauce.

PULPO LINGUINI €24.00

Linguine with octopus, garlic, anchovies, olives, and tomato sauce.

PAPPARDELLE PASTA €18.00

Pasta with truffle cream and gorgonzola, finished with parmesan shavings.

TAGLIATELLE ALLAMATRICIANA €25.00

Fresh pasta with shrimp, monkfish, bacon, and chili pepper cooked in homemade tomato sauce.

PENNE ALL'ARRABBIATA €16.00

Fresh pasta with spicy tomato sauce, basil, and olive oil.

LINGUINI AL PESTO CON BURRATA €20.00

Fresh pesto pasta served with creamy burrata.

SPAGHETTI ALLA BOLOGNESA €18.00

Classic pasta with ragu alla bolognese.

RAVIOLI DE GAMBAS Y VIEIRAS €21.00

Ravioli stuffed with shrimp and scallops, served with a white wine, garlic, and parsley sauce.

RAVIOLI CON BURRATA Y TOMATE CHERRY €21.00

Ravioli stuffed with burrata and cherry tomatoes in a light tomato sauce.

LASAGNA DE VERDURAS $18.00

Layers of pasta with sautéed vegetables and tomato sauce, gratinéed with cheese.

SPAGHETTI CARBONARA $17.00

Pasta with cream sauce, cheese, and bacon, prepared in the traditional style.
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TAPAS AND SANDWICHES

GAMBAS ESPECIADAS €17.00

Shrimp cooked and seasoned on the grill with spices

and Creole sauce.

PATATAS FRITAS €4.00

Homemade freshly fried potatoes.

PATATAS BRAVAS €9.00

Crispy potatoes with a slightly spicy brava sauce.

MEJILLONES DE ROCA A LA MARINERA €15.00

Rock mussels with white wine, garlic, and tomato sauce.

MEJILLONES AL VINO BLANCO €15.00

PINSAS ROMANA

Made with wheat flour, soy flour, and rice flour
sourdough with 72 hours of fermentation to achieve
a healthier and crunchier pizza.

1. PINSA VISTA €19.00

Roman-style dough with mozzarella, tomato, jalapefos,

burrata, confit tomatoes, and spicy spianata salami

2. PINSA MUZZARELLA TOMATE €15.00

Steamed mussels with white wine and a touch of cream.

CLUB SANDWICH €12.00

Roman-style dough with mozzarella, tomato, and a

touch of fresh basil

3. PINSA PEPPERONI €17.00

Classic chicken, bacon, ham and cheese, lettuce and tomato

sandwich with mayonnaise sauce.

BAGUETTE DE POLLO €10.00

Roman-style dough with mozzarella, tomato, and

spicy pepperoni

4. PINSA VEGETARIANA €17.00

Baguette with chicken, lettuce, tomato, and mayonnaise.

BAGUETTE DE POLLO ESPECIADO €12.00

Baguette with spiced grilled chicken, lettuce, tomato,

and mayonnaise.

BAGUETTE DE ATUN €9.00

Roman-style dough with mozzarella, tomato, zucchini,

mushrooms, roasted peppers, and asparagus

5. PINSA JAMON Y CHAMPINONES €17.00

Baguette with tuna, lettuce, tomato, and mayonnaise.

PAN AMB OLI €7.00

Mallorcan toasted bread with tomato and extra virgin olive oil.
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Roman-style dough with mozzarella, tomato, ham,

and mushrooms
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BURGERS

1. HAMBURGUESA VISTA €21.00

Complete burger with bacon, egg, cheese, onion,
and pickles.

2. HAMBURGUESA CON QUESO €18.00

Beef burger with melted cheese.

3. PATTY MELT €20.00

Smash-style burger with cheese and caramelized onions
on golden rye bread.

4. HAMBURGUESA VEGANA €18.00

Burger made with plant-based ingredients, served on
bread with greens.

SALADS

CAESARSALAD | e €1 3.00

Romaine lettuce salad with chicken, croutons, egg, and
Caesar dressing.

ENSALADANICOISE . €17.00

Classic salad with tuna, bonito, egg, potatoes, and green beans,
dressed Provencal style.

SALAD WITH GOAT CHEESE €15.00

Bouquet of mixed lettuce with tomatoes, onion, peppers,
cucumbers, and gratinéed goat cheese, dressed with honey.

BURRATA SALAD

Arugula salad with burrata, cherry tomatoes, and extra virgin olive oil.

KIDS MENU

PZZA NINO €9.00

Individual pizza for children.

SPAGHETTIS BOLOGNESA NINO €11.00

Pasta with traditional Bolognese sauce.

PALITOS DE POLLO REBOZADOS €10.00
Crispy chicken strips, served with homemade french fri

HAMBURGUESA PARA NINO €11.00

Kids' burger with homemade french fries.

LUBINA NINO €12.00

Grilled sea bass with mashed potatoes.

. .
ENNE RIGATE PARA NINOS
pasta with a mild tomato sauce, ideal for children.
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POSTRES

AFFOGATO €5.50

Vanilla ice cream with a shot of hot espresso.

TARTAS CASERAS
CARROT CAKE €6.00

Soft and fluffy cake with a light carrot and cinnamon flavor,
complemented by crunchy walnut pieces. Covered with a layer

of creamy cream cheese frosting.

JARTA DE CHOCOLAIEN O €6.00

Moist and fluffy cake filled with dulce de leche and covered
with a chocolate cream.

TARTADEBANOFFEE . ... .. €600
Crunchy vanilla biscuit base, filled with dulce de leche and
fresh banana slices. Topped with whipped cream and garnished

with chocolate shavings.

CHEESECAKE i €6:00

Ultra-creamy cheesecake with a biscuit base, topped with
homemade red berry jam.

L0 OO i

This sweet treat consists of a crunchy shortcrust pastry base,
a creamy lemon curd, and is topped with Italian meringue.

POSTRES HELADOS
BANANA SPLIT €10.00

This sweet treat consists of a crunchy shortcrust pastry base,
a creamy lemon curd, and is topped with Italian meringue.

FRESA SUNDAE €10.00

Ice cream with strawberry sauce and pieces of fresh fruit.

BAILEY'S IRISH CREAM SUNDAE €10.00

Ice cream with Oreo cookie chunks and chocolate sauce.

TRAMISUVISTA ... €1000

Tiramisu with Marsala-soaked sponge cake and tiramisu ice
cream, finished with cocoa.

1 BOLA DE HELADO €3.00

Choose two ice cream flavors, as you like.
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BREAKFASTS

Typical dish with eggs, bacon, beans, sausages, tomato, and toast. Includes coffee or tea and orange juice.

DESAYUNO SALUDABLE
Yogurt bowl with toast, cream cheese, and jam. Includes coffee or tea and orange juice.

DESAYUNO AGUACATES Y HUEVOS
Toast with avocado and poached eggs, ideal for a nutritious breakfast. Includes coffee or tea and orange juice.

DESAYUNO CROISSANT
Croissant served with coffee or tea.

DESAYUNO TARTA
Slice of cake with coffee or tea.

CROISSANT

CROISSANT MERMELADA, MANTEQUILLA
Croissant served with butter and jam.

CROISSANT CON JAMON Y QUESO
Crispy croissant stuffed with ham and melted cheese.

TOSTADA CON MANTEQUILLA Y MERMELADA
Slice of toast with butter and jam.

SANDWICH BACON
Crispy bacon sandwich on toasted bread.

SANDWICH HUEVO BACON
Sandwich with fried egg and bacon on toasted bread.

SANDWICH JAMON Y QUESO
Classic ham and melted cheese sandwich.

HUEVOS FRITOS
Fried eggs with bacon, tomato, and toast.

HUEVOS REVUELTOS
Scrambled eggs with bacon, tomato, and toast.

PANCAKES
Fluffy, golden pancakes served with syrup and butter.

HUEVOS POCHE AGUACATE
Poached eggs with avocado, served on artisanal toasted bread.

ENSALADA DE FRUTAS
Mix of fresh-cut fruit.

BOWL DE YOGOUR NATURAL
Yogurt with strawberries, muesli, and nuts.

HUEVOS BENEDICTINOS
Poached eggs with hollandaise sauce on toasted bread with serrano ham.
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In every cup, we serve Orang Utan Coffee, a specialty 100% Arabica
Grade 1 coffee, susfaincb?y grown in the highlands of Sumatra.
Its flavor profile is complex and balanced, with earthy, fruity, and nutty notes,
complemented by a gentle acidity.
Every espresso we prepare respects its unique character, enhancing its
nuances both in its pure form and in milk-based combinations, where its
creaminess blends perfectly.

Enjoy quality and commitment in every sip.

Espresso coffee.................
Double espresso.................
American.................
Cortado................. .
Coffee with milk.................
Flat white.................
ltalian cappuccino.................
Latte macchiato coffee.................
Bombén Coffee.................
Irish coffee.................
Cargjillo.................
Frapuchino.................
Ice coffee.................

T E A

Ice Tea......... €3.50
Té........... €3.20

P UERTOPOTLLENS
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COCKTAILS

Strawberry Daiquiri €10.00

Cocktail with white rum, fresh strawberries,

and crushed ice. NON_ALCOHOLIC
Classic Cualc‘gi::gkﬁ}ll %i?howhi’re rum, COC KTAI LS

lime, brown sugar, mint, and soda.
Pina Colada €9.00 op e s
Tropical cocktail with white rum, Malibu, 0% Daikiri de Fresa €9.00

coconut, and pineapple juice. Non-alcoholic version with fresh

Porn Star Martini €12.00

Sweet cocktail with vanilla vodka,
passion fruit, and a hint of pineapple. 0% Virgin Mojito €9.00

Expreso Martini €12.00 Non-alcoh.ollc m0||.’ro with fresh
Cocktail with vodka, coffee liqueur, and mint and lime.
espresso, served cold and creamy.

strawberries and crushed ice.

o o ~
Murgariiu €10.00 0% Pina -Co-lada €9.00
Cocktail with tequila, Cointreau, and lime juice, Non-alcoholic pifia colada with
served in a salt-rimmed gIGSS. coconut and pineqpp|e iuice.
Hugo Spritz €9.00 .
Refreshingly mixed drink with Prosecco, San Francisco €9.00
elderflower syrup, mint, and a splash of soda. Non-alcoholic cocktail made with
Aperol Spritz €9 .00 juices and a dash of grenadine.
Refreshing ltalian cocktail with
Aperol, Prosecco, and a splash of soda. 0% Gentle Sea Breeze €9.00
Negroni €11.00 Refreshing non-alcoholic mix
Italian cocktail with Campari, gin, of pineapple and cranberry, served
and red vermouth. Sl

Bloody Mary €9.00
Cocktail with vodka, tomato juice, and
spicy sedasonings.

Tom Collins €10.00

Classic cocktail with gin, lemon juice,
and soda, served over ice.

PUERTOPOTLLENSA
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REFRESCOS

Coca cola - €3.50
Coca cola zero - €3.50
Ginger ale - €3.50
Sprite - €3.50
Appletiser - €3.50
Lacao frio - €3.20

VISTA
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CERVEZA TIRADA
SHANDY - €3.50

Beer mixed with soda or lemon,
low alcohol content.

CLARA - €3.50

Light beer mixed with soda,
refreshing and mild.

Natural orange juice - €4.50
Tonic water, Lemon aquarius,
Orange aquarius - €3.50
Nestea - €3.50
Fanta- €3.50

PINTA SHANDY - €5.00
Beer served with soda or
lemon, in a pint size.

PINTA CLARA - €5.00

Beer with soda in a pint,

refreshing and mild.
Pago Juices
Pincopple - €3.50 CERVEZA SIN GLUTEN - €3.50

Ace - €3.50 Gluten-free b(ier, suitable for celiacs.
Apple - €3.50 CANA - €3.50

Orange - €3.50 Draft beer in a small glass
Peach - €3.50 (aprox. 200ml).
Tomato - €3.50 PINTA €5.00

Waters Draft beer in a 500ml glass.

Still (500ml) - €3.50

) BOTELLA VOLL DAMM - €3.50
Sparkling (500ml) - €3.50

Double-malt beer in a bottle.

FREE DAMM
Shakes - SIN ALCOHOL- €3.30
Vanilla - €8.00 Non-alcoholic beer.
Strawberry - €8.00 BEER - ESTRELLA
Oreo - €8.00 DE GALICIA - €3.50

Chocolate - €8.00

PUERTOPOTLLENSA
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SANGRIA

GLASS
HALF PITCHER
FULL PITCHER

RED WINE

CONDADO DE ORIZA RESERVA
ARNEGUI CASA RIOJA (TEMPRANILLO)
STAIRWAY TO HEAVEN CUVEE
MORTITX RODAL PLA (MALLORCA)

WHITE WHINE

ARNEGUI BLANCO CASA VIURA
MORTITX BLANC MALVASIA
STAIRWAY TO HEAVEN BLANCO
PULPO ALBARINO

ROSE WHINE

ARNEGUI ROSADO CASA
STAIRWAY ROSADO
MORTITX FLAIRES (BLUSH)

CAVA NIT DE LLUNA

BRUT NATURE
NATURE ROSE

Tinto

€6.00
€10.00
€18.00

Copa

€7.50
€6.00
€7.00
€8.00

€6.00
€7.50
€8.00
€8.50

€6.00
€8.00
€9.00

€6.00
€6.00

PUERTOPOTLLENSA
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Cava

€7.00
€14.00
€20.00

Bottle

€28.00
€21.00
€25.00
€30.00

€21.00
€25.00
€30.00
€31.00

€21.00
€30.00
€31.00

€26.00
€26.00
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Gin
Gordon's London €6.50 | Seagram's €7.00
Bombay Sapphire €7.50 | Hendrick's €9.00

Ron
Barcelo €6.00 | Bacardi €6.50

Vodka
Absolut €6.00 | Smirnoff €6.50

Whisky
J&B €6.00 | Ballantines €6.50 | Johnnie Walker Red Level €7.00

Brandy
Carlos 111 €6.00 | Magno €6.50 | Cognac Hennessy. €9.00

APERITIFS - VERMOUTH
(€6.00)

Aperol
Baileys
Campari
Fernet Branca
Hierbas mixtas
Limoncello
Martini Rosso/Blanco
Tia Maria
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If you or someone in your group
has any food allergies or intolerances,
please inform our staff. We have a
detailed allergen menu available for you.
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