
ENTRANTES
STARTERS
CANARIOS / CANARIAN
GOFIO ESCALDADO CON CEBOLLA ROJA
“GOFIO” SERVED WITH RED ONION ..............................................................  5,00€

PAPAS ARRUGADAS CON DUO DE MOJOS CANARIOS
CANARIAN POTATOES WITH RED & GREEN MOJO SAUCE .........................  6,00€

SALPICÓN DE MARISCOS
SEAFOOD COCKTAIL ........................................................................................  9,00€

QUESO CREMOSO DE CABRA CON VINAGRETA DE TOMATE
GRILLED CREAMY GOAT CHEESE WITH TOMATO VINAIGRETTE ................  9,50€

AGUACATE CON GAMBAS
AVOCADO WITH SHRIMPS ..............................................................................  9,00€

TABLA DE QUESO DE LAS ISLAS
CANARIAN CHEESE ASSORTMENT ..............................................................  12,00€

ESPAÑOLES / SPANISH 
ENSALADILLA RUSA
RUSSIAN SALAD ..............................................................................................  7,00€

CÓCTEL DE GAMBAS
SHRIMP COCKTAIL ..........................................................................................  8,00€

CROQUETAS VARIADAS
CROQUETTE ASSORTMENT ............................................................................  9,00€

FLAMENQUINES
FLAMENQUINES (CHICKEN ROLLS FILLED WITH SPANISH HAM) .............  9,00€

PIMIENTOS DEL PADRÓN
PADRÓN PEPPERS ..........................................................................................  9,50€

GAMBAS AL AJILLO
SHRIMP WITH GARLIC ..................................................................................  10,00€

PUNTILLAS DE CALAMAR
MINI SQUIDS ..................................................................................................  10,50€

MEJILLONES (AL VAPOR, MARINERA, CON MOJO)
MUSSELS (STEAMED, IN WHITE WINE, WITH “MOJO”) ..............................  11,50€

CALAMARES A LA ROMANA
CALAMARI RINGS ..........................................................................................  10,00€

TABLA DE MONTADITOS
MONTADITOS (HORS D’OEUVRES ASSORTMENT) .....................................  10,50€

PULPO A LA GALLEGA
GALICIAN STYLE OCTOPUS ...........................................................................  13,50€

LANGOSTINOS A LA PLANCHA
GRILLED PRAWNS .........................................................................................  15,00€

Chiringuito
La Isla

BeachClub
ALÉRGENOS
ALLERGENS

GLUTEN/GLUTEN

LACTOSA/LACTOSE

HUEVO/EGG

CRUSTÁCEOS/CRUSTACEANS

FRUTOS SECOS/NUTS

MOLUSCOS/MOLLUSCS

PESCADO/FISH

SÉSAMO/SESAME

SULFITOS/SULFITES



FLAMENQUINES
FLAMENQUINES (CHICKEN ROLLS FILLED WITH SPANISH HAM) ...........  10,50€

PIMIENTOS DEL PADRÓN
PADRÓN PEPPERS ..........................................................................................  9,50€

GAMBAS AL AJILLO
SHRIMP WITH GARLIC ..................................................................................  11,50€

PUNTILLAS DE CALAMAR
MINI SQUIDS ..................................................................................................  12,00€

MEJILLONES (AL VAPOR, MARINERA, CON MOJO)
MUSSELS (STEAMED, IN WHITE WINE, WITH “MOJO”) ..............................  12,50€

CALAMARES A LA ROMANA
CALAMARI RINGS ..........................................................................................  11,50€

TABLA DE MONTADITOS
MONTADITOS (HORS D’OEUVRES ASSORTMENT) .....................................  12,00€

PULPO A LA GALLEGA
GALICIAN STYLE OCTOPUS ...........................................................................  17,50€

LANGOSTINOS A LA PLANCHA
GRILLED PRAWNS .........................................................................................  17,00€

ENTRANTES
STARTERS
CANARIOS / CANARIAN
GOFIO ESCALDADO CON CEBOLLA ROJA
“GOFIO” SERVED WITH RED ONION ..............................................................  6,00€

PAPAS ARRUGADAS CON DUO DE MOJOS CANARIOS
CANARIAN POTATOES WITH RED & GREEN MOJO SAUCE .........................  6,50€

SALPICÓN DE MARISCOS
SEAFOOD COCKTAIL ......................................................................................  11,00€

QUESO CREMOSO DE CABRA CON VINAGRETA DE TOMATE
GRILLED CREAMY GOAT CHEESE WITH TOMATO VINAIGRETTE ..............  10,50€

AGUACATE CON GAMBAS
AVOCADO WITH SHRIMPS ............................................................................  12,00€

TABLA DE QUESO DE LAS ISLAS
CANARIAN CHEESE ASSORTMENT ..............................................................  13,20€

ESPAÑOLES / SPANISH
ENSALADILLA RUSA
RUSSIAN SALAD ..............................................................................................  8,00€

CÓCTEL DE GAMBAS
SHRIMP COCKTAIL ..........................................................................................  9,50€

CROQUETAS VARIADAS
CROQUETTE ASSORTMENT ..........................................................................  10,00€

Chiringuito
La Isla

BeachClub
ALÉRGENOS
ALLERGENS

GLUTEN/GLUTEN

LACTOSA/LACTOSE

HUEVO/EGG

APIO/CELERY

SOJA/SOY

CRUSTÁCEOS/CRUSTACEANS

FRUTOS SECOS/NUTS

MOLUSCOS/MOLLUSCS

CACAHUETES/PEANUTS

ALTRAMUCES/LUPINS

PESCADO/FISH

SÉSAMO/SESAME

SULFITOS/SULFITES

MOSTAZA/MUSTARD



FLAMENQUINES
FLAMENQUINES (CHICKEN ROLLS FILLED WITH SPANISH HAM) ...........  10,50€

PIMIENTOS DEL PADRÓN
PADRÓN PEPPERS ..........................................................................................  9,50€

GAMBAS AL AJILLO
SHRIMP WITH GARLIC ..................................................................................  11,50€

PUNTILLAS DE CALAMAR
MINI SQUIDS ..................................................................................................  12,00€

MEJILLONES (AL VAPOR, MARINERA, CON MOJO)
MUSSELS (STEAMED, IN WHITE WINE, WITH “MOJO”) ..............................  12,50€

CALAMARES A LA ROMANA
CALAMARI RINGS ..........................................................................................  11,50€

TABLA DE MONTADITOS
MONTADITOS (HORS D’OEUVRES ASSORTMENT) .....................................  12,00€

PULPO A LA GALLEGA
GALICIAN STYLE OCTOPUS ...........................................................................  17,50€

LANGOSTINOS A LA PLANCHA
GRILLED PRAWNS .........................................................................................  17,00€

ENTRANTES
STARTERS
CANARIOS / CANARIAN
GOFIO ESCALDADO CON CEBOLLA ROJA
“GOFIO” SERVED WITH RED ONION ..............................................................  6,00€

PAPAS ARRUGADAS CON DUO DE MOJOS CANARIOS
CANARIAN POTATOES WITH RED & GREEN MOJO SAUCE .........................  6,50€

SALPICÓN DE MARISCOS
SEAFOOD COCKTAIL ......................................................................................  11,00€

QUESO CREMOSO DE CABRA CON VINAGRETA DE TOMATE
GRILLED CREAMY GOAT CHEESE WITH TOMATO VINAIGRETTE ..............  10,50€

AGUACATE CON GAMBAS
AVOCADO WITH SHRIMPS ............................................................................  12,00€

TABLA DE QUESO DE LAS ISLAS
CANARIAN CHEESE ASSORTMENT ..............................................................  13,20€

ESPAÑOLES / SPANISH
ENSALADILLA RUSA
RUSSIAN SALAD ..............................................................................................  8,00€

CÓCTEL DE GAMBAS
SHRIMP COCKTAIL ..........................................................................................  9,50€

CROQUETAS VARIADAS
CROQUETTE ASSORTMENT ..........................................................................  10,00€

Chiringuito
La Isla

BeachClub
ALÉRGENOS
ALLERGENS

GLUTEN/GLUTEN

LACTOSA/LACTOSE

HUEVO/EGG

APIO/CELERY

SOJA/SOY

CRUSTÁCEOS/CRUSTACEANS

FRUTOS SECOS/NUTS

MOLUSCOS/MOLLUSCS

CACAHUETES/PEANUTS

ALTRAMUCES/LUPINS

PESCADO/FISH

SÉSAMO/SESAME

SULFITOS/SULFITES

MOSTAZA/MUSTARD



ENSALADA CANARIA
CANARIAN SALAD .........................................................................................  10,00€

ENSALADA CESAR
CESAR SALAD ................................................................................................  10,50€

ENSALADAS
SALADS

GAZPACHO ANDALUZ CON SU GUARNICIÓN
ANDALUCIAN STYLE GAZPACHO WITH GARNISH ........................................  6,50€

POTAJE DE BERROS CON SU GUARNICIÓN
CANARIAN STYLE WATERCRESS SOUP WITH GARNISH .............................  7,50€

SOPA DE MARISCOS
SEAFOOD SOUP ...............................................................................................  9,00€

DE CUCHARA
SOUPS

ARROZ NEGRO
BLACK RICE ....................................................................................................  16,00€

FIDEUA
FIDEUA (PAELLA NOODLE) ...........................................................................  16,00€

PAELLA DE PESCADO
FISH PAELLA ..................................................................................................  17,50€

PAELLA MIXTA
MIXED PAELLA ..............................................................................................  19,00€

ARROCES (precios/persona - mínimo 2 personas)
RICE (price/person - minimum 2 people)

LOMO DE LUBINA CON VINAGRETA DE TOMATE Y ALBAHACA
SEA BASS FILLET SERVED WITH TOMATO VINAIGRETTE AND BASIL .....  16,00€

CAZUELA DE FOGONERO CON PAPAS CANARIAS
FOGONERO STEW “CANARIAN TYPICAL FISH”
SERVED WITH CANARIAN POTATOES .........................................................  16,50€

FRITURA DE PESCADO
FRIED FISH .....................................................................................................  18,00€

PESCADO DEL DÍA (SARDINAS, SAMA, LUBINA, DORADA…)
FRESH FISH OF THE DAY (SARDINES, SAMA, SEA BASS,
GILT-HEAD BREAM…) ...................................................................................  18,50€

PARRILLADA MIXTA DE PESCADO Y MARISCOS
GRILLED ASSORTED OF FISH AND SHELLFISH ..........................................  20,50€

PESCADOS*
FISH

CHULETILLAS DE CORDERO
LAMB CHOPS .................................................................................................  17,00€

VUELTAS DE SOLOMILLO
SIRLOIN STEAK HOME-MADE STYLE ..........................................................  18,00€

SECRETO IBÉRICO CON PIMIENTO ROJO ASADO
LEAN PORK FILLET WITH ROASTED RED PEPPER ....................................  18,00€

ENTRECOT DE TERNERA
BEEF RIB EYE .................................................................................................  19,50€

GUARNICIONES / SIDE DISH
ARROZ, PATATAS FRITAS, PAPAS ARRUGADAS, ENSALADA.
RICE, FRENCH FRIES, PAPAS ARRUGADAS, SALAD.

CARNES*
MEAT

SANDWICH VEGETAL
VEGETABLE SANDWICH .................................................................................  8,00€

CLUB SANDWICH CHIRINGUITO
CLUB SANDWICH CHIRINGUITO .....................................................................  9,50€

HAMBURGUESA CHIRINGUITO
(Tomate, lechuga, cebolla, pepinillo, queso, bacon)
CHIRINGUITO HAMBURGUER
(Tomato, lettuce, onion, gherkin, cheese, bacon) ........................................  10,50€

SNACK & BISTRO
SNACKS & BISTRO

PAPAS FRITAS
FRENCH FRIES .................................................................................................  4,50€

NUGGETS DE POLLO
CHICKEN NUGGETS .........................................................................................  8,00€

PECHUGA DE POLLO A LA PLANCHA
GRILLED CHICKEN BREAST ............................................................................  9,00€

FINGERS DE PESCADO
FISH FINGERS ..................................................................................................  8,00€

MACARRONES A LA BOLOÑESA
MACARONI BOLOGNESE ..............................................................................  11,00€

MENÚ INFANTIL
KIDS MENU

NATILLAS DE MI ABUELA
GRANDMAS TRADITIONAL SPANISH CUSTARD ...........................................  5,50€

QUESILLO CON MIEL DE ABEJA
TRADITIONAL CANARIAN FLAN WITH HONEY .............................................  6,00€

ARROZ CON LECHE
RICE PUDDING .................................................................................................  6,00€

FLAN CASERO
HOMEMADE CARAMEL FLAN ........................................................................  6,00€

BIENMESABE CON HELADO DE VAINILLA
BIENMESABE CANARIAN ALMOND DESSERT SERVED
WITH VANILLA ICE CREAM .............................................................................  6,50€

POSTRES
DESSERT

IGIC Incluido / IGIC Included



ENSALADA CANARIA
CANARIAN SALAD .........................................................................................  10,00€

ENSALADA CESAR
CESAR SALAD ................................................................................................  10,50€

ENSALADAS
SALADS

GAZPACHO ANDALUZ CON SU GUARNICIÓN
ANDALUCIAN STYLE GAZPACHO WITH GARNISH ........................................  6,50€

POTAJE DE BERROS CON SU GUARNICIÓN
CANARIAN STYLE WATERCRESS SOUP WITH GARNISH .............................  7,50€

SOPA DE MARISCOS
SEAFOOD SOUP ...............................................................................................  9,00€

DE CUCHARA
SOUPS

ARROZ NEGRO
BLACK RICE ....................................................................................................  16,00€

FIDEUA
FIDEUA (PAELLA NOODLE) ...........................................................................  16,00€

PAELLA DE PESCADO
FISH PAELLA ..................................................................................................  17,50€

PAELLA MIXTA
MIXED PAELLA ..............................................................................................  19,00€

ARROCES (precios/persona - mínimo 2 personas)
RICE (price/person - minimum 2 people)

LOMO DE LUBINA CON VINAGRETA DE TOMATE Y ALBAHACA
SEA BASS FILLET SERVED WITH TOMATO VINAIGRETTE AND BASIL .....  16,00€

CAZUELA DE FOGONERO CON PAPAS CANARIAS
FOGONERO STEW “CANARIAN TYPICAL FISH”
SERVED WITH CANARIAN POTATOES .........................................................  16,50€

FRITURA DE PESCADO
FRIED FISH .....................................................................................................  18,00€

PESCADO DEL DÍA (SARDINAS, SAMA, LUBINA, DORADA…)
FRESH FISH OF THE DAY (SARDINES, SAMA, SEA BASS,
GILT-HEAD BREAM…) ...................................................................................  18,50€

PARRILLADA MIXTA DE PESCADO Y MARISCOS
GRILLED ASSORTED OF FISH AND SHELLFISH ..........................................  20,50€

PESCADOS*
FISH

CHULETILLAS DE CORDERO
LAMB CHOPS .................................................................................................  17,00€

VUELTAS DE SOLOMILLO
SIRLOIN STEAK HOME-MADE STYLE ..........................................................  18,00€

SECRETO IBÉRICO CON PIMIENTO ROJO ASADO
LEAN PORK FILLET WITH ROASTED RED PEPPER ....................................  18,00€

ENTRECOT DE TERNERA
BEEF RIB EYE .................................................................................................  19,50€

GUARNICIONES / SIDE DISH
ARROZ, PATATAS FRITAS, PAPAS ARRUGADAS, ENSALADA.
RICE, FRENCH FRIES, PAPAS ARRUGADAS, SALAD.

CARNES*
MEAT

SANDWICH VEGETAL
VEGETABLE SANDWICH .................................................................................  8,00€

CLUB SANDWICH CHIRINGUITO
CLUB SANDWICH CHIRINGUITO .....................................................................  9,50€

HAMBURGUESA CHIRINGUITO
(Tomate, lechuga, cebolla, pepinillo, queso, bacon)
CHIRINGUITO HAMBURGUER
(Tomato, lettuce, onion, gherkin, cheese, bacon) ........................................  10,50€

SNACK & BISTRO
SNACKS & BISTRO

PAPAS FRITAS
FRENCH FRIES .................................................................................................  4,50€

NUGGETS DE POLLO
CHICKEN NUGGETS .........................................................................................  8,00€

PECHUGA DE POLLO A LA PLANCHA
GRILLED CHICKEN BREAST ............................................................................  9,00€

FINGERS DE PESCADO
FISH FINGERS ..................................................................................................  8,00€

MACARRONES A LA BOLOÑESA
MACARONI BOLOGNESE ..............................................................................  11,00€

MENÚ INFANTIL
KIDS MENU

NATILLAS DE MI ABUELA
GRANDMAS TRADITIONAL SPANISH CUSTARD ...........................................  5,50€

QUESILLO CON MIEL DE ABEJA
TRADITIONAL CANARIAN FLAN WITH HONEY .............................................  6,00€

ARROZ CON LECHE
RICE PUDDING .................................................................................................  6,00€

FLAN CASERO
HOMEMADE CARAMEL FLAN ........................................................................  6,00€

BIENMESABE CON HELADO DE VAINILLA
BIENMESABE CANARIAN ALMOND DESSERT SERVED
WITH VANILLA ICE CREAM .............................................................................  6,50€

POSTRES
DESSERT

IGIC Incluido / IGIC Included



ENSALADA CANARIA
CANARIAN SALAD .........................................................................................  10,00€

ENSALADA CESAR
CESAR SALAD ................................................................................................  10,50€

ENSALADAS
SALADS

GAZPACHO ANDALUZ CON SU GUARNICIÓN
ANDALUCIAN STYLE GAZPACHO WITH GARNISH ........................................  6,50€

POTAJE DE BERROS CON SU GUARNICIÓN
CANARIAN STYLE WATERCRESS SOUP WITH GARNISH .............................  7,50€

SOPA DE MARISCOS
SEAFOOD SOUP ...............................................................................................  9,00€

DE CUCHARA
SOUPS

ARROZ NEGRO
BLACK RICE ....................................................................................................  16,00€

FIDEUA
FIDEUA (PAELLA NOODLE) ...........................................................................  16,00€

PAELLA DE PESCADO
FISH PAELLA ..................................................................................................  17,50€

PAELLA MIXTA
MIXED PAELLA ..............................................................................................  19,00€

ARROCES (precios/persona - mínimo 2 personas)
RICE (price/person - minimum 2 people)

LOMO DE LUBINA CON VINAGRETA DE TOMATE Y ALBAHACA
SEA BASS FILLET SERVED WITH TOMATO VINAIGRETTE AND BASIL .....  16,00€

CAZUELA DE FOGONERO CON PAPAS CANARIAS
FOGONERO STEW “CANARIAN TYPICAL FISH”
SERVED WITH CANARIAN POTATOES .........................................................  16,50€

FRITURA DE PESCADO
FRIED FISH .....................................................................................................  18,00€

PESCADO DEL DÍA (SARDINAS, SAMA, LUBINA, DORADA…)
FRESH FISH OF THE DAY (SARDINES, SAMA, SEA BASS,
GILT-HEAD BREAM…) ...................................................................................  18,50€

PARRILLADA MIXTA DE PESCADO Y MARISCOS
GRILLED ASSORTED OF FISH AND SHELLFISH ..........................................  20,50€

PESCADOS*
FISH

CHULETILLAS DE CORDERO
LAMB CHOPS .................................................................................................  17,00€

VUELTAS DE SOLOMILLO
SIRLOIN STEAK HOME-MADE STYLE ..........................................................  18,00€

SECRETO IBÉRICO CON PIMIENTO ROJO ASADO
LEAN PORK FILLET WITH ROASTED RED PEPPER ....................................  18,00€

ENTRECOT DE TERNERA
BEEF RIB EYE .................................................................................................  19,50€

GUARNICIONES / SIDE DISH
ARROZ, PATATAS FRITAS, PAPAS ARRUGADAS, ENSALADA.
RICE, FRENCH FRIES, PAPAS ARRUGADAS, SALAD.

CARNES*
MEAT

SANDWICH VEGETAL
VEGETABLE SANDWICH .................................................................................  8,00€

CLUB SANDWICH CHIRINGUITO
CLUB SANDWICH CHIRINGUITO .....................................................................  9,50€

HAMBURGUESA CHIRINGUITO
(Tomate, lechuga, cebolla, pepinillo, queso, bacon)
CHIRINGUITO HAMBURGUER
(Tomato, lettuce, onion, gherkin, cheese, bacon) ........................................  10,50€

SNACK & BISTRO
SNACKS & BISTRO

PAPAS FRITAS
FRENCH FRIES .................................................................................................  4,50€

NUGGETS DE POLLO
CHICKEN NUGGETS .........................................................................................  8,00€

PECHUGA DE POLLO A LA PLANCHA
GRILLED CHICKEN BREAST ............................................................................  9,00€

FINGERS DE PESCADO
FISH FINGERS ..................................................................................................  8,00€

MACARRONES A LA BOLOÑESA
MACARONI BOLOGNESE ..............................................................................  11,00€

MENÚ INFANTIL
KIDS MENU

NATILLAS DE MI ABUELA
GRANDMAS TRADITIONAL SPANISH CUSTARD ...........................................  5,50€

QUESILLO CON MIEL DE ABEJA
TRADITIONAL CANARIAN FLAN WITH HONEY .............................................  6,00€

ARROZ CON LECHE
RICE PUDDING .................................................................................................  6,00€

FLAN CASERO
HOMEMADE CARAMEL FLAN ........................................................................  6,00€

BIENMESABE CON HELADO DE VAINILLA
BIENMESABE CANARIAN ALMOND DESSERT SERVED
WITH VANILLA ICE CREAM .............................................................................  6,50€

POSTRES
DESSERT

IGIC Incluido / IGIC Included



ENSALADA CANARIA
CANARIAN SALAD .........................................................................................  10,00€

ENSALADA CESAR
CESAR SALAD ................................................................................................  10,50€

ENSALADAS
SALADS

GAZPACHO ANDALUZ CON SU GUARNICIÓN
ANDALUCIAN STYLE GAZPACHO WITH GARNISH ........................................  6,50€

POTAJE DE BERROS CON SU GUARNICIÓN
CANARIAN STYLE WATERCRESS SOUP WITH GARNISH .............................  7,50€

SOPA DE MARISCOS
SEAFOOD SOUP ...............................................................................................  9,00€

DE CUCHARA
SOUPS

ARROZ NEGRO
BLACK RICE ....................................................................................................  16,00€

FIDEUA
FIDEUA (PAELLA NOODLE) ...........................................................................  16,00€

PAELLA DE PESCADO
FISH PAELLA ..................................................................................................  17,50€

PAELLA MIXTA
MIXED PAELLA ..............................................................................................  19,00€

ARROCES (precios/persona - mínimo 2 personas)
RICE (price/person - minimum 2 people)

LOMO DE LUBINA CON VINAGRETA DE TOMATE Y ALBAHACA
SEA BASS FILLET SERVED WITH TOMATO VINAIGRETTE AND BASIL .....  16,00€

CAZUELA DE FOGONERO CON PAPAS CANARIAS
FOGONERO STEW “CANARIAN TYPICAL FISH”
SERVED WITH CANARIAN POTATOES .........................................................  16,50€

FRITURA DE PESCADO
FRIED FISH .....................................................................................................  18,00€

PESCADO DEL DÍA (SARDINAS, SAMA, LUBINA, DORADA…)
FRESH FISH OF THE DAY (SARDINES, SAMA, SEA BASS,
GILT-HEAD BREAM…) ...................................................................................  18,50€

PARRILLADA MIXTA DE PESCADO Y MARISCOS
GRILLED ASSORTED OF FISH AND SHELLFISH ..........................................  20,50€

PESCADOS*
FISH

CHULETILLAS DE CORDERO
LAMB CHOPS .................................................................................................  17,00€

VUELTAS DE SOLOMILLO
SIRLOIN STEAK HOME-MADE STYLE ..........................................................  18,00€

SECRETO IBÉRICO CON PIMIENTO ROJO ASADO
LEAN PORK FILLET WITH ROASTED RED PEPPER ....................................  18,00€

ENTRECOT DE TERNERA
BEEF RIB EYE .................................................................................................  19,50€

GUARNICIONES / SIDE DISH
ARROZ, PATATAS FRITAS, PAPAS ARRUGADAS, ENSALADA.
RICE, FRENCH FRIES, PAPAS ARRUGADAS, SALAD.

CARNES*
MEAT

SANDWICH VEGETAL
VEGETABLE SANDWICH .................................................................................  8,00€

CLUB SANDWICH CHIRINGUITO
CLUB SANDWICH CHIRINGUITO .....................................................................  9,50€

HAMBURGUESA CHIRINGUITO
(Tomate, lechuga, cebolla, pepinillo, queso, bacon)
CHIRINGUITO HAMBURGUER
(Tomato, lettuce, onion, gherkin, cheese, bacon) ........................................  10,50€

SNACK & BISTRO
SNACKS & BISTRO

PAPAS FRITAS
FRENCH FRIES .................................................................................................  4,50€

NUGGETS DE POLLO
CHICKEN NUGGETS .........................................................................................  8,00€

PECHUGA DE POLLO A LA PLANCHA
GRILLED CHICKEN BREAST ............................................................................  9,00€

FINGERS DE PESCADO
FISH FINGERS ..................................................................................................  8,00€

MACARRONES A LA BOLOÑESA
MACARONI BOLOGNESE ..............................................................................  11,00€

MENÚ INFANTIL
KIDS MENU

NATILLAS DE MI ABUELA
GRANDMAS TRADITIONAL SPANISH CUSTARD ...........................................  5,50€

QUESILLO CON MIEL DE ABEJA
TRADITIONAL CANARIAN FLAN WITH HONEY .............................................  6,00€

ARROZ CON LECHE
RICE PUDDING .................................................................................................  6,00€

FLAN CASERO
HOMEMADE CARAMEL FLAN ........................................................................  6,00€

BIENMESABE CON HELADO DE VAINILLA
BIENMESABE CANARIAN ALMOND DESSERT SERVED
WITH VANILLA ICE CREAM .............................................................................  6,50€

POSTRES
DESSERT

IGIC Incluido / IGIC Included



ENTRANTES
STARTERS
CANARIOS / CANARIAN
GOFIO ESCALDADO CON CEBOLLA ROJA
“GOFIO” SERVED WITH RED ONION ..............................................................  5,00€

PAPAS ARRUGADAS CON DUO DE MOJOS CANARIOS
CANARIAN POTATOES WITH RED & GREEN MOJO SAUCE .........................  6,00€

SALPICÓN DE MARISCOS
SEAFOOD COCKTAIL ........................................................................................  9,00€

QUESO CREMOSO DE CABRA CON VINAGRETA DE TOMATE
GRILLED CREAMY GOAT CHEESE WITH TOMATO VINAIGRETTE ................  9,50€

AGUACATE CON GAMBAS
AVOCADO WITH SHRIMPS ..............................................................................  9,00€

TABLA DE QUESO DE LAS ISLAS
CANARIAN CHEESE ASSORTMENT ..............................................................  12,00€

ESPAÑOLES / SPANISH 
ENSALADILLA RUSA
RUSSIAN SALAD ..............................................................................................  7,00€

CÓCTEL DE GAMBAS
SHRIMP COCKTAIL ..........................................................................................  8,00€

CROQUETAS VARIADAS
CROQUETTE ASSORTMENT ............................................................................  9,00€

FLAMENQUINES
FLAMENQUINES (CHICKEN ROLLS FILLED WITH SPANISH HAM) .............  9,00€

PIMIENTOS DEL PADRÓN
PADRÓN PEPPERS ..........................................................................................  9,50€

GAMBAS AL AJILLO
SHRIMP WITH GARLIC ..................................................................................  10,00€

PUNTILLAS DE CALAMAR
MINI SQUIDS ..................................................................................................  10,50€

MEJILLONES (AL VAPOR, MARINERA, CON MOJO)
MUSSELS (STEAMED, IN WHITE WINE, WITH “MOJO”) ..............................  11,50€

CALAMARES A LA ROMANA
CALAMARI RINGS ..........................................................................................  10,00€

TABLA DE MONTADITOS
MONTADITOS (HORS D’OEUVRES ASSORTMENT) .....................................  10,50€

PULPO A LA GALLEGA
GALICIAN STYLE OCTOPUS ...........................................................................  13,50€

LANGOSTINOS A LA PLANCHA
GRILLED PRAWNS .........................................................................................  15,00€

Chiringuito
La Isla

BeachClub
ALÉRGENOS
ALLERGENS

GLUTEN/GLUTEN

LACTOSA/LACTOSE

HUEVO/EGG

CRUSTÁCEOS/CRUSTACEANS

FRUTOS SECOS/NUTS

MOLUSCOS/MOLLUSCS

PESCADO/FISH

SÉSAMO/SESAME

SULFITOS/SULFITES


