
FOOD & DRINK XPERIENCE
THE BOW

SERVICIO DE PAN 2€
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PROSCIUTTO 11€
Clásica de jamón cocido y queso. 

BOCCHERINI 12€
Mozzarella, verduras asadas, 
tomate y albahaca fresca. 

QUATTRO FORMAGGI 12€
Mozzarella, peccorino, gorgonzola 
y provolone.

BERNARDINI 14€
Salsa de tomate, queso brie y 
jamón toscano.

PIZZAS
PEPPERONI 13€
Salsa de tomate, parmesano, salami. 

MARGARITA 10€
Salsa de tomate y queso mozzarella.

MARGARITA VEGANA 12€
Salsa de tomate y queso vegano.

BOCCHERINI VEGANA 14€
Salsa de tomate, queso vegano,
calabacín, cebolla, espárragos, 
berenjena y champiñones.

DE MARISCO 19€

DE VERDURAS 16€

ARROCES Y PAELLA

MIXTA (marisco y pollo) 18€

CAMPERA (pollo y conejo) 17€

Mínimo 2 personas. Precio por persona

CÉSAR 11€
Mix de lechugas, pollo crujiente, 
tomate cherry, cebolla crujiente, 
picatostes y nuestra salsa César.

ELBA SUNSET 11€
Brotes tiernos, huevo cocido, 
zanahoria, cebolla, tomate, 
espárragos blancos, maíz, 
aceitunas y atún.

ENSALADAS
QUESO DE CABRA 12€
Brotes tiernos, queso de cabra, 
tomate, cebolla caramelizada, 
pepino, frutos secos y vinagreta de 
miel y mostaza.

BURRATA 14€
Ensalada de Burrata con tartar de 
tomate, aguacate y romescu de 
albahaca.

Servidos con patatas fritas
SANDWICHES

MIXTO 9€
Clásico de jamón y queso en tres 
pisos.

CLUB 13€
Pollo, bacon, tomate, lechuga, 
queso, mahonesa
y huevo frito. 

VEGETAL 9€
Lechugas, tomate, pepino, cebolla, 
aguacate y mahonesa.

WRAP 11€
Tortita, pollo, aguacate, lechuga y 
cilantro.

Servidos con patatas fritas
HAMBURGUESAS

ELBA SUNSET 14€
200 gr de ternera, queso Cheddar, 
bacon, huevo frito, tomate y 
lechuga.

FRANCESA 14€
200 gr de ternera, queso de cabra, 
champiñones, cebolla carameliza-
da, tomate y lechuga. 

ITALIANA 14€
200 gr de ternera, queso mozzare-
lla y parmesano, rúcula, tomate y 
mahonesa de albahaca.

MEXICANA 14€
200 gr de ternera, brotes tiernos, 
tomate, guacamole, jalapeño, cebolla 
y Cheddar.

VEGANA 14€
150 gr de carne de seitán, calabacín, 
cebolla, tofu, pimiento del Piquillo, 
champiñón y tomate.

MEXICANA VEGANA 14€
150 gr de carne de seitán, tomate, 
jalapeños, guacamole y berenjena.

BOLOÑESA 11€
Spaghetti, Penne, Taggliatelle.

CARBONARA 11€
Spaghetti, Penne, Taggliatelle.

FAGOTINI RELLENO DE RICOTA
Y PERA 13€

PASTAS Y WOKS
LASAÑA BOLOÑESA 12€

WOK DE POLLO 16€
Pollo, verduras, noodels con salsa
de ostras.

WOK DE VERDURAS 14€
Verduras, noodels con salsa de ostras.

PA AMB OLI 12€
Con jamón y queso mahonés

GAMBAS AL AJILLO 14€

PARRILLADA DE VERDURAS 11€
Parrillada de verduras de temporada 
asadas en horno de brasa Josper y 
salsa romescu.

NACHOS CON GUACAMOLE 11€

TOSTA DE SALMÓN Y AGUACATE 11€
Tomate rodajas, lechuga, crema de 
aguacate, espárragos blancos y 
salmón.

SALMOREJO 7€
Salmorejo tradicional con virutas 
de jamón ibérico y huevo cocido.

CALAMARES 14€
Calamares rebozados al estilo 
andaluz.

CROQUETAS
Jamón ibérico (6 uds.) 8€
Gambas y marisco (6 uds.) 9€
Boletus (6 uds.) 9€

TEMPURA DE LANGOSTINOS 
CRUJIENTE 14€
Con salsa Kimuchi.

ALITAS DE POLLO 11€
Braseadas al horno Josper con 
salsa BBQ.

ENTRANTES Y PARA COMPARTIR

SALMÓN 18€
Suprema de salmón a la plancha 
con verduras braseadas, vinagreta 
de tomate seco y albahaca.

PULPO 22€
Pata de pulpo a la brasa de horno 
Josper con patatas revolconas

RODABALLO 19€
Lomo de rodaballo confitado con 
acetite de limón y espárragos 
trigueros. 

DORADA 16€
Lomo de dorada sobre verduritas 
de temporada, patatas de la huerta 
y salsa ligera de ajos tiernos

PESCADOS

MELOSO DE TERNERA 18€
Carrillera de ternera con reducción de 
vino tinto y puré de patata trufada.

CORDERO 21€
Chuletitas de cordero a la brasa de 
horno Josper y verduritas de 
temporada y patatas caseras.

ENTRECOT 19€
Entrecote de ternera a la brasa de 
horno Josper, pimientos del piquillo 
y patatas caseras.

POLLO 16€
Pechuga marinada con chimichurri 
a la brasa del horno Josper con 
guacamole y nachos.

COSTILLAR DE CERDO 17€
Costillar de cerdo asado a baja 
temperatura con mazorca de maíz 
y salsa especial de la casa.

CARNES

CARPACCIO DE PIÑA CON
HELADO DE PISTACHO 6€

TARTA DE QUESO 7€

TARTA DE MANZANA CALIENTE 
CON HELADO DE VAINILLA 7€

COULANT DE CHOCOLATE 7€

ARROZ CON LECHE 6€
Leche sin lactosa.

MOSAICO DE FRUTAS 8€

COPA DE HELADOS 6€

POSTRES

GLUTEN

LACTOSA

SOJA

HUEVO

CACAHUETES

SULFITOS

PESCADO

CRUSTÁCEOS

APIO FRUTOS DE CÁSCARA

MOSTAZA

MOLUSCOS

ALTRAMUCES

SÉSAMO

ALÉRGENOS

VEGANO VEGETARIANO

APTO PARA



FOOD & DRINK XPERIENCE
THE BOW

BREAD SERVICE 2€

MEATS

DESSERTS
MIXED 12€
The cooked ham and cheese 
classic three stories sandwich.

CLUB 15€
Chicken, bacon, tomato and 
lettuce, cheese, mayonnaise and a 
fried egg. 

VEGETABLE 12€
Lettuce, tomato, cucumber, onion, 
avocado and mayonnaise.

WRAP 14€
Bread wrap, chicken, avocado, 
lettuce and fresh coriander.

Served with french fries
SANDWICHES

ELBA SUNSET 16€
200 gr of beef, cheddar cheese, 
bacon and fried egg with tomato 
and lettuce.

FRENCH 16€
200 gr of beef, goats cheese, 
mushrooms and caramelized onion 
with tomato & lechuga. 

ITALIAN 16€
200 gr of beef, mozzarella cheese, 
parmesan, rocket and tomato with a 
basil mayonnaise.

MEXICAN 16€
200 gr of veal, tender sprouts, 
tomatoes, guacamole, jalapeño, 
onions and Cheddar.

VEGAN 16€
150 gr of Seitan meat, Zucchini, 
Onion, Tofu, Piquillo Pepper, 
Mushroom, Tomato.

Served with french fries
BURGERS

GOATS CHEESE 15€
Tender shoots of lettuce, goats 
cheese, tomato, onion, cucumber 
and dried nuts with a honey and 
mustard vinagrette.

BURRATA 16€
Burrata salad with a tomato tartar, 
avocado and a basil infused 
romescu sauce.

SALADS
CAESAR 14€
Mix of seasonal lettuce, crunchy 
chicken, cherry tomato, crunchy 
onion, croutons and our caeser 
salad sauce.

ELBA SUNSET 14€
Tender shoots of lettuce, boiled 
egg, carrot, onion, tomato, white 
asparagus, Sweetcorn, olives and 
tuna fish.
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PIZZAS
PROSCIUTTO 14€
The cooked ham & cheese classic. 

BOCCHERINI 15€
Mozzarella cheese, roasted 
vegetables, tomato & fresh basil. 

QUATTRO FORMAGGI 15€
Mozzarella, pecorino, gorgonzola 
and provolone cheese.

BURRATA FOCACCIA 16€
Burrata, arugula, red onion, cherry 
tomato and rosemary oil. 

PEPPERONI 16€
Tomato sauce, parmesan cheese & 
salami.

MARGARITA 13€
Tomato sauce & mozzarella cheese.

PASTAS AND WOKS
BOLOGNESE 14€
Spaguetthi, Penne, Taggliatelle. 

CARBONARA 14€
Spaguetthi, Penne, Taggliatelle.

SEPIA NOODLES  18€
Black cuttlefish noodles with 
prawns and seafood sauce.

BOLOGNESE LASAGNA 15€

CHICKEN WOK 18€
Chicken, vegetables & noodles with 
an oyster sauce.

VEGETABLE WOK 16€
Vegetables & noodles with a soy 
sauce.

RICE AND PAELLA
Minimum 2 people. Price per person

SHELLFISH 22€

VEGETABLE 18€

MIXED (Seafood and chicken) 20€

TO STAR OR TO SHARE
PAN AMB OLI 14€
Bread with ham and Mahon 
cheese.

PRAWNS IN A GARLIC SAUCE 16€

GRILLED VEGETABLES 14€
Seasonal grilled vegetables grilled 
in our Josper charcoal oven with a 
romescu sauce.

NACHOS WITH GUACAMOLE
AND CHEESE 13€

SALMON & AVOCADO TOAST 14€
Sliced tomato, lettuce, avocado 
cream, white asparagus and 
salmon.

SALMOREJO 10€
Traditional salmorejo tomato 
cream with Iberian ham shavings 
and grated egg.

SQUID 16€
Fried andaluz style squid.

CROQUETTES
Iberian Ham croquettes (6 units) 10€
Shrimps & seafood (6 units) 11€
Boletus (6 units) 11€

KING PRAWN TEMPURA 16€
With Kimuchi sauce.

CHICKEN WINGS 14€
Baked in Josper oven with BBQ 
sauce.   

FISH
SALMON 21€
Salmon grilled  with roasted 
vegetables and a sun dried tomato 
and basil vinagrette.

OCTOPUS 23€
Octopus grilled in our Josper 
charcoal oven with paprika 
infused potatos.

TURBOT 22€
Turbot fillet grilled  with green 
asparagus. 

SEA BREAM 18€
Sea bream loin on season vegeta-
bles, orchard potatoes and light 
sweet garlic sauce.

CHICKEN 19€
Chicken breast marinated with 
chimichurri grilled in Josper oven 
with guacamole and nachos.

PORK RIBS 20€
Slow roasted pork ribs with corn 
on the cob our special home made 
sauce.

BRAISED BEEF CHEEKS 21€
Red wine braised beef cheeks with a 
tetilla cheese infused mashed potato.

LAMB 22€
Lamb cutlets grilled in our Josper 
charcoal oven with with piquillo 
peppes and homemade French fries.  

ENTRECOT 23€
Beef entrecot grilled in our Josper 
charcoal oven with piquillo peppes 
and homemade French fries.

PINEAPPLE CARPACCIO
WITH PISTACHIO ICE-CREAM 7€

CHEESECAKE 8€

HOT APPLE TATIN WITH VANILLA
ICE CREAM 9€

CHOCOLATE COOLANT 9€

RICE PUDDING 7€
Lactose - free milk.

FRUIT PLATE 9€

ICE CREAM SUNDAE 7€

GLUTEN

LACTOSE

SOY

EGG

PEANUTS

SULFITES

FISH

CRUSTACEANS

CELERY NUTS

MUSTARD

MOLLUSCS

LUPINS

SÉSAME

ALLERGENS

VEGAN FRIENDLY VEGETARIAN FRIENDLY
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PIZZAS
PROSCIUTTO 14€
The cooked ham & cheese classic. 

BOCCHERINI 15€
Mozzarella cheese, roasted 
vegetables, tomato & fresh basil. 

QUATTRO FORMAGGI 15€
Mozzarella, pecorino, gorgonzola 
and provolone cheese.

BURRATA FOCACCIA 16€
Burrata, arugula, red onion, cherry 
tomato and rosemary oil. 
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Tomato sauce, parmesan cheese & 
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Tomato sauce & mozzarella cheese.
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Chicken, vegetables & noodles with 
an oyster sauce.

VEGETABLE WOK 16€
Vegetables & noodles with a soy 
sauce.
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Minimum 2 people. Price per person

SHELLFISH 22€
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Bread with ham and Mahon 
cheese.
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CHICKEN WINGS 14€
Baked in Josper oven with BBQ 
sauce.   

FISH
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Salmon grilled  with roasted 
vegetables and a sun dried tomato 
and basil vinagrette.
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charcoal oven with paprika 
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Sea bream loin on season vegeta-
bles, orchard potatoes and light 
sweet garlic sauce.
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Chicken breast marinated with 
chimichurri grilled in Josper oven 
with guacamole and nachos.
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Slow roasted pork ribs with corn 
on the cob our special home made 
sauce.

BRAISED BEEF CHEEKS 21€
Red wine braised beef cheeks with a 
tetilla cheese infused mashed potato.

LAMB 22€
Lamb cutlets grilled in our Josper 
charcoal oven with with piquillo 
peppes and homemade French fries.  
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Beef entrecot grilled in our Josper 
charcoal oven with piquillo peppes 
and homemade French fries.

PINEAPPLE CARPACCIO
WITH PISTACHIO ICE-CREAM 7€

CHEESECAKE 8€

HOT APPLE TATIN WITH VANILLA
ICE CREAM 9€

CHOCOLATE COOLANT 9€
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RICE AND PAELLA
Minimum 2 people. Price per person

SHELLFISH 22€

VEGETABLE 18€

MIXED (Seafood and chicken) 20€

TO STAR OR TO SHARE
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prawns and seafood sauce.

BOLOGNESE LASAGNA 15€
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Chicken, vegetables & noodles with 
an oyster sauce.
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Vegetables & noodles with a soy 
sauce.

RICE AND PAELLA
Minimum 2 people. Price per person

SHELLFISH 22€

VEGETABLE 18€

MIXED (Seafood and chicken) 20€

TO STAR OR TO SHARE
PAN AMB OLI 14€
Bread with ham and Mahon 
cheese.
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GRILLED VEGETABLES 14€
Seasonal grilled vegetables grilled 
in our Josper charcoal oven with a 
romescu sauce.

NACHOS WITH GUACAMOLE
AND CHEESE 13€

SALMON & AVOCADO TOAST 14€
Sliced tomato, lettuce, avocado 
cream, white asparagus and 
salmon.

SALMOREJO 10€
Traditional salmorejo tomato 
cream with Iberian ham shavings 
and grated egg.

SQUID 16€
Fried andaluz style squid.

CROQUETTES
Iberian Ham croquettes (6 units) 10€
Shrimps & seafood (6 units) 11€
Boletus (6 units) 11€

KING PRAWN TEMPURA 16€
With Kimuchi sauce.

CHICKEN WINGS 14€
Baked in Josper oven with BBQ 
sauce.   

FISH
SALMON 21€
Salmon grilled  with roasted 
vegetables and a sun dried tomato 
and basil vinagrette.

OCTOPUS 23€
Octopus grilled in our Josper 
charcoal oven with paprika 
infused potatos.

TURBOT 22€
Turbot fillet grilled  with green 
asparagus. 

SEA BREAM 18€
Sea bream loin on season vegeta-
bles, orchard potatoes and light 
sweet garlic sauce.

CHICKEN 19€
Chicken breast marinated with 
chimichurri grilled in Josper oven 
with guacamole and nachos.

PORK RIBS 20€
Slow roasted pork ribs with corn 
on the cob our special home made 
sauce.

BRAISED BEEF CHEEKS 21€
Red wine braised beef cheeks with a 
tetilla cheese infused mashed potato.

LAMB 22€
Lamb cutlets grilled in our Josper 
charcoal oven with with piquillo 
peppes and homemade French fries.  

ENTRECOT 23€
Beef entrecot grilled in our Josper 
charcoal oven with piquillo peppes 
and homemade French fries.

PINEAPPLE CARPACCIO
WITH PISTACHIO ICE-CREAM 7€

CHEESECAKE 8€

HOT APPLE TATIN WITH VANILLA
ICE CREAM 9€

CHOCOLATE COOLANT 9€

RICE PUDDING 7€
Lactose - free milk.

FRUIT PLATE 9€

ICE CREAM SUNDAE 7€

GLUTEN

LACTOSE

SOY

EGG

PEANUTS

SULFITES

FISH

CRUSTACEANS

CELERY NUTS

MUSTARD

MOLLUSCS

LUPINS

SÉSAME

ALLERGENS

VEGAN FRIENDLY VEGETARIAN FRIENDLY


