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LaTerraza
del Balear
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Before each dish,
there isajourney.

From the waters of Menorca

tothe table at Villa Le Blanc,

each ingredient follows the same
path it has always taken

at Cafe Balear: the one that connects
the-harbor to the kitchen,

and the kitchen to the table.

Fish and seafood caught
with respect, in harmony with the rhythm
of the sea and the seasons.

At La Terraza del Balear, each
dish is the final stop of that journey.

A voyage thatbegins in the sea
and finds its destination here:



Starters

“Gilda” from el Balear (1 pc.) 8,14

Fresh Mahon clam (6 pcs.) 7

Free-range chicken croquette with garlic, salt-cured prawn and citrus mayonnaise (1 pc.) 1,2,6
Steak tartare on torrija with Palo Cortado sherry 1,2,8,10,11

Pickled horse mackerel (4 pcs.) 8,14

French Louis No. 3 oyster (1 pc.) 7

Imperial Amur Oscietra Louis Caviar (109g) 1,8,10

Cold Starters

Ciutadella prawn tartare with a thin veil of “Vermella” carpaccio 6,10
Monkfish carpaccio, Café Balear style 8
Salmorejo with smoked sardine and Menorcan salt-cured prawn 1,8,14

King crab salad with Menorcan sea fennel 6

Vegetable Starters

Seasonal tomato salad with pickles and charcoal oil 14
Roasted aubergine with nuts and vegetable velouté 5

Confit artichoke with morels, 65°C egg (45 min), foie cream and lberian ham crumble 2,10

Shellfish

Grilled Mahén mussels with a hint of rosemary (500g) 7
Griddled red prawns from our boat “Rosa Santa” (220g) 6

Fine clams with garlic (220g) 7

Artisan Xeixa bread from Can Pedro, Castillo Canena Rojo Picual extra virgin olive oil, Gordal olives
Pamper yourself with your MelidRewards points, redeem them for any drink or meal from our menu. 250 points = 1 €
Check with our staff for allergen information



Menorcan Red Lobster

Cafe Balear lobster stew 1,56
Our lobster with onions 6,14

Fried lobster with eggs and chips 2,6

Dry Rice Dishes by el Balear (minimum2 people)

Cafe Balear lobster paella® 1,5,6,8
“Senyoret” rice with prawns, langoustines and cuttlefish* 1,5,6,7,8

Black rice with scarlet prawns and squid “a la bruta”, with saffron allioli* 1,2,5,6,7,8

*Rice by “Edu Torres — Molino Roca”

Fish
Menorcan-style stuffed squid (1-2 people) 1,5,7,10
Monkfish casserole with seafood sauce, mussels and prawns 1,6,7,8

John Dory fillet in green sauce with fine clams 1,7,8,14

Menorcan-style milk-fed lamb ribs with “panadera” potatoes 1
Slow-cooked suckling pig, roasted sweet potato and apple compote

Josper-grilled Menorcan “Vermella” beef sirloin with potato gratin and glazed shallots 10

Artisan Xeixa bread from Can Pedro, Castillo Canena Rojo Picual extra virgin olive oil, Gordal olives
Pamper yourself with your MelidRewards points, redeem them for any drink or meal from our menu. 250 points = 1 €
Check with our staff for allergen information



Allergen information available upon request.

This establishment complies with Royal Decree 1420/2006 of 1st of
December on the prevention of anisakis parasitosis.

Vegan options available upon request.
We use fresh eggs from local producers.

All our fish and seafood come from fisheries that meet international
sustainability standards.

All our meat products are of national origin.
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Artisan Xeixa bread from Can Pedro, Castillo Canena Rojo Picual extra virgin olive oil, Gordal olives
Pamper yourself with your MelidRewards points, redeem them for any drink or meal from our menu. 250 points = 1 €
Check with our staff for allergen information



