
Food Menu  

Shiva 2023  

  

BREAKFAST  

Yogurt bowl with red fruits , cereal and agave sirup   - 13.50  

Sweet potato cubes with sauteed spinach , boiled eggs , pickled onion and avocado -16.50  

Couscous with Cherry tomatoes ,cucumber and onion accompanied by– pieces of baked chicken 
and yogurt sauce - 15.50  

Sweet potato with scrambled eggs and bacon - 14.50  

GRILLED PANCAKES WITH HAM AND CHEDDAR CHEESE  3p. – 14.50  

Scrambled eggs on buttered toast 3p. – 12.50  

 

Basket with fresh fruits or vegetables 400 gr.  

Seasonal fruits - 19.50  

Seasonal vegetables  - 18.50  

  

Snaks, entrantes,tapitas  

Carpaccio – 19,50 

Pulpo a la gallega “octopus galician style” – 22.50  

Gambas al ajillo “garlicky shrimps” – 24.50  

Chipirones “fried baby octopus” – 17.90  

Pimientos de padron “padron peppers” – 16.90  

Fried chicken wings 6p. with French fries – 15.50  

Nachos with yogurt, guacamole, jalapeños y pico de gallo – 14.50  

French fries with  salsa brava – 10.50  

Toast with Cherry tomates confit and marinated rocket salad 1p. – 6.80  

Mini garlic toasts with confit tomatoes and goat cheese– 13.90 



  
 
 

Flammkuchen masa fina de pizza  

Bacon and Onion – 16.50  

Tomates Cherry , serrano ham , flakes of parmesan and rucula – 19.50  

Vegetarian – zucchini, pepper, broccoli, onion, carrot and mushrooms – 16.50  

Margarita – 14.50  

  

Burgers 

Classic with minced beef , mayo sauce ,lettuce,tomato and pickles – 21.50  

Chicken filet ,peanut butter sauce , lettuce ,tomate , red onion – 19.50  

Vegetarian – 18.50  

Extras : cheddar cheese, bacon, egg , onion - 3.00  

  

  

Salads  

Shopska with feta or vegan cheese,tomatoes,cucumber,onion,and black olibes – 14.50  

Poke with wild rice ,radish slices, avocado,edamame , mango, broccoli and seaweed with salmon 
o vegan with tofy – 22.90  

Caprese with burrata bufala or with feta vegan – 21.90  

Rosti’vegana’ –carrot ,beetroot with pesto ,mint and peacans – 16.50  

Shiva – lettuce and marinated vegetables with prowns or lobster tail – 32.50/36.50  

Rocket salad and pear with peanut butter sauce – 14.50  

  



   
  
 

  

Meat  

Beef tenderloin with toasted black bread ,mushroom sauce and leek chips– 250 gr. – 39.50  

Beef entrecot with baked potatoes and black garlic sauce– 200 gr. – 28.90  

Contramuslo de pollo con pure de patatas y ensalada cilantro y tomates seco – 22.50  

 

BBQ MIX  – 2pax. – 86.00  

tenderloin, beef entrecot, chicken  thigh, pig neck, White argentinian sausage, sauteed 
vegetables and French freis  

  

 
 
 

Fish  

Baked Cod fillet with artichokes ,truffle sauce ,basil and foie gras – 28.50  

 

Baked Salmon with sweet potato ,baby spinach  salad and coconut cauliflower sauce – 24.50  

 

Half lobster   - 32.50                  Lobster  – 58.50             Cola de langosta entera – 48.50  

      Served with butter sauce  and garnish – French fries , mashed potatoes , ensalada mixta 

 

Griled fish and seafood -  2 pax. Not including lobster and tail of lobster – 92.00  

Mussels , clams ,prawns , cuttlefish, salmon , cod filet , squid, sauteed vegetables and 
French freis  

  

  



 
 

 

 
 

Pasta  

Saffron risotto with half a lobster tail – 34.50/ vegan feta cheese -24.90  

Penne arrabbiata – 17.90  

Black spaguetti  fruti di mare – 24.50  

Or half lobster – 38.50  

Or half tail of lobster – 34.90  

       Mallorcian style noodles with mussels  - 22.50  

  

  

  

  

  
  

kids  

Pizza margarita – 13.50  

Penne with butter or tomatoe sauce – 12.50  

Mini burgers – 3p. – 16.50  

Chicken nugets with french freis  - 13.50  

  

 

       deserts – 11.50  

Home made cackes 
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