
FOOD MENU



FOOD

22€ +home made alioli sauce 24€

39€

27 € 16€

1. NACHOS
Crispy corn tortilla triangles served with homemade 
guacamole, sour cream, jalapeños, cheddar sauce 

and Mexican tomato sauce.

5. IBERIAN ACORN-FED HAM
Hand cut traditional  acorn -fed iberian ham served 

with crystal bread and grated tomato 

13. CHICKEN NUGGETS
Chicken nuggets served with 

french fries, ideal for kids.

3. BOLETUS MUSHROOM CROQUETTES
Croquettes , crispy on 

the outside, smooth on the inside.

9. MEXICAN TACOS
Corn tortillas with meat stew, pineapple pico de gallo , 

picked onion and guacamole.

11 MEDITERRANEAN SALAD 
Mixed lettuce, onion rings, cherry tomato, alfalfa sprouts 

and tuna, with a seasoning of corn and mayonnaise.

7. HOUSE BURGUER
Beef burger, accompanied by rocket, fig jam, 

melted goat cheese and roasted pepper, served 
with french fries

4. PATATAS BRAVAS
Handcut potato served with 

homemade brava sauce.

12. VEGAN POKE BOWL
Quinoa, broad beans, avocado, wakame, sesame seeds and 
a variety of vegetables served with traditional poke sauce.

8. CHIPIRONES
Fried squid , fresh from the 

mediterranean sea, 

21€ +pulled pork 23€

17€

26€

23€

28€

22€

22€

17€

2. IBERIAN HAM CROQUETTES
Traditional spanish croquettes , crispy on 

the outside, smooth on the inside.

6. FRIED PRAWNS
Deep fried prawns served with sweet chili sauce

22€

10. CAPRESE SALAD
Sliced   tomato with burratina cheese, 

basil dressing, ground black olives and balsamic.



LACTOSE

NUTS EGGS

GLUTEN

MOLLUSC

MUSTARD

SESAME

CELERY

SOY

FISH

VEGAN

SULPHITES

DIETARY REQUIREMENTS
WE HAVE HIGHLIGHTED SOME OF OUR INGREDIENTS BELOW.

PLEASE ASK IF YOU HAVE ANY ADDITIONAL DIETARY REQUIREMENTS.

DESERTS

14. IBIZA
Organic carob flour base from Ibiza, orange 
cream filling and cholotate cream topping

16. CARROT CAKE 
Moist cake of carrots, walnuts and our masala, 

filled with a creamy and sweet buttercream

14€

23€

22€

15. BLUE CHEESE CAKE 
Blue cheese cake (roquefort), original recipe with a 

blueberry jam topping and lotus biscuit.



VISIT OUR ONLINE STORE

WWW.CAFEDELMAR.COM
WWW.IBIZA.CAFEDELMAR.COM

@CAFEDELMAR


