
The olive tree is a tree that has historically been venerated by all civilisations as

a symbol of strength, longevity, peace, victory and healing. All these symbols are

now also offered to you in this space, where you will enjoy a gastronomic

experience different from all your previous ones.  

Just as an olive tree has its history, ‘El Olivar’ has its own. From the depths of

its roots to the final contribution of its fruit to Mediterranean gastronomy,

there is a path it has travelled. We have traced that same path to create this

place: the refuge in which you now find yourself.  

That is why every product and every dish at ‘El Olivar’ has a past, a present and a

purpose: to thrill those who try it.

For us, sustainability and respect for local products and techniques is not a

trend, but a responsibility. ‘El Olivar’ not only respects the environment, but it

also enhances it, by supporting regenerative agriculture, sustainable fishing and

zero waste. With each dish, we weave a link between nature and our guest,

consolidating our mission to put the planet first.

Enter the universe where time stands still.
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Prices including VAT

To get started 
“RAOLAS” CRISPY ESCAROLE WITH BAKIO ANCHOVIES   18€ 

 Bakio “agur” anchovies and citrus aroma (2 units)

CREAMY ORGANIC CHICKPEA HUMMUS WITH POMEGRANATE, TAP DE CORTÍ   15€
accompanied by soft, golden pita bread, baked in the traditional way

MINORCAN PRAWN CARPACCIO WITH CITRON VERNA AND MORVEDRA OLIVE OIL   32€
 accompanied by fresh garden fruits

HOMEMADE XL CANNELLONI     32€
 with a delicate bluefin tuna ragout accompanied by cauliflower cream

From the garden and km0
CARROT AND BASIL GAZPACHO WITH EEL AND SMOKED STRACCIATELLA   28€

FAVARITX SALAD   20€
 wild herb salad with creamy burrata and a selection of seasonal vegetables

“COR DE BOU” TOMATO IN DOLÇAMAR FLOWER HONEY   21€
 roasted tomato, seasoned with marjoram and flower honey, topped with Mahón cheese shavings

CARDOON AND BOLETUS MUSHROOM “BONE MARROW STYLE” WITH HAZELNUT HUANCAÍNA SAUCE   24€

FRESH WATERMELON TARTARE, WITH FRESH MINT AND FETA CHEESE     18€

From the sea and the land
MENORCAN CARABINIERO TAGLIATELLE  & CORAL VELOUTÉ    36€

Menorcan carabinero prawn, pickled fennel, and fresh lime 

SEARED MARKET-FRESH FISH OF THE DAY WITH TRAMPÓ AND OLIAIGUA   34€
served with a delicate pressed trampó, crafted according to an artisanal recipe, and finished with the authentic Menorcan

oliaigua jus

GRILLED ROCK OCTOPUS WITH MANZANILLA BOUQUET    35€
accompanied by a selection of manzanilla from the finca and a smoky escalivada eggplant cream

MENORCAN SUCKLING PIG   39€
served with tender celeriac, blood orange supremes and a touch of Mediterranean miso

FREE-RANGE COQUELET CHICKEN   37€
prepared with mustard and Menorcan spices
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The sweet ending 
PANACOTTA     12€

infused with fig leaf and carob

FRESHLY PREPARED ENSAIMADA     12€
served with with almond ice cream and frangelico

CHOCOLATE COULANT     15€
served with chamomile ice cream and a sprinkle of Menorcan sea salt 

GARDEN ICE CREAM TASTING    15€
a refined selection of artisanal ice cream inspired by the flavors of the garden  

GRAPES AND WINE FROM MENORCA    12€

Accompaniments
WHEAT BREAD “XEIXA LA MARCONA”    4€

 organic olive oil and Amagatay butters   

CONFIT POTATO WITH GARDEN ROOTS AND LEAVES    14€

MENORCAN ESCAROLE INSPIRED BY BASQUE STYLE    9€

CONFIT PIQUILLO PEPPERS WITH ORANGE AND ROSEMARY BLOSSOM HONEY    16€

TO SHARE
MENORCAN BOLETS RICE WITH A THOUSAND MUSHROOMS    43€

served with a toasted pine nut vinaigrette and infused with truffle from Priorat

LOBSTER RICE WITH POACHED EGG AND CAVIAR    165€ 

WILD BLUEFIN TUNA BELLY FROM ALMADRABA    135€

Prices including VAT
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Certain dishes and drinks may contain one or more allergens as designated by Spanish Legislation: Regulation (EU) No. 1169/2011 and Royal Decree 126/2015.

Vegetarian                                  Vegan                                  Gluten-free

 THE DESIGNATED ALLERGENS AND DERIVATIVE PRODUCTS ARE:
(1) Cereals containing gluten. Except: a) wheat-based glucose syrups including dextrose; b) wheat-based maltodextrins; c) barley-based glucose syrups; d) cereals
used for the manufacture of alcoholic distillates, including ethyl alcohol of agricultural origin.
 (2) Crustaceans
 (3) Eggs
 (4) Fish Except: a) fish gelatine used as a carrier for vitamin or carotenoid preparations; b) fish gelatine or isinglass used as fining agents in beer and wine.
 (5) Peanuts
 (6) Soybeans. Except: a) fully refined soybean oil and fat; b) natural mixed tocopherols (E306), natural D-alpha tocopherol, natural D-alpha tocopherol acetate,
natural D-alpha tocopherol succinate derived from soybeans; c) vegetable oils derived from phytosterols and phytosterol esters based on soy; d) plant stanol ester
produced from vegetable oil sterols derived from soy.
 (7) Milk. Except: a) whey used for the manufacture of alcoholic distillates, including ethyl alcohol of agricultural origin; b) lactitol.
 (8) Tree nuts. Namely: almonds (Amygdalus communis L.), hazelnuts (Corylus avellana), walnuts (Juglans regia), cashews (Anacardium occidentale), pecans
[Carya illinoinensis (Wangenh.) K. Koch], Brazil nuts (Bertholletia excelsa), pistachios (Pistacia vera), macadamia nuts or Queensland nuts (Macadamia ternifolia),
and their products, except tree nuts used for the manufacture of alcoholic distillates, including ethyl alcohol of agricultural origin.
 (9) Celery
 (10) Mustard
 (11) Sesame seeds
 (12) Sulphur dioxide and sulphites
 (13) Lupin
 (14) Molluscs

The bread contains 1, 3, 7, 8.

ALLERGIES: The restaurant does not have a dedicated kitchen for preparing allergen-free dishes, therefore, some dishes may contain traces. In case of dietary
restrictions, please notify our staff before ordering or request further information.

Our commitment to sustainability is reflected in the selection of our products. Many of our products (including fish, meat, vegetables, dairy) come from local
suppliers.

Our coffee is green-certified and sourced from fair trade associations.

 It is prohibited to sell, offer, deliver, or allow the consumption of alcohol, even free of charge, to persons under 18 (eighteen) years of age. Law 5/2018, of May 3,
and Article 20 of Organic Law 1/1996, of January 15, on the Legal Protection of Minors. “IF YOU DRINK, DO NOT DRIVE”




