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MAIN DISHES

Smoked Squid 22
Korean glaze, roasted sweet potato, apple

Octopus 24
Green mango, sweet chili,  
orange, ketjap manis

Cod 23
Nduja (spicy salami), polenta, bacon

Picanton Chicken 19
Teriyaki, ‘baby’ potatoes

Cowboy Steak, 1kg 59
More meat, less bone.  
Choose a side dish: French fries,  
salad or fried sweet potato
(recommended for 2 pers.)

Steak Tartare “AYA Beach” 28
Bone marrow, pintatu bread, spicy touch

Lampuga (fish)  23
Leek cream, purple potatoes,
crispy cuttlefish

Beef Tenderloin  28
Grape mustard, hash browns,  
foie gras, apple

Potato Gnocchi 18
Mushroom and truffle sauce, 
parmesan foam

Grilled Duck  21
Bimi roasted vegetables

Red Snapper  28
Whole grilled fish, Thai-style, 
coconut rice

OUR BURGERS

Black Bun Burger 14
Pulled Pork, lettuce,  
tomato, cucumbers, pickled  
onions, lime mayonnaise

Prawn Burger 18
Rucola, fried onion, confit tomatoes,
garlic or lime mayonnaise

Side dishes
French fries 4,5
Sweet potatoes 6
Coconut rice 5

PEP’S R ICE DISHES
minimum 2 persons 

“Senyoret” 25
Without shellfish 
Fideuá 22
Shrimps, mussels, langoustines 

DESSERTS

Apple Gyozas 8
Tiramisu pistachio & matcha 8
“AYA Beach” Egg 8
“El Cielo” violet ice cream, 
berries 8

Small Cheese Board,
a glass of Moscatel 10

VINO DE POSTR ES  (copa)

Moscatel 3,8
Gewürztraminer 4,2

TAPAS OR STARTERS
as you wish…

Patatas Bravas 7,8
Natural potatoes with our  
own brava sauce

Duck Gyoza 10
Orange sauce, apple coulis

Pani Puri 14
Slow-cooked shredded lamb,  
cilantro, red curry

Andalucian squid  16
Traditional style

‘Baby’ crispy Prawns 15
Lemon zest,
lime mayonnaise 

Rock Mussels 13
With soy, tarragon

‘Baby’ Octopus in sauce 14,5
Sautéed red onion, yogurt sauce

Charcuterie board 18,5
Cheese and Iberian cured sausages

100% Acorn-fed Iberian Ham  15 / 26
Bread with tomato

Crab and Rockfish tartar 22
Hazelnut, dill, fennel, horseradish

Sea bream Sashimi 18
Pickled onion, wasabi aioli, 
olives, lime

Camembert bowl 15
Oregano, sun-dried tomatoes, basil

Chicken Yakitori  13
Wood grilled, chili garlic sauce

Grilled “Tallarinas” Clams 15
Garlic, parsley sauce

Dry-aged Beef Carpaccio 16,5
Pintatu bread, paprika pearls

R EFR ESHING 
SALADS

Crispy Chicken 15
Seeds, apple, croutons, onion,
pepper pearls

Zucchini Carpaccio with  
burrata and mozzarella  15
Sun-dried tomatoes,
pistachio dressing

Goat Cheese Salad 15
Apple, fig, hazelnut,
vinaigrette


