
Grilled cauliflower steak with 

mashed saffron muhammara 

Carrots with provolone braised 

with mustard and honey

 

THEY WHO SHARE THEIR FOOD DO NOT SPEND THEIR LIFE ALONE

starters

Grilled oyster with tiger's milk. (unit)

Tomato and burrata tartare

Beef tartare

Croquettes:

 Jamón ibérico / cuttlefish / mushrooms with truffle (unit)

 payesa salad (2 person dish) 

Octopus salad Can Foc style

jamón ibérico con pan de cristal y tomate

7

16,5

21,5

2,5

22

24

18

for our vegetarian

friends

17,5

16

Suggestions

best to share
paccheri with formentera octopus

grilled razor clams

grilled pork ribs with barbecue

sauce

24

18

26

Mixed grill of meat

Mixed grill of fish

Octopus with cauliflower and

saffron puree

Premium aged ribeye steak 

32

37

42

BOOK, COME AND ENJOY -  +34 696 661 490
WWW.CANFOCFORMENTERA.COM

@canfocformentera can foc formentera

12/100 gr



beef tenderloin

with parisian coffee180 gr

quail braised with honey and beer

skirt steak with arugula pesto

beef churrasco with chimichurri

charcoal-grilled sea bass 

with mediterranean sauce

dozen sardines

Shrimp skewer

32

19,5

23

21

29

19,5

26

the little ones

corner

earth and sea grill

side dishes to share
have a sweet moment

chocolate coulant with salted

caramel ice cream

sicilian cannoli and pistachio

piña colada

cheesecake

ladacrem ice cream

7,5

7,5

7,5

7,5

6,5

mashed potatoes

grilled vegetables

mixed salad

french fries

crystal bread

gluten free baguette

8

6,5

6,5

7,5

3,5

4

14

16

dishes to order

carabineros

lobster

wild fish

S/M

S/M

S/M

spaghetti pomodoro

chicken Milanese with fries

ask us about allergens if you need to
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water

sparkling water

coca cola

coca cola zero

nestea

tonic

ginger beer

lemon fanta

orange fanta 

orange juice

peach juice

homemade lemonade / mint lemonade

3.5

4

3.5

3.5

4

4

4

3.5

3.5

3.5

3.5

6

cañita (small size)

caña (standard size)

cañón (large size)

alhambra

ipa

0.0 lager

gluten free

estrella galica (1/3)

refreshments

beers

2.5

3.5

5.5

4

4.5

4

4

4

cocktails

gin

aperol spritz

campari spritz

mojito

negroni

americano

margarita

caipirinha

moscow mule

10

11

12

12

8

13

12

12
bombay

hendricks

mare

monkey 47

tonic

9

10

11

12

3

vermouth

house 5
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celeste roble 

Ribera del Duero, Tempranillo

villoia

Rioja,Tempranillo, Graciano

el senat

Montsant, Blend

zuccardi a series

Mendoza, Malbec

marqués de murrieta reserva

Rioja Blend

abadía retuerta special selection

Sardón de Duero, Blend

35

38

40

45

55

58

red wines

rosé wines

lisa rosè

Côte de Provence, Blend

dhalia

Penedés, Garnachai

35

40

white wines

hombre pez 

Rueda, Verdejo

paco & lola

Rías Baixas, Albariño

vecrima

Monterrey, Godello

alturis

Friuli, Pinoi Grigio

l’equilibrista

Cataluña, Xarel-lo

dido la universal

Montsant, Blend

voi de l’àliga

Priorat, Prior Terrae

35

38

40

40

45

50

55

cava

champagne

cygnus

Alto Penedés, Brut Nature

delamotte

La Côte des Blancs, Brut

45

80

sangría

red wine

white wine

cava

6.5 / 25

7 / 27

7.5 / 30
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2 3 41 5 6 7 8 9 10 11 12 13 14

grilled oyster with tiger's milk (unit) - 14

tomato and burrata tartar - 7,8

veal tartar - 

croquettes: 1,3 ,7,14

   ham / cuttlefish / mushrooms with truffle (unit)

farmer's salad (2 persons) - 1,4

octopus salad Can Foc style - 1,14

iberian ham with glass bread and tomato - 1

grilled cauliflower steak with saffron puree and muamara - 7, 8

carrots with provolone braised with mustard and honey - 1, 7, 12

grilled meat

grilled fish - 4 

octopus with cauliflower puree and saffron - 7, 8, 14

premium matured cutlet steak 

beef tenderloin with café de paris - 7, 12 

braised poussin with honey and beer - 1, 12

entraña with rocket pesto - 8

churrasco of beef and chimichurri - 7, 11 

charcoal grilled sea bass with Mediterranean sauce - 4

dozen sardines - 4

prawn brochette - 2

king prawns - 2

lobster - 2

wild fish - 4

paccheri with octopus from formentera - 1, 14

grilled razor clams - 2 

barbecued pork rib with barbecue sauce - 6, 12

spaghetti pomodoro - 1 (also gluten free)

chicken milanesa with chips - 1, 3

smash potatoes

grilled vegetables

mixed salad

French fries - 1 

glass bread - 1

gluten-free baguette

chocolate coulant with salted caramel ice cream - 1, 3, 7 

cannoli siciliani and pistachio - 1, 3, 5, 7, 8

cheesecake - 7 

piña colada - 1, 7

Ladacrem ice cream - 3, 7

ALLERGEN INFORMATION


