CAN
FOC

THEY WHO SHARE THEIR FOOD DO NOT SPEND THEIR LIFE ALONE

STARTERS

GRILLED OYSTER WITH TIGER'S MILK. (UNIT)

TOMATO AND BURRATA TARTARE

16,5

BEEF TARTARE 21,5

CROQUETTES:

JAMON IBERICO / CUTTLEFISH / MUSHROOMS WITH TRUFFLE (UNIT)
PAYESA SALAD (2 PERSON DISH)

OCTOPUS SALAD CAN FOC STYLE

JAMON IBERICO CON PAN DE CRISTAL Y TOMATE

2,5
22
24
18

——————————————— SUGGESTIONS

BEST TO SHARE

MIXED GRILL OF MEAT
MIXED GRILL OF FISH
OCTOPUS WITH CAULIFLOWER AND

SAFFRON PUREE

PREMIUM AGED RIBEYE STEAK
12/100 GR

BOOK, COME AND ENJOY - +34 696 661 490
WWW.CANFOCFORMENTERA.COM
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FOR OUR VEGETARIAN
FRIENDS

17,5 GRILLED CAULIFLOWER STEAK WITH
MASHED SAFFRON MUHAMMARA

16  CARROTS WITH PROVOLONE BRAISED
WITH MUSTARD AND HONEY

24 PACCHERI WITH FORMENTERA OCTOPUS

18 GRILLED RAZOR CLAMS

26 GRILLED PORK RIBS WITH BARBECUE

SAUCE

n CAN FOC FORMENTERA
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®
EARTH AND SEA GRILL
DISHES TO ORDER
BEEF TENDERLOIN
WITH PARISIAN COFFEE180 GR 32 S/M  CARABINEROS
QUAIL BRAISED WITH HONEY AND BEER 19,5 S/M  LOBSTER
SKIRT STEAK WITH ARUGULA PESTO 23 S/M  WILD FISH
BEEF CHURRASCO WITH CHIMICHURRI 21 |
CHARCOAL-GRILLED SEA BASS
WITH MEDITERRANEAN SAUCE 29 THE LITTLE ONES
DOZEN SARDINES 19,5
SHRIMP SKEWER 26 CORNER
14  SPAGHETTI POMODORO
_______________ 16 CHICKEN MILANESE WITH FRIES
SIDE DISHES TO SHARE
HAVE A SWEET MOMENT
MASHED POTATOES 8 CHOCOLATE COULANT WITH SALTED
GRILLED VEGETABLES 6,5 7,5 CARAMEL ICE CREAM
MIXED SALAD 6,5 7,5  SICILIAN CANNOLI AND PISTACHIO
FRENCH FRIES 7.5 7.5  PINA COLADA
CRYSTAL BREAD 3.5 7,5 CHEESECAKE
GLUTEN FREE BAGUETTE 4 6,5 LADACREM ICE CREAM
o

ASK US ABOUT ALLERGENS IF YOU NEED TO

BOOK, COME AND ENJOY - +34 696 661 490
WWW.CANFOCFORMENTERA.COM
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REFRESHMENTS
BEERS
WATER 3.5
SPARKLING WATER 4 2.5 CANITA (SMALL SIZE)
COCACOLA 3.5 3.5 CANA (STANDARD SIZE)
COCACOLAZERO 3.5 5.5 CANON (LARGE SIZE)
NESTEA 4
TONIC 4 4 ALHAMBRA
GINGER BEER 4 45 IPA
LEMON FANTA 3.5 4 0.0 LAGER
ORANGE FANTA 3.5 4  GLUTEN FREE
ORANGE JUICE 3.5 4  ESTRELLA GALICA (1/3)
PEACH JUICE 3.5
HOMEMADE LEMONADE / MINT LEMONADE 6 |___ N
COCKTAILS
VERMOUTH
HOUSE 5 10 APEROL SPRITZ
11 CAMPARI SPRITZ
_ 12 MOJITO
12 NEGRONI
8 AMERICANO
GIN 13 MARGARITA
BOMBAY 9 12 CAIPIRINHA
HENDRICKS 10 12 MOSCOW MULE
MARE 11
MONKEY 47 12
TONIC 3
o

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

CELESTE ROBLE 35
Ribera del Duero, Tempranilo 35 HOMBRE PEZ
Rueda, Verdejo
VILLOIA 38
Rioja. Tempranillo, Graciano 38 PACO & LOLA
Rias Baixas, Albarifio
EL SENAT 40
Montsant, Blend 40 VECRIMA
Monterrey, Godello
ZUCCARDI A SERIES 45
Mendoza, Malbec 40 ALTURIS
Friuli, Pinoi Crigio
MARQUES DE MURRIETA RESERVA 55
Rioja Blend 45 L’EQUILIBRISTA
Cataluria, Xarel-Ho
ABADIA RETUERTA SPECIAL SELECTION 58

Sarddn de Duero, Blend 50 DIDO LA UNIVERSAL
Montsant, Blend

55 VOI DE L’ALIGA
Priorat, Prior Terrae

ROSE WINES

LISA ROSE 35 CAVA
Cdte de Provence, Blend
45 CYGNUS
DHALIA 40 Alfo Penedés, Brut Nature
Penedés, Garnachai
CHAMPAGNE
SANGRIA
80 DELAMOTTE
RED WINE 6.5/25 La Cote des Blancs, Brut
WHITE WINE 7127
CAVA 7.5/ 30

BOOK, COME AND ENJOY - +34 696 661 490
WWW.CANFOCFORMENTERA.COM
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ALLERGEN INFORMATION
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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 CAFE DE PARIS - 7, 12
BRAISED POUSSIN WITH HONEY AND BEER - 1, 12
ENTRARA 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

PINA COLADA - 1, 7

N'A
'l N

LADACREM ICE CREAM - 3, 7
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