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toldo Pasta

In our restaurant, we like to take things slowly, over low heat, because we believe that eating well also means slowing
down and enjoying the moment.

Here, we make fresh pasta every day by hand, in our workshop.
And that's not all: we prepare everything ourselves, from the sauces to the desserts, taking care of every detail.

Our cuisine moves between Italy and Menorca.
On one hand, the classic Italian dishes that never fail — like a good carbonara or a slow-cooked ragu made

without rushing. On the other, dishes inspired by our island, using local, seasonal produce.
We work with meats from Ciutadella, Menorcan cured meats, fish and seafood from our coasts,

and fresh vegetables from the gardens of Menorca.
Honest cooking, with roots and soul, designed to be enjoyed slowly.

Local products




STARTERS

Menorca tomato bruschetta — 9€
with baked mozzarella and basil-infused oil

Roasted aubergine rolls filled with seasonal vegetables — 10€
gratinated with mozzarella and tomato pesto

Chickpea hummus with crispy pasta —10€

“pico de gallo”, grated broccoli and raspberry reduction

Artisan focaccia with Iberian ham —10€
with candied figs and gorgonzola cream

Bruschetta with Menorcan beef steak tartare —12€
black olive paté and cured cheese shavings

Vitello tonnato —13€
Menorcan beef roast with tonnato sauce, confit cherry tomatoes and capers

Fresh pasta nachos —13€
with guacamole, mild chili sauce, melted cheddar and “pico de gallo”

Chef’s tapas selection (2 people) —18€
Chef's tapas selection (3 people) — 26€

Chef's tapas selection (4 people) —32€

Bread selection: olive bread, focaccia, grissini — 3,5€



MAIN COURSES

Traditional mixed-meat Bolognese ragu tagliatelle —15€
with cured cheese shaving

Menorcan mixed-meat lasagna —16€

Spaghetti carbonara —17€

with pecorino cream, smoked rosemary oil and candied lemon
Creamy Menorcan mushroom risotto —17€

Red scorpionfish and prawn lasagna —17€
with sea béchamel and crispy samphire

Tagliatelle with green asparagus, sobrassada and burrata cream —18€

Cannelloni filled with ricotta and spinach —16€
with pecorino cream, smoked rosemary oil and candied lemon

Black spaghetti with Menorcan red prawn carpaccio — 26€
with pistachio granola, cherry tomatoes and nori powder

Spaghetti alle vongole — 27€

Fresh truffle tagliolini— 28€

with aromatic herb butter and pecorino

Menorcan red cow entrecéte tagliata (300 g) —32€
with rocket and cheese shavings, served with fusilliand confit cherry tomatoes




SALADS

Fresh spinach salad —14€

with carrot, confit cherry tomatoes, pear, nuts and burrata

Creamy burrata salad (125 g) — 15€

on seasonal tomatoes with basil pesto and toasted pumpkin seeds

Fusilli pasta salad —15€
with crispy chicken, confit cherry tomatoes, spinach pesto and cured cheese shavings

Green fusilongo pasta salad —15€
with sautéed seasonal vegetables and tomato pesto

Maccheroni pasta salad —16€
with cold-smoked salmon, confit cherry tomatoes, dill mayonnaise and guacamole

KIDS MENU

Maccheroni Bolognese — 9€

Maccheroni with ham and cheese — 9€




DESSERTS

Pistachio tiramisu — 8€

Fresh pineapple carpaccio with melon ice cream and watermelon reduction — 7€
Lemon cheesecake with mint-infused sablé biscuit — 7€
Dark chocolate bonbons with extra virgin olive oil pearls and Menorcan salt — 8€

Gin Xoriguer granita with lemonade — 8€

COFFEES & INFUSIONS

Espresso / Macchiato —2,00€
Americano / Coffee with Milk — 2,20€
Cappuccino (with whipped cream) — 3,00€
Affogato Coffee — 4,00€
Latte — 4,00€
Herbal Tea / Infusion —2,20€

DIGESTIES

Xoriguer Menorcan Herbs — 5,00€
Xoriguer Bloody Island Menorca — 5,00€
Amaretto — 8,00€
Mixed Drinks —12,00€





