











U MAYOL

TO START

Glass bread dressed with tomato

U Mayol "La Gilda"
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"L'escala" anchovies

Andalusian-style fried squid
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Fried fresh anchovies
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Charcoal grilled rock octopus
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Ibérico ham stew croquettes
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Cod croquettes
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Creamy spicy tartare of tuna loin
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U Mayol salad
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Squid "a la bruta"
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Salad of Mediterranean tuna belly
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SANDWICHES

Mini roll with fried-squid,
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Wagyu smash burger with Cheddar cheese
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SOMETHING SWEET

"Bombo6n mallorquin”
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Our XL apple ne tart
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Our cheesecake
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"Cardenal de Lloseta"
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Chocolate coulant pot
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IN “PAELLERA”

With red shrimp & suckling black pork
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"Senyoret" with sh and peeled seafood
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With beef rib and piquillo pepper con t
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Black rice with crispy baby squid
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OTHER “PAELLERAS”

"Fideu&" toasted short pasta
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Lobster with fried egg
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MEAT DISHES

Grilled Ibérico pork: "feather"”
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Cow beef steak tartare: hand-carved

(¥)[»d(#)(e](@)(a]

SIDES

French Fries
Charcoal grilled piquillo pepper con t

"Escalivada" - roasted vegetables
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Classic dressed salad,
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Charcoal grilled con t artichoke
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Molluscs m Fish @ Celery
Crustaceans Soy Sesame

@ Dairy @ Sulphites

Mustard Peanuts Gluten



