SETMANES —

SEMANAS GASTRONOMICAS
GASTRONOMIC WEEKS
SETTIMANE GASTRONOMICHE

RESTAURANTE JUVIA

Comidas y cenas, del 13 al 19 de octubre, miércoles cerrado

Primero

Ensalada templada de sepia, zanahoria, apio, judias verdes y tomate rallado

Segundo

Pasta calamarata con marisco fresco, albahaca y aceite ligeramente picante

Postre

Chocolate, crema quemada y frutos rojos

MENU 25 € (bebida no incluida)
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SETMANES

SEMANAS GASTRONOMICAS

GASTRONOMIC WEEKS
SETTIMANE GASTRONOMICHE

JUVIA, RESTAURANT & BEACH BAR
Migdia i nit, del 13 al 19 d’octubre, dimecres tancat

Primer plat

Ensalada tébia de sépia, pastanaga, api, mongetes tendres i tomata ratllada

Segon plat

Pasta calamarata amb marisc fresc, alfabrega i oli lleugerament picant

Postres

Xocolata, crema cremada i fruites vermelles

MENU 25 € (beguda no inclosa)
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SETMANES

SEMANAS GASTRONOMICAS
GASTRONOMIC WEEKS
SETTIMANE GASTRONOMICHE

JUVIA, RESTAURANT & BEACH BAR

Lunch and dinner, from October 13 to 19, closed on Wednesday

Starter

Warm cuttlefish salad with carrot, celery, green beans and grated tomato

Main course

Calamarata pasta with fresh seafood, basil and mildly spicy oil

Dessert

Chocolate, creme brilée and red berries

MENU 25 € (drink not included)
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SETMANES O

SEMANAS GASTRONOMICAS
GASTRONOMIC WEEKS
SETTIMANE GASTRONOMICHE

JUVIA, RESTAURANT & BEACH BAR

Pranzo e a cena, dal 13 al 19 ottobre, chiuso mercoledi

Antipasto

Insalata tiepida di seppia, carota, sedano, fagiolini e pomodoro grattugiato

Piatto principale

Pasta calamarata con frutti di mare freschi, basilico e olio leggermente piccante

Dessert

Cioccolato, crema bruciata e frutti rossi

MENU 25 € (bevanda non inclusa)
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SETMANES ()

SEMANAS GASTRONOMICAS
GASTRONOMIC WEEKS
SETTIMANE GASTRONOMICHE

JUVIA, RESTAURANT & BEACH BAR

Midi et soir, du 13 au 19 octobre, fermé le mercredi

Entrée

Salade tiede de seiche avec carotte, céleri, haricots verts et tomate rapée

Plat principal

Pates calamarata aux fruits de mer frais, basilic et huile |égérement épicée

Dessert

Chocolat, créme brilée et fruits rouges

MENU 25 € (boissons non comprises)
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SETMANES -

SEMANAS GASTRONOMICAS
GASTRONOMIC WEEKS
SETTIMANE GASTRONOMICHE

JUVIA, RESTAURANT & BEACH BAR

Mittag- und Abendessen, vom 13. bis 19. Oktober, mittwochs geschlossen

Vorspeise

Lauwarmer Salat von Tintenfisch mit Karotte, Sellerie, griinen Bohnen und geriebenen Tomaten

Hauptgericht

Calamarata-Nudeln mit frischen Meeresfriichten, Basilikum und leicht pikanten Olivendl

Nachspeise

Schokolade, Créme br(ilée und rote Beeren

MENU 25 € (Getrédnk nicht inbegriffen)
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SETMANES —

SEMANAS GASTRONOMICAS
GASTRONOMIC WEEKS
SETTIMANE GASTRONOMICHE

RESTAURANTE JUVIA

Comidas y cenas, del 20 al 26 de octubre, miércoles cerrado

Primero

Ensalada de Formentera al estilo JUVIA

Segundo

Tagliolini caseros, ragu de ternera ibérica y tomate

Postre

Almendras, ricotta e higos frescos

MENU 25 € (bebida no incluida)
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SETMANES

SEMANAS GASTRONOMICAS

GASTRONOMIC WEEKS
SETTIMANE GASTRONOMICHE

JUVIA, RESTAURANT & BEACH BAR

Migdia i nit, del 20 al 26 d’octubre. Dimecres tancat

Primer plat

Amanida de bescuit a |‘estil JUVIA

Segon plat

Tallarine casolanes, ragu de vedella ibérica i tomata

Postres

Ametlles, ricotta i figues fresques

MENU 25 € (beguda no inclosa)
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SETMANES

SEMANAS GASTRONOMICAS
GASTRONOMIC WEEKS
SETTIMANE GASTRONOMICHE

JUVIA, RESTAURANT & BEACH BAR

Lunch and dinner, from October 20 to 26, closed on Wednesday

Starter

Formentera JUVIA-style salad

Main course

Homemade tagliolini with Iberian beef ragu and tomato

Dessert

Almonds, ricotta, and fresh figs

MENU 25 € (drink not included)

L]
fﬁ\\/l):ormentera



SETMANES O

SEMANAS GASTRONOMICAS
GASTRONOMIC WEEKS
SETTIMANE GASTRONOMICHE

JUVIA, RESTAURANT & BEACH BAR

Pranzo e a cena, dal 20 al 26 ottobre, chiuso mercoledi

Antipasto

Insalata Payesa stile JUVIA

Piatto principale

Tagliolini fatti in casa con ragu di manzo iberico e pomodoro

Dessert

Mandorle, ricotta e fichi freschi

MENU 25 € (bevanda non inclusa)
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SETMANES ()

SEMANAS GASTRONOMICAS
GASTRONOMIC WEEKS
SETTIMANE GASTRONOMICHE

JUVIA, RESTAURANT & BEACH BAR

Midi et soir, du 20 au 26 octobre. Fermé le mercredi

Entrée

Salade Pagesa style JUVIA

Plat principal

Tagliolini maison au ragu de beeuf ibérique et tomate

Dessert

Amandes, ricotta et figues fraiches

MENU 25 € (boissons non comprises)
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SETMANES -

SEMANAS GASTRONOMICAS
GASTRONOMIC WEEKS
SETTIMANE GASTRONOMICHE

JUVIA, RESTAURANT & BEACH BAR

Mittag- und Abendessen, vom 20. bis 26. Oktober, Mittwoch geschlossen

Vorspeise

Payesa-Salat im JUVIA-Stil

Hauptgericht

Hausgemachte Tagliolini mit iberischem Rinderragout und Tomaten

Nachspeise

Mandeln, Ricotta und frische Feigen

MENU 25 € (Getrdnk nicht inbegriffen)
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