
 
 

VAT included in all prices. 

Our premises comply with the regulation (UE) nº 1169/2011 on allergen information. 
Communicate any allergies or intolerances to the waiter.  

 

 

PICA – PICA PASQUAL 

 

Home-made croquettes                                                                                                             3.50€/ unit   

   (prawns, Iberian ham or mushrooms) (gluten, milk, eggs, crustaceans) 

          “Gilda” pickled pickles, anchovies and salted fish homemade                                                     9.50€  

(fish, gluten)   

Crispy pasta stuffed with lemon fish (4 unit)      22.00€   

Gluten, fish,egg, milk 

Ostras Gillardeau nº2  

                           Natural with vinaigrette                                                     5.50€/ unit 

                                   Natural with Osetra caviar (Real Caviar)                                          18.00€/unit 

                           In tempura with passion fruit and parmesan (gluten, milk)                       7.00€/unit 

Osetra Caviar can 30 gr. with brioche bread and crème fraîche                              100.00€ 

   (crustacean,fish,gluten,milk) 

Balearic cheese board with  pears in wine and nuts (milk, gluten, nuts)                                  22.00€ 

XEIXA toast with matured Sobrasada, Can Pasqual honey (4 unit) (gluten)                            14.00€ 

Anchovies “Gold Series” Rafa López. (fish)                                                                             4.50€/ unit 

                        portion 16.50€ (4 unit) 

100% Iberian acorn-fed ham 100gr.                                                                                                35.00€ 

Homemade artisan bread, with AOVE from Formentera and seasoned olives              4.00€ (p/p)  

(gluten) 

"All i oli" (milk)                                                                                                                                      2.50€ 

Gluten-free bread                                                                     4.50€(p/p) 

Glass bread with grated tomato  (gluten)                                                                           6.00€ (4 unit) 

 

                                 

     DISHES FROM THE ISLAND...WE LOVE TRADITION 

                (dishes from the cuisine of Formentera, cooked in the traditional way) 

 

Fish and seafood “Zarzuela” (fish, crustacean, mollusc)                       55.00€ (p/p)(min.2 people) 

           Fresh fish in green sauce / Provenzal or salted fish  (fish, milk)                                         96.00€/Kg 

"Bullit de peix" with rice "a banda"(fish, crustacean, mollusc)                  45.00€(p/p) (min. 2 pax) 

           Fried lobster with free-range eggs, potatoes and peppers (crustacean)                        120.00€/Kg 

 Fried spiny lobster with free-range eggs, potatoes and peppers (crustacean)             180.00€/Kg 

“Caldereta” (with white rice and bread toasts) (crustacean, dried fruits, gluten) 

          Lobster                                                                                            120.00€/Kg 

          Spiny lobster                                                                                              180.00€/Kg 

            Fried octopus (ration)                                                                                                                      24.00€                        
 



 
 

VAT included in all prices. 

Our premises comply with the regulation (UE) nº 1169/2011 on allergen information. 
Communicate any allergies or intolerances to the waiter.  

 

                                                        

 RAW… OUR FISH IN THE FRESHEST WAY 

 

Can Pasqual sea bass ceviche   (fish, celery, crustacean, gluten)                                                 32.50€ 

(Made in the traditional way, with fresh fish, yellow pepper, sweet potato, lime, corn, avocado,  

red onion and onion rings in tempura) 

Tuna tartar  with avocado on  fresh burrata                                                                                     35.00€ 
(soy, sesame, fish, milk)   

Red prawn tartare with citrus bouillabaisse on their heads (crustacean)                                  29.00€ 

Beef sirloin steak tartar with grilled marrow and brioche bread                                                 29.50€ 
(gluten, milk, fish, egg)   

Lemon fish “tiradito” with pickled carrots and butter air   (fish,milk)                     23.00€ 

 
 
                                                   
                                                           FRIED… FROM THE SEA AND CRUNCHY  
 
Fried squid “andaluza” style with kimchi mayonnaise (gluten , fish)                                          29.00€  
Saint Peter’s fish with onion, lime mayonnaise and sweet chilli                                                  22.00€  
(gluten , fish)  

                                                        

                                                                       STARTERS AND SALADS 

 

Can Pasqual “Payesa” Salad (gluten, fish)                                                                                        19.50€ 

(tomato, bescuit, roasted red pepper, green pepper, onion, potato and dried fish) 

Grilled avocado stuffed with prawns, pink sauce, red onion and seaweed                              20.00€ 

(crustacean, fish)  

Garden salad                                                                                                                                     19.50€ 

 (lettuce, tomato, onion, white asparagus, green pepper, avocado, carrot, radishes)  

Grilled artichokes with Iberian ham, “Mahón” cheese and meat juice (2 unit)                        18.00€    

(milk, soya)  

Thai Mussels  (curry sauce) (mollusc)                                                                                                20.50€ 

Grilled vegetables on the grill with romesco sauce                                                                  19.50€ 

(nuts and dried fruits, gluten)  

Sautéed cuttlefish, beans and sausage with potato foam                                                             25.50€ 

(fish, crustacean,soy,  milk)  

 

                           PASTA AND DISHES FOR KIDS / YOUNGER 

  

Spaghetti Bolognese and parmesan cheese on a side  (gluten, milk)                                    17.00€ 

Half a roast rotisserie farm chicken with fries (soya)                                                                 19.00€ 

Farm chicken cannelloni (gluten)                   25.00€ 

                



 
 

VAT included in all prices. 

Our premises comply with the regulation (UE) nº 1169/2011 on allergen information. 
Communicate any allergies or intolerances to the waiter.  

 

                              RICE / FIDEUA (MIN. 2 PEOPLE / PRICE FOR PERSON)  
 
(fish, crustacean, molluscs)  

Mixed paella (farm chicken, ribs, pork, cuttlefish, shrimp, clams, dublin bay prawns)        29.50€  

“Senyoret” paella (peeled prawn, mussel, cuttlefish, fish of the day)                                    29.50€  

Paella with fish of the day and seafood                                                                                        32.50€  

(prawns, cuttlefish, fish of the day, clams, dublin bay prawns )     

  National lobster paella                                                                           120.00€/Kg + rice 14.00€ (p/p)  

Spiny Lobster paella                                                                                180.00€/Kg + rice 14.00€ (p/p) 

Paella with red king prawns, cuttlefish  and scallops                                                                  47.50€ 

Rice or black “fideua” (prawn, cuttlefish, squid, mussel)                                                           29.50€  

Organic vegetable rice from the island tender (season)                                                            27.50€  
 

                       * All our rice dishes can be served brothed, honeyed or dryed. 

 

                                                                           FISH AND MEAT 

                          (MADE ON OUR GRILL OR IN THE JOSPER OVEN WITH CHARCOAL) 
             

Fresh fish of the day (ask the waiter) (fish)                                                                             96.00€/Kg 

    Portion  sea bass, amberjack, red sea bream, etc.                   33.00€ 

                  Portion grouper fish                                                                      45.00€  

 Grilled squid (fish, crustacean)                                                                    32.00€ 

      Octopus “ a feira”                                                                                                                           29.00€ 

      Red shrimp  (200 grams)                                          42.00€ 

      Scarlets shrimp                      200.00€/Kg 

Grilled fresh fish of the day (3 varieties of fish) (fish)                                       57.00€ (p/p)(Mín. 2p) 

Matured beef cutlet                                                                                                 85.00€/Kg (Mín. 1Kg) 

Entrecote of matured beef (300gr/approx.)                                                                               29.00€ 

Beef tenderloin (200gr/approx.)                                                                                                    29.00€ 

   Flambéed with pepper sauce (milk, soya)                                               33.00€ 

      Suckling lamb cutlets, handmade mayonnaise in mortar and baker's potatoes egg            38.00€ 
Veal Sweetbreads                                                                                                               18.00€ 
Sautéed Bottom sirloin flap meat with artichokes and  peanut  peanut, soy                         23.50€ 

Matured beef burguer with matured Maon cheese, secret sauce and our bread        22.00€ 

          gluten, milk                          

             TO ACCOMPANY 

 “Real” potatoes (country-style fries with garlic and “Padrón” peppers)                                  7.00€ 
Fresh seasoned leaves with cesar sauce (milk)                                                                  7.00€ 

      Grilled bimi with romescu sauce                           10.00€ 

 “Padrón” peppers                                                                                                                            7.00€ 

      Grilled “piquillo” peppers                                                                                                                 7.00€ 
 
  *I finish it at home. Ecological tupperware 1.00€



 

We support local products. At Can Pasqual we use organic products that are provided 

 to us from the Agro Martí garden. 

VAT included in all prices. 

Our premises comply with the regulation (UE) nº 1169/2011 on allergen information. 
Communicate any allergies or intolerances to the waiter.  

 
 

 


