MMENU

- CHANNEL 69 -

STARTERS
Dry-aged Japanese yellowtail, ajo blanco sauce,
negi oil, Nori seaweed powder 30
Hamburger 22
Roman-style calamari and wasabi “alioli” 22
Confit salmon, baby spinach, black garlic, goma tosazu sauce 30
100% Bellota Iberian ham with “pan con tomate” 45
PAELLA

(min. 2 people)

Seafood paella 40 p.p. Blue lobster paella 160/kg
The “senyoret” paella 50 p.p. Carabineros paella 60 p.p.
Red prawns paella 55 p.p. Lobster paella 260/kg

Paella negra with chipirones,
tuna belly, wasabi alioli

42 p.p.

PARA COMPARTIR

French fries 9 |  Our “bravas” 14 | Padrén peppers 14



MMENU

- CHANNEL 69 -
EMBER & ESSENCE
Fish of the day 140/kg Blue lobster 160/kg
Carabineros 300/kg Lobster 260/kg
FROM the SEA
Blue lobster, potatoes, fried eggs 160/kg
(min. 2 people)
Lobster, potatoes, fried eggs 260/kg
(min. 2 people)
MEAT
Rubia gallega 120/kg

with “patatas bravas” and “pimientos del Padron”

USA wagyu rib - 300 gr. 80



MMENU

- CHANNEL 69 -

SALADS

Tomatoes, green leaves, onion in amazu

Our “payesa”

potatoes, tomato, red onion, payés bread, peppers in amazu
Baby spinach, avocado, red shrimp, pink grapefruit
Blue lobster salad with yuzu dressing

Tomatoes, lobster, red onion, Padron peppers

DESSERTS

Basque cheesecake

Tiramisu

Mango and passion fruit mochi

Express ice cream - 500 gr. chocolate or vanilla

Royal fruit salad

20
30

40
50
60

14
14
14
42
50



PIKALA

RESTAURANTE Y KIOSCO

COCKTAILS
15€/each
Aperol Spritz Cuba Libre
Campari Spritz Whisky and Cola
Hugo Spritz Gin Tonic / Gin Lemon
Americano Bloody Mary
Negroni Mojito
Pomada Passion Fruit Mojito
Moscow Mule Pifia Colada

Red wine sangria 40€
White wine sangria 40€

Cava sangria 45€

PIKALA wine-list
THE PRICE OF EACH BOTTLE WILL INCREASE
BY 20% FOR THE BOAT SERVICE.

T.+34696 379 791
pikalarestaurant.com / reserva@pikalarestaurant.com
1G: @pikala_formentera



