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TO START AND SHARE

GAZPACHO "LA CONCHA" with hard-boiled egg and serrano ham cubes 8
Gazpacho "La Concha", con huevo duro y taquitos de jamon serrano

SERRANO HAM & CHEESE PLATE with bread an grated tomato 14
Plato de jamén serrano y queso, con pan y tomate rallado

DYNAMITE CRISPY P RAWNS WITH PICY CREAM SAUCE 14
Gambas crujientes dinamita con cremosa salsa picante

FRIED CALAMARI WITH FRESH LIME MAYO 14
Calamares fritos con mayo de lima

MUSSELS BELGIUM STYLE WITH FRIES 12
Mejillones al estilo Belga con patatas fritas

HUEVOS ROTOS WITH FRIES 12
Huevos rotos con jamon ibérico

FRENCH FRIES 6

Patatas fritas

BAo

SLOW COOK PORK WITH BBQ SAUCE 9
Cerdo a baja temperatura con salsa BBQ

STICKY CHICKEN AND MUSHROOMS 10
WITH TRUFFLE SAUCE
Pollo y setas con salsa de trufa

GCYOZAS

SALADS

Juzz Restaurant

LA CONCHA WITH OUR SOUL DRESSING

“La Concha, con nuestra salsa Soul.

Chicken / Pollo
Prawn / Gambén
TOMATO AND MOZZARELLA

Tomate y mozzarella

AVOCADO
Aguacate

GY0ZAS WITH OUR BANG BANG DIPPING SAUCE. TO CHOOSE: DUCK OR VEGGIE (8 units)
Gyozas con nuestra salsa Bang Bang. A elegir: pato o vegetariano (8 unidades)

Duck / Pato 14
Veggie / Vegetariano 12

If yov have any intolerance or allergy ask the waiter
Si tiene alguna intolerancia o alergia consulte al camarero

@laconchasoul +34 9712017 58 C/ Romana, 3 - PEGUERA
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PASTA

POMODORO Tomato and San Manzano basil
Tomate y albahaca San Manzano

CARBONARA Guanciale roman style
Panceta al estilo romano

RAGOUT Veal cooked traditional
Ternera cocinada de forma tracional

AGLIO E OLIO Chili and prawns
Chile y langostinos

FRUTI DI MARE Squid, prawns, mussels and fish sauce
Calamares, gambas, mejillones y salsa de pescado

TARTUFOQ Porcini and guanziale
Setas y panceta

LASAGNA Eal ragout traditional
De ternera cocinado de forma tradicional

PINSA LOVERS
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Jazz Restourant

The pinza is a mix between “pizza al taglio” and “pizza alla palla” made with soy flour, wheat, rice and sourdough

La pinza es una mezcla entre “pizza al taglio” y “pizza alla palla” elaborada con harina de soja, trigo, arroz y masa madre

MARGARITA SAN MARZANO TOMATO, MOZZARELLA AND BASIL

Tomate San Marzano, mozzarella y albahaca

PROSCIUTTO SAN MARZANO TOMATO, MOZARELLA, PARMESAN

Tomate San Marzano, mozarella, parmesano

TARTUEO SAN MARZANO TOMATO, CHICKEN, MOZZARELLA, PARMESAN
Tomate San Marzano, pollo, mozzarella, parmesano

CALABRIA BIANCA N'DUJA, PANCETTA, MOZZARELLA

N’duja, panceta, mozzarella

VEGGIE PEPPERS, ZUCHINI AND AUBERGINE, MOZZARELLA AND PARMESAN

Pimientos, zuchini y berenjena, mozzarella y parmesano

If you have any intolerance or allergy ask the waiter
Si tiene alguna intolerancia o alergia consvlte al camarero

@laconchasoul +34 9712017 58 C/ Romana, 3 - PEGUERA
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SANDW/CHE S

SOUL STYLE HAM AND CHEESE ON TOASTED BRIOCHE BREAD
Estilo Soul jamon y queso en pan brioche tostado

ROAST CHICKEN, CHEESE AND PICKLES WITH SPYCI CREAMY SAUCE

Pollo asado, queso y pepinillos con una salsa cremosa picante en pan brioche

BURCERS

Home made bun bread, lettuce, tamato and fries

Pan brioche casero, lechuga, tomate y patatas

PREMIUM BEEF WITH BACON, CHEDDAR AND OUR SECRET SAUCE

Ternera premium con bacon, queso cheddar y nuestra salsa secreta

VEGGIE WITH CARAMELIZED ONION AND GOAT CHEESE

Vegetariana con cebolla caramelizada y queso de cabra

MAINS

SLOW ROAST CHICKEN LEMONAND HERBS WITH ROAST VEGETABLES

Pollo asado al limén y hierbas con verduras asadas

FISH OF THE DAY WITH ROAST VEGETABLES
Pescado del dia con verduras asadas

PREMIUM BEEF ENTRECOTE WITH FRIES
Entrecotte de ternera premium con patatas fritas

DESSERTS

FRUIT SALAD WITH VANILLA ICE CREAM 6
Ensalada de frutas con helado de vainilla
CHEESECAKE WITH RED FRUITS 6

Tarta de queso con frutos rojos

CHOCOLATE COULANT WITH VANILLA ICE CREAM 6

Culant de chocolate con helado de vainilla

If yov have any intolerance or allergy ask the waiter
§i tiene alguna intolerancia o alergia consulte al camarero

@laconchasoul +34 9712017 58 C/ Romana, 3 - PEGUERA
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GIN RUM
BEEFEATER 8 BARCELO 8
GORDONS 8 BRUGAL 8
SEAGRAMS 8.50 HAVANA 3 9
TANQUERAY 8.50 BACARDI 9
MARTIN MILLER 10 HAVANA 7 10
HENDRICKS 10
NORDES 10 Gins and Rums, include 5 CI

of distilled beverage and
soft drink
BRANDY 1"
eavVO
VETERANO 4.50 / RS
CARLOS TII 6  BAILEYS
CARDENAL MENDOZA 8 RICARD
DISARONNO
Brandies and l.iquors, inclvde SAMBUCA MOLINARI
6 Cl of spirit drink
HIERBAS MALLORQUINAS

If you would like a cocktail, ask the waiter
Si desea vn cdctel, consulte al camarero

@laconchasoul +34 9712017 58 C/ Romana, 3 - PEGUERA
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Jozz Restooront Jozz Restaurant

SOFT DRINKS BEERS

STILL WATER 0,5 | 275 SMALL BECR SAN MIGUEL 3
SPARKLING WATER 0,75 | 9.25 BIG BEELR SAN MIGUEL 5
COCA COLA 3 ESTRELLA GALICIA 0,33 4
7UP 3 CORONA 0,35 | 5
AQUARIUS 3 BEER ALCOHOL FREE SAN MIGUEL 3,50
NESTEA 3
FANTA ORANGE/LEMON 2 C OFFEE S
GINGER BEER 4 Sorceco .
GINGER ALE 2.60 s i
. 280 AMERICANO 2.20
N H /T E N I N E CAFE CON LECHE 2.50
La2 CAPPUCCINO 3
DESCOMUNAL VERDEJO 5118 ERAJILLD o
BICICLETAS Y PECES CHARDONNAY 22 TEAS 220
EL COLUMPIO (MALLORCA) 29

RED WINE
ROSE N’NE .CDupIRottle,

Cup / Bottle ARI GOITIA RIBERA DELDUERO & /18
OBALO RIOJA 5,50/19 EL COLUMPIO (MALLORCA) 26
PALM PROVENCE (FRANCE) 25
=
CAVA = CHAMPACNE
Cup / Bottle
BLAU DE MAR 5,50/ 19
VEUVE CLICQUOT 100

If you would like a cocktail, ask the waiter
§i desea un céctel, consulte al camarero

@laconchasoul +34 971201758 ¢! Romana, 3 - PEGUERA



