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Melón osmotizado en menta y lima, queso 
de cabra y crujiente de jamón ibérico.

Melón osmotizado en menta y lima, queso 
feta vegano, cebolla crujiente.*

~ 
Pan de gamba con salmón marinado en 
sal de ibiza, huevas de ponzu y semillas de 

mostaza.
Piquillos rellenos de mousse de anacardos, 

polvo de aceituna negra.*
~ 

Chori-Bun con alioli de hierbas de ibiza.
Bun de sobrasada vegana, ajonesa de 

hierbas de ibiza.*
~ 

Saam de gamba crujiente en romesco.
Saam de no-gamba en romesco.*

~ 
Pollo payés karaage con salsa de 

cacahuetes y cilantro.
Heura con salsa de cacahuetes y cilantro.*

~ 
Croqueta dulce de cacao 

Trufas de chocolate vegano.*

Melon osmotized with mint and lime, goat 
cheese, and crispy Iberian Ham. 

Melon osmotized with mint and lime, vegan 
feta cheese, crispy onion.*

~ 
Prawn bread with salmon marinated in Ibiza 

salt, ponzu roe, and mustard seeds. 

Piquillo peppers stu�ed with cashew mousse 
and black olive powder.*

~ 
Chori-bun with Ibiza herb aioli. 

Bun with vegan sobrasada, Ibiza herb aioli.*
~ 

Crispy prawn saam with romesco sauce. 

Saam with no-prawn and romesco sauce.*
~ 

Payés Chicken Karaage with Peanut Sauce 
and Cilantro. 

Heura with peanut sauce and cilantro.*
~ 

Sweet Cocoa Croquette 

Vegan chocolate tru�es.*

*VEGAN OPTION / GLUTEN-FREE *OPCIÓN VEGANA / SIN GLUTEN

Drinks

Water / Agua 
Sparkling Water / Agua con gas

Coca-Cola / Coca Cola zero

Fanta Naranja / Fanta Limon
Monster Green Energy Drink

So� Drinks

7€

Grand Brut
135€

Blason Rosé
185€

Belle Epoque Brut
445€

Wine & Champagne

Cocktails & Mocktail

Porn Star Martini
(Vodka Ostoya, Pasoa, Lima, Passion Fruit)

Whiskey Sour from Above 
(Whiskey, Azucar, Lemon)

Sky Spritz *
(ST Petroni Spritz, Cava, Soda Water)

Ibiza in the Sky * 
(Gin Beefeater Black, Tonica, Mango Thea)

Mango Loco *
(Vodka Ostoya, Monster Mango Loco)

Absolute Altitude Mojito*
(Ron Havana 7, Hierbas de Ibiza, 
Azucar, Lima, Menta, Soda water)

Espresso Martini
(Vodka Ostoya, Café, Kahlua)

In the sky Margarita
(Tequila Codigo 1530, Triple Sec, Lima)

In the air Mocktail *
(Lyre's White Cane 0.0, Azucar,

Lima, Menta, Soda water)
* Available on all �ights

24€

18€

Cocktails

Mocktail

Pink / Rosé
Château Sainte Marguerite

Symphonie Rosé
(Côtes de Provence - France)

Beer / Cerveza
Heineken

Heineken 0.0

Glass / Bottle

70€ 12€16€

White / Blanco
Azpilicueta Colección Privada

(Rioja - España)

Red / Tinto
Ysios Selección

(Rioja Alavesa - Spain)
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Boarding
Ensalada mix de queso feta con albahaca y 

sandía 
 

Espárragos blancos con alioli de hierbas.*
~ 

Take O�
Burrata con tomates cherry semi secos 

marinados, pesto de hierbas de ibiza, caviar de 
módena y pipas de calabaza tostadas.*

~ 
In Flight Delights

Meloso de ternera, demi glace aromatizada, 
patata duquesa. 

 

Entrecot vegano, salsa de pimienta verde,
patata duquesa.*

~ 
Landing

Esfera de chocolate, helado de vainilla,
tierra de cacao y sopa de chocolate.*

Boarding
Mixed salad with feta cheese, basil, and 

watermelon 
 

White asparagus with herb aioli.*
~ 

Take O�
Burrata with semi-dried marinated cherry 

tomatoes, Ibiza herb pesto, balsamic caviar, 
and toasted pumpkin seeds.*

~ 
In Flight Delights

Tender veal with aromatic demi-glace, 
duchess potato. 

 

Vegan entrecôte, green pepper sauce, 
duchess potato.*

~ 
Landing

Chocolate sphere, vanilla ice cream, 
cocoa soil, and chocolate soup.*

*VEGAN OPTION / GLUTEN-FREE *OPCIÓN VEGANA / SIN GLUTEN

Drinks

Water / Agua 
Sparkling Water / Agua con gas

Coca-Cola / Coca Cola zero

Fanta Naranja / Fanta Limon
Monster Green Energy Drink

So� Drinks

7€

Grand Brut
135€

Blason Rosé
185€

Belle Epoque Brut
445€

Wine & Champagne

Cocktails & Mocktail

Porn Star Martini
(Vodka Ostoya, Pasoa, Lime, Passion Fruit)

Whiskey Sour from Above 
(Whiskey, Sugar, Lemon) 

Sky Spritz*
(ST Petroni Spritz, Cava, Soda Water)

Ibiza in the Sky* 
(Gin Beefeater Black, Tonic Water, Mango Thea)

Mango Loco*
(Vodka Ostoya, Monster Mango Loco)

Absolute Altitude Mojito*
(Ron Havana 7, Hierbas de Ibiza, 
Azucar, Lima, Menta, Soda water)

Espresso Martini
(Vodka Ostoya, Co�ee, Kahlua)

In the sky Margarita 
(Tequila Codigo 1530, Triple Sec, Lime)

In the air Mocktail *
(Lyre’s White Cane 0.0, Sugar,

Lime, Mint, Soda Water)
* Available on all �ights

24€

18€

Cocktails

Mocktail

Pink / Rosé
Château Sainte Marguerite

Symphonie Rosé
(Côtes de Provence - France)

Beer / Cerveza
Heineken

Heineken 0.0

Glass / Bottle

70€ 12€16€

White / Blanco
Azpilicueta Colección Privada

(Rioja - España)

Red / Tinto
Ysios Selección

(Rioja Alavesa - Spain)


