
IBERIAN HAM "CEBO DE CAMPO" .10
CHICKEN 
MALLORCAN COD .10
SPINACH

FROZEN STRAWBERRY DAIQUIRI .10
APPLE MOJITO .10
HOMEMADE LEMONADE .6

OUR MEATS
BEEF TENDERLOIN STEAK with Potatoes .32
GRILLED LAMB CHOPS with Garlic and Parsley .28
IBERIAN SECRET MEAT with Veggies and Black Pepper Sauce .22
GALICIAN CHULETON STEAK with Salt Flakes .60 

1 KG. "PERFECT FOR SHARING" 

 

POTATOES "BRUTAL" with Garlic and Chilli .6
SAUTED MUSHROOMS with Garlic and Parsley .6

FRENCH FRIES .4
GREEN SALAD Red Onion and Tomato .6

SIDES

PATATAS BRAVAS: POTATOES AND BRAVAS SAUCE .10
TOASTED BREAD, ARTISAN SOBRASADA AND HONEY .10

THE ANDALUSIAN STYLE SQUIDS .12
„BROKEN EGGS” WITH IBERIAN HAM, MUSHROOM AND TRUFFLE .12

MALLORCAN RATATOUILLE .12
GRANDMA'S MEATBALLS IN TOMATO SAUCE .12 

CLASSIC GARLIC PRAWNS .14
FRIED CALAMARI WITH LIME MAYO .12

AUBERGINE PARMIGIANA .12 
SALMON TIRADITO, SOY SAUCE AND GUACAMOLE .14 

CLASSIC TAPAS
TO SHARE

IBERIAN HAM SELECTION 

Jamon iberico cebo de campo Jamon de bellota puro 100%
19 25

SNACKS 

Hand-cut 

¡A disfrutar!

CROQUETTES CORNER SALADS
CAPRESE with Buffalo Mozzarella .14
TOMATO Red Onion and Anchovies .14
CHICKEN CAESAR .14
SHRIMP CAESAR .14

.
and Caramelized Onion .10

and Goat Cheese .10

PASTA
PACCHERI WITH LOBSTER .28
HOMEMADE RAVIOLI WITH PRAWNS AND TOMATO .20
CANNELLONI STUFFED WITH OXTAIL .20
GNOCCHI WITH GOAT CHEESE AND TRUFFLE .18
TAGLIATELLE WITH SOBRASADA RAGU .19

F0CACCIA
IBERIAN Tomato, Cheese, Iberian Jam and Rocket Salad .16
MALLORCAN Mahon Cheese and Mallorcan Ratatouille .16
BUFFALO Tomato,  Buffalo Mozzarella and Truffle .16

WHITE OR RED SANGRIA .8/.25 
CAVA SANGRIA .10/.28

KIDSSSS
Focaccia MargHERITA .14

SPAGHETTI WITH MEATBALLS .19 
CRISPY CHICKEN BREAST AND CHIPS .14

OUR FRESH FISH
SEA BASS 

Grilled with Potatoes .22
COD MALLORCAN STYLE 

with Spinach, Potatoes and Pine Nuts .20
FRIED MIXED SEAFOOD 

  Shrimps, Calamari, Anchovies, Squids and Prawns.22
GRILLED SARDINES 

with Caramelized Onion .19

BRUTALPALMAWWW.RESTAURANTEBRUTAL.ES

SPECIAL

Lobster & Broken Eggs 

 PAELLA
PRICE PER PERSON 

LOBSTER PAELLA .30
SEAFOOD PAELLA 



SEAFOOD PAELLA CIEGA 



BLACK PAELLA 



VEGETABLE PAELLA .16

Squid, Shrimp, Monkfish, Squid Ink and Allioli .24

Baby Octopus, Squid, Shrimp, Prawn, Mussels .22

Baby Octopus, Squid, Shrimp, Prawn, Mussels .20

MUSSELS MARINARA .12

ALLIOLI BREAD .4 TOMATO BREAD .4CANTABRIAN ANCHOVIES .3. .




