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BAREFOOT RESTAURANT

Dear friends,
welcome to the Barefoot Restaurant in Portocolom.

Inspired and brought to life by Til Schweiger and inspired by his favourite dishes, an authentic and positive
atmosphere awaits you.
Simply natural, simply down-to-earth, simply well done - that is the Barefoot Restaurant in Portocolom. Here,
enjoyment is honest, authentic and fresh, with a focus on the essentials: the here and now.

Enjoy your time - Your Barefoot Mallorca Team

;Quieres informarnos de tus alergias e intolerancias alimentarias? Habla con nosotros. Estaremos
encantados de tener en cuenta tus necesidades.
* - Til Schweiger’s favourite dishes



CROQUETTES

mushrooms and truffle
2,50 € / unit

TRADITIONAL COD “BUNUELOS”

marine plankton
16,50 €

OUR PATATAS BRAVAS

black alioli
12,00 €

ROASTED EGGPLANT

parmesan cream and
caramelized pistachios
16,00 €

BUFFALO BURRATA
sun-dried tomato pesto from the island,
figs and crispy pine nuts
16,50 €

ARTICHOKE FLOWER

a la carbonara
8,50 €

TAPAS

CRUNCHY XEIXA COCA

roasted peppers and Mallorcan sheep’s cheese
11,00 €

“TIERRA, MARY AIRE":

Andalusian-style national squid with Soria pork cracklings
19,00 €

OCTOPUS

parmentier foam and “tap de corti”
26,00 €

RED PRAWNS

black garlic oil and sobrasada
24,50 €

PILGRIM SCALLOPS

a la meuniére from prickly pear with citrus
18,00 €

MANGO SALAD*

avocado, lime, chilli
18,00 €

PRAWN SALAD

lime, avocado and sprouts
26,00 €

;Quieres informarnos de tus alergias e intolerancias alimentarias? Habla con nosotros. Estaremos
encantados de tener en cuenta tus necesidades.
* - Til Schweiger’s favourite dishes



MAIN COURSES

SEASONAL CREAM SOUP
Chef’s-Style
15,00 €

LINGUINE PASTA

mushrooms and truffle
26,00 €

SPAGHETTI AL LIMONE*
18,00 €

ALBUFERA RICE “A LA LLAUNA”
grilled fresh vegetables
26,00 €

RICE “A LA LLAUNA”

zamburifias and carabinero prawns
29,00 €

JOHN DORY FILLETS
fried onions, rustic potatoes and vegetables
26,00 €

&

WILD COD

sautéed baby beans and iberian ham,
gratinated with black garlic alioli
28,00 €

FRESH TURBOT FILLET

seasonal vegetables and baked potatoes
27,00 €

PREMIUM BEEF TENERLOIN
homemade fries and pepper sauce
or mallorcan sweet wine sauce
27,00 €

IBERIAN PORK FEATHER 100%

marinated in miso with seasonal vegetables
29,00 €

WAGYU BEEF CHEEKS FROM MALLORCA

in its own juice and potato parmentier
28,00 €

T-BONE STEAK
seasonal vegetables and ‘patatd’
m.p. €

;Quieres informarnos de tus alergias e intolerancias alimentarias? Habla con nosotros. Estaremos
encantados de tener en cuenta tus necesidades.
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DESSERTS

LABIO COMPARTIDO
chocolate mousse, mascarpone,
pistachos
9,00 €

“TORRIJA” WITH OLIVE OIL ICECREAM

D.O. Mallorca and lavanda flower
19,00 €

RUSTIC BAKED MALLORCAN CHEESCAKE
9,00 €

“POMADA”
Citrus and Balearic gin osmosis with Mallorcan
almond crumble
9,00 €

CREAMY WHITE CHOCOLATE MOUSSE

mango and passion fruit
9,00 €
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