
Fresh

C A E S A R   S A L A D
With romaine lettuce, toasted brioche, homemade caesar sauce, 

Kalamata olive, grilled chicken and cured cheese.

T H A I    S A L A D
With mixed leaves, shrimp tempura, soybean sprouts, wakame, 

peanuts, sesame dressing and lime.

R I C E   B O W L
Wild basmati rice bowl with soybean sprouts, avocado, Korean 

carrot, edamame, wakame and soy vinaigrette.

D E  L    S  E  Ñ  O  R  I  T  O

Tuk Tuk

Rices
With prawns,razor 

clams and clams.

(minimum for 2 pax, 
price per person).

b L  A  C  K    R  I  C  E
With prawns, squid, clams 

and mild roasted garlic aioli. 

(minimum for 2 pax, price per person).

p/p 21 € p/p 21 €

Selection of breads with aioli and olives.(p.p)

Coca bread seasoned with tomato and virgin olive oil.

Acorn-fed Iberian ham with coca bread seasoned with tomato and virgin olive oil.

Cantabrian anchovy filet with coca bread seasoned with tomato and virgin olive oil.

Tuk Tuk style Olivier salad.

Prawn tempura ssäm, spicy stir-fry, pickles and kaiman mayonnaise.

Patatas bravas with roasted garlic aioli, spicy sauce and spiced oil.

Tuk Tuk croquette of Iberian ham. (5 units)

Smooth chickpea hummus with spices and pita bread.

Andalusian style calamari with citrus mayonnaise.

Breton oyster nº3.

 3,5 € 

 6,5 € 

 34 € 

 22 € 

 12 € 

 16 € 

 9 € 

 16 € 

 16 € 

 22 € 

 6,5 €

Starters

/un

Raw

C A R P A C C I O
Red shrimp carpaccio with green mojo sauce and pine nuts.

C A R P A C C I O
Otoro tuna carpaccio with kimchi and horseradish.

C A R P A C C I O
Truffled Black Angus.

T I R A D I T O
With leche de tigre and mild chili.

33 €

 39 €

 22 €

24 €

18 €

18 €

16 €



T U K  T U K
ofKids

Rigatoni with creamy truffle sauce, spinach, mushrooms and cured cheese.

Grilled red shrimp. (portion of 8un)

Grilled scallops with green mojo sauce and lemon. (serving of 5un)

Steamed clam with Amontillado sherry wine.

Grilled tuna with sautéed seasonal vegetables.

Grilled dorada with Donostiarra piparras.  (piece of 600gr)

Grilled bass piece of 1kg approx.

Mussels with spicy tomato sauce and Amontillado sherry wine.

Roasted octopus leg with sweet potato and mojo from La Palma.

High grilled grass loin piece of 500gr. (recommended for 2 people)

Grilled skirt steak with chimichurri. (recommended for 2 people)

Grilled free-range chicken with a mild curry marinade.

Burger with brioche bread, cheddar, onion confit, lettuce, 

exequiel sauce, bacon and French fries.

 21 € 

 36 € 

 25 € 

 33 € 

 32 € 

 35 € 

 95 € 

 19 € 

 32 € 

 58 € 

 38 € 

 21 € 

 

25 € 

Pasta with tomato sauce............12 €

Stir-fried rice with vegetables....12 €

Main Courses

Homemade battered chicken......12 €

Homemade battered fish.........12 €

Fries.. ..........................6 €  
Green Salad.......................6 €
Padrón peppers ...................6 €  

Sides
Sautéed seasonal vegetables................8 €
Cherry tomatoes with pickles and 

creamy aubergine............................8 €

C H  E  E  S  E
C  A  K  E

B  R  O  W N  I  E I C E  C R E A M
B A L L

T  O  R  R  I  J  A

F  R  U  I  T    F  R  E  S  H
B O  W L

Desserts
Peanut, mango and 

strawberry crumble 

cheesecake.

Chocolate brownie 

with caramelised 

peanuts and zabaione foam.
(ask for our flavors)

With coconut ice cream 

and candied nuts.

12 €

12 €

12 €

12 € 4,5 € 
/ Ball


