FOOD MENU  spice

Iberian Ham Croquettes
Croquetas de Jaman Ibérico
With a kimchi mayo topping.

Vietnamese Angus Rib Bao
Bao Vietnamita'de Costilla Angus

With slow-cooked beef and homemade
pickles.

Veggie Gyoza
Gyosa Vegetariana
With a sesame and textured soy sauce

Duck Gyoza
Gyosa de Pato

With a sesame and textured soy sauce

Crunchy Chicken Burger
Hamburguesa de Pollo Crocante

Free-range chicken with a crispy breading with
cheddar cheese, lettuce, crispy onion, pickles,

truffled mayonnaise sauce & fries.

¥

Beef Carpaccio

Carpaccion de Ternera

With orange vinaigrette and shavings of
Parmigiano Reggiano cheese.

Iberian Bellota Cured Ham
Jamon Ibérico de Bellota

Served with cristal bread and tomato
with AOVE

King Size Prawns __
Langostinos King Size

Breaded with panko and served with
miso sauce.

Spicy Potatoes
Patatas Bravas
Space Style with a touch of the grill.

Space Burger
Hamburguesa Space

180g beef burger with cheddar cheese, lettuce,
crispy bacon, pickles, BB0 sauce & fries.

Vegan Burger
Hamburguesa Vegana

Vegan burger with lettuce, tomato, crispy
onion, vegan cheddar cheese, and ketchup.

For information regarding allergies and food intolerances, please request our allergen menu from our staff.



Grilled Old Cow Beef Tenderloin
Solomillo de Vaca Vieja

Served with sweet potato parmentier and red
fruit sauce.

Recomended Wine / Vino Recomendado
\{ El Hombre Bala

Premium Black Angus Ribeye Steak
Entrecote Premium Black Angus
Served with homemade french fries.

R Recomended Wine / Vino Recomendado
@ Pago de Carraovejas

Passion Fruit Panna Cotta
Panna Cotta de Fruta de la Pasion

On a red fruit mirror, served with “Flor de
Ibiza" ice cream.

Cheese Cake
Tarta de Queso
With cookie crumble and mango foam.

Grilled Octopus
Pulpo a la Parrilla

With creamy romesco sauce and Ibicenco potatoes.

Risotto

Wild mushroom and vegetable with a
touch of truffle mayonnaise.

Cesar Salad / Ensalada Cesar

With crispy chicken, pumpkin seeds,
and Parmesan shavings.

Temptation Brownie
Bronwie Tentacion
With nuts and bronte pistacho ice cream.

Homemade Italian Ice Cream

Helado Artesanal Italiano

We chan?e flavors frequently, please ask to
your waiter.

For information regarding allergies and food intolerances, please request our allergen menu from our staff.
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COCKTAILS MENU spac

Carry On
Tequila, aperol, tangerine syrup & lime

Velvet Winequiri
Rosé wine, pisco infused with mint leaves, vanilla
syrup, strawberry and a spoon of yogurt.

Banana Julep '
Gin, mint leaves, agave, banana liqueur,
passion fruit.

Disco Fever
Pear vodka, peach bitter, agave & lime.

We Love
Vanilla vodka, blackberry quueur, passion
puree, pineapple juice, vanilla syrup.

Revolution
Mezcal, red fruit & balsamic vinegar shrub.

Helios
Black tea earl grey, peach cordial &
ginger ale.

Onix

Rooibos tea, elder flower syrup & hibiscus tonic.

@ www.spaceeatanddance.com

Mojito
Bacardi rum, mint, syrup & lime.

Cahipirinha / Cahipiroska

Cachaca or vodka, lime & Syrup.

Margarita
Tequila, cointreau, & lime.

Pifia Colada
White rum, coconut puree, pineapple & lime.

Sex on the Beach
Vodka orange peach liqueur & cranberry
juice

Daiquiri
White rum, lime & syrup.

Mai Tai

Bacardi blanco, bacardi carta negra, triple
sec, orgeat syrup & lime.

Saturn Space
Gin bombay press, falernum, orgeat, passion
puree & lime.

Zombie

Bacardi blanco, bacardi carta negra, bacardi
spiced, falernum, cinnamon syrup, granadine,
lime, angostura & pastis.

Have fun - but don't miss your flight... or should you ? &ﬂm



RINKS

Anna Codorniu Blanc de blancs

Anna Codorniu Sleever Rosé

Ars Collecta Blanc de blancs, Gran Reserva
Xumeu Vinya Brut Rosé, Vt Ibiza

Laurent Perrier La Cuvee

Laurent Perrier La Cuvee, Rosé

Perrier Jouétte Belle Epoque Brut 2013
Bollinger Spectre 007 Millesime 2009
Taittinger Comptes de Champagne 2071
Louis Roederer Cristal 2074

Vol D'anima Raimat Chardonnay, Xarel, lo 2021

La Charla Verdejo 2021

Can Matons D.0 Alella, Pansa Blanco 2022

La Vicalanda Rioja 2021

Terras Gaudas do Rias Baixas Albaririo

De Ladoucette Pouilly Fume 2019 Sauvignon Blanc
Saint Aubin Ter CRU Famille Picard, Borgona 2017

Vol D’Anima Raimat
Studio by Miraval Garnacha Rolle
Folly by Mascaronne Provence

Vina Pomal Crianza Riojo

Legaris Roble Ribera del duero

El Hombre Bala Madrid

Pago de Carraovejas Merlot 2010

Prunotto Barolo. Docg Nebbiolo 2078

Louis Jadot Chambolle Mussygny Borgoiia 2017
Chateau Giscours Marcaux 2015

Red or White Wine Sangria
White Cava Sangria Anna de Codorniu
Rosé Cava Sangria Anna de Codorniu

@ www.spaceeatanddance.com

MENU  spact
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Gin Puerto de Indias Dry / strawberry

Gin Bombay Saphire - Red Fruit Infused

Gin Bombay Saphire Presse - Citric infused
Gin Bombay Saphire

Gin Bombay Spahire Premiere Cru

Lemon & Orange

Gin Hendricks

Gin Malfy Rosa or Malfy Arancia

Vodka Au Original
Vodka Au Blue Raspberry / Fruit Punch /
Green Watermelon / Pink Lemonade

Vodka Grey Goose Original

Whisky Southern confort

Whisky Johnnie Walker Black Label
Whisky Jack Daniel's

Whisky Gelnfiddich 12

Whisky Chivas Regal 12

Whisky Macallan 15

Whisky Johnnie Walker Blue Label
Whisky Glenfiddich 21

Rum Bacardi Blanco
Rum Bacardi Carta Negra
Rum Imperial Barceld
Rum Zacapa 23

Tequila Jose Cuervo Reposado
Tequila Patron Silver
Tequila Patron Reposado
Tequila Patron Afiejo

Tequila Avion Ru4

Tequila Clase Azul

Mezcal 0jo de Tigre

San Miguel Magna
Shandy
San Miguel, gluten free

San Miguel 0,0
Alhambra
Coronita

Have fun - but don't miss your flight... or should you ? &ﬂ}



