CAPUCCINO
MATCHA LATTE
BLACKTEA
GREEN TEA
MINT

SPIRULINA
VITALITY

JOCKEY
STRAWBERRY
FLOWER

Espresso, leche fresca y cacao en polvo 3,5€
Té matcha y leche entera 4,5€
Earl grey con aroma de bergamota natural y flores de malva  3,5€
Asian Sencha Bio Lemonade

Menta piperita silvestre / Wild Peppermint

Alga espirulina con citricos, manzana y zanahoria
Seaweed spirulina with citrus, apple and carrot

Manzanilla romana, flores, fresa, frambuesa, pera y manzana
Roman chamomile, flowers, strawberry, raspberry, pear and apple

We use coffee 100% Arabica Blend. Premium Whole Leaf Teas by Café Couture.

ORANGE
MIX

LAGER

PALALE

KIR ROYAL
IRISH COFFEE
CAIPIRINHA
SPRITZ
BLOODY MARY

MEZCAL MULE

ESPRESSO
MARTINI

Zumo de naranja / Fresh pineapple platter 4€

Naranja, fresa, pina o platano 6€
Orange, strawberry, pineapple or banana

Brutus 3€
Pacifico 3,5€
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PARA PICAR
4€

CALAMARES
15€

ANCHOAS
19€

GAMBAS
19€

PULPO
20€

JAMON
13€/ 25€

ENSALAD

Pan con tomate
Bread with tomato

Calamares fritos con mix harinas y mayonesa de wasabi
Fried Squids (style flour batter) accompanied with wasabi mayonnaise

Anchoas de Cantabria ‘Doble cero’ (6 uds)
Santona Anchovies ‘Double zero’ (6 Units)

Gambas al ajillo con lemon grass, lima kaffir y chili fresco
Garlic prawns with lemon grass, kaffir and fresh chili

Pulpo al grill con espuma de patata y pimenton de la Vera
Griﬁed octopus with potato foam and paprika “de la Vera”

Jamon iberico (1/2 racion 40gr. / racion 80gr. )
Iberian premium spanish ham ( half 40g serving. / full 80g serving )

AS

JOCKEY Cebolla roja encurtida, huevos de codorniz, papaya, mix de hojas y
16€ vinagreta de cacahuete y chili

Red onion picke, quail eggs, papaya, mix of leaves, peanut and chilli vinaigrette
TRICOLOR Ventresca, tomates tricolor, costrones de pan y ajo negro
19€ White tuna, tricolor tomatoes, bread crust and black garlic
CABRA Queso de cabra a la plancha, rucola, nueces caramelizadas y vinagreta
21€ de azicar moscobado y mango

Grilled goat cheese, rocket, caramelised nuts, dark muscovado sugar

and mango vinaigrette

PASTA & RICE LOVERS

RAVIOLI

Ravioli stuffed with cheese and nuts with truffled sauce and parmesan
RISOTTO

Chef’s suggestion risotto

DAILY HOMEMADE

FOCACCIA

MARGARITA

DON JULIO*

GAMBAS

With rosemary, extra virgin olive oil and black salt

Margarita tomato and mozzarella

Tuna “El Velero” and purple onion

Prawns, garlic and olive oil

PRINCIPAL

CURRY
22€

BLACK ANGUS
30€ (200 grs.)

LUBINA
70€ (1,2 kg.)

Massaman con setas y patata, lima kefir, gengibre y

anacardos acompanados de arroz jazmin

Massaman curry with mushrooms and potato, lime leafs, ginger
and cashewnuts served with jasmine rice

Entrecote Black Angus con pure de patata a la mostaza Pommery
Black Angus Entrecotte with potato purée with Pommery mustard

Lubina al horno con patatas panaderas y pimientos
Baked seabass with baked potatoes anJ;tah’an green peppers

POSTRES THE SWEETER THE BETTER

YOGUR
5,5€

CREPES
8€

FRUTA
8€

SURPRISE
8€

Yogur con fresa, platano, miel y copos de avena
Yoghurt with strawberry, banana, honey and oatmeal

Nutella o caramelo con helado de vainilla y nata
Nutella or caramel with vanilla ice cream and cream

Plato de pina natural

Fresh pineapple platter

Sugerencia del dia

Daily suggestion

COMPARTE TUS MOMENTOS CON NOSOTROS #JOCKEYIBIZA

SHARE YOUR MOMENTS WITH US #JOCKEYIBIZA

@ Jjockeyibiza n Jockeyibiza



