
VAT INCLUDED / IVA INCLUIDO

EXTRAS +1,50

SERVED UNTIL 14 HRS

BREAKFAST

SANDWICHES

COFFEE & TEA MORNING

AVOCADO +2,50

110 THE BIG ONE 8,40
BACON, 2 PORK SAUSAGES, 2 FRIED EGGS, BEANS,

HASH BROWN, GRILLED TOMATO & MUSHROOMS,

TOAST WITH BUTTER AND JAM.

BEICON, 2 SALCHICHAS, 2 HUEVOS FRITOS, ALUBIAS,

HASH BROWN, TOMATE, CHAMPIÑONES,

TOSTADAS CON MANTEQUILLA Y MERMELADA.

111 THE LITTLE ONE 7,50
BACON, PORK SAUSAGE, FRIED EGG, BEANS,

HASH BROWN, TOAST WITH MARMALADE, BUTTER.

BEICON, SALCHICHA, HUEVO FRITO, ALUBIAS,

HASH BROWN, TOSTADAS CON MANTEQUILLA

Y MERMELADA.

112 PA AMB OLI 9,00
LOCAL BREAD WITH OLIVE OIL AND TOMATO,

SERVED WITH SERRANO HAM AND CURED CHEESE.

PAN CON TOMATE Y ACEITE DE OLIVA,

SERVIDO CON JAMÓN SERRANO Y QUESO CURADO.

113 AVOCADO TOAST WITH
 SMOKED SALMON AND
 POACHED EGG 11,50
TOSTADA CON AGUACATE,

SALMÓN AHUMADO Y HUEVO POCHÉ.

114 SMASEH AVOCADO TOAST
 WITH CHERRY TOMATO
 AND FETA 10,50
TOSTADA CON AGUACATE, TOMATE CHERRY Y FETA.

116 SCRAMBLED EGGS
 WITH TOAST 7,90
HUEVOS REVUELTOS CON TOSTADAS.

118 SMOOTHIE BOWLS 9,90
SUMMER VIBES: BANANA + STRAWBERRIES + MANGO + 

VEGETABLE DRINK & PEANUT BUTTER, TOOPED WITH GRANOLA 

AND FRESH FRUIT.

PLÁTANO + FRESA + MANGO + LECHE VEGETAL Y MANTEQUILLA 

DE CACAHUETE, CON TOPPINGS: GRANOLA Y FRUTA FRESCA.

BEACH LIFE: BLUEBERRIES + BANANA + GREEK YOGURT + 

HONEY, TOPPED WITH FRESH FRUIT + GRANOLA + DESHYDRA-

TED COCONUT.

ARÁNDANOS + PLÁTANO + YOGUR GRIEGO + MIEL, CON 

TOPPINGS: FRUTA FRESCA + GRANOLA + COCO DESHIDRATADO.

119 PANCAKE 7,50
SERVED WITH MAPLE SYRUP OR NUTELLA.

SERVIDO CON SIROPE DE ARCE O NUTELLA.

FRESH FRUIT SALAD 8,40
ENSALADA DE FRUTA FRESCA

YOGURT BOWL 9,50
WITH GRANOLA AND FRESH FRUIT

CON GRANOLA Y FRUTA FRESCA

TOASTED CROISSANT WITH
HAM AND CHEESE 5,50
OR WITH:

• SCRAMBLED EGGS

• BACON

MAKE IT SWEET / HAZLO DULCE 4,50
• NUTELLA

• PEANUT BUTTER

• BUTTER & HAM

148 TOASTED
CHICKEN, CHEESE & BACON WITH
LETTUCE & TOMATO 7,90
POLLO, QUESO Y BEICON, CON LECHUGA Y TOMATE

149 TOASTED
HAM & CHEESE OR
CHEESE & TOMATO 4,50
JAMÓN Y QUESO O QUESO Y TOMATE

150 TOASTED
VEGGIE: AVOCADO, TOMATO,
ONION, ARUGULA & FETA 8,50
VEGGIE: AGUACATE, TOMATE, CEBOLLA, RÚCULA Y FETA

151 TOASTED
BLT: BACON, LETTUCE AND TOMATO 6,50
BLT: BEICON, LECHUGA Y TOMATE

CAFÉ ESPRESSO 2,00
CON LECHE / WITH MILK 2,50
LACCAO / CHOCOLATE MILK 4,00
AMERICANO 2,50
CAPPUCCINO 3,80
ICED LATTE 5,90
LATTE MACCHIATO 5,90
TEAS / INFUSIÓN 2,50
OPTION VEGETABLE DRINK/
OPCIÓN BEBIDA VEGETAL

EXTRA HOT WATER  1,00

EXTRA SHOT OF COFEE  1,00

MIMOSA COCKTAIL BRUNCH 5,90



#NevadaCalaegos

REFRESCOS
AGUA MINERAL (0,50 L) 3,50
COCA COLA / FANTA NARANJA (large) 4,00
NESTEA / SPRITE (large) 4,00
GINGER ALE - TÓNICA 3,00
ZUMO DE NARANJA NATURAL
 FRISCHER ORANGENSAFT 4,80
LACCAO 4,00
VASO DE LECHE 2,50
ZUMOS: Naranja, piña, melocotón, manzana 3,50

CERVEZAS - BEER - SIDRA
CAÑA, SMALL 3,30
JARRA, LARGE 6,00
BUD, CORONA, DESPERADOS, ETC. 5,00
SAN MIGUEL BOTELLA, ESTRELLA
 Y SAN MIGUEL SIN ALCOHOL 4,00
KOPPARBERG CIDER bot. 0’50 cl 6,50

COMBINADOS
LONG DRINKS
VODKA ABSOLUT 9,50
VODKA SMIRNOFF 9,50
BACARDI 9,50
GORDON’S 9,50
BEEFEATER 9,50
TANQUERAY 9,50
RON BARCELÓ 9,50
RON HAVANA 7 12,50
RON HAVANA 3 9,50
JOHNNYE WALKER RED 9,50
JACK DANIELS 11,50

APERITIVOS
CYNAR 4,00
MARTINI 4,00
CAMPARI 4,00
PERNOD, RICARD 4,00
FERNET BRANCA 4,00

JEREZ - SHERRY
TÍO PEPE - LA FINA 3,00
DRY SACK 3,00
JEREZ SECO 3,00
MOSCATEL 3,00
MÁLAGA 3,00
OPORTO OFFLEY 3,00

CAFÉ Y TÉ
CAFÉ EXPRESSO - CORTADO 2,00
CAFÉ CON LECHE / DESCAFEINADO 2,50
CAPPUCHINO 3,80
LATE MACCHIATO COFFEE 5,90
TÉ - INFUSIONES 2,50
CARAJILLO 3,30
IRISH COFFEE 6,50
CALIPSO /AMARETTO COFFEE 6,50
ICE COFFEE 6,50
BAILEY’S COFFEE 6,50

BRANDIES / COGNACS
VETERANO, 103, FUNDADO 4,50
MAGNO, CARLOS III, ETC. 5,00
CARLOS I 10,00
COGNAC FRANCÉS COURVOISIER,
 MARTELL, HENNESY 10,00
LEPANTO 10,00
GRAN DUQUE DE ALBA 10,00

WHISKY
JB, BALLANTINES, BELLS. 6,00
BOURBON, JACK DANIELS 6,90
RESERVAS 12 AÑOS 10,00

LICORES
MARIE BRIZARD 4,00
BENEDICTINE 5,00
COINTREAU 5,00
LICOR 43 5,00
AMARETTO 5,00
GRAND MARNIER 5,00
TIA MARIA 5,00
DRAMBUIE 10,00
BAILEYS 6,00
PONCHE 4,00
HIERBAS 4,00

GINEBRAS PREMIUM
PREMIUM GIN
HENDRICK’S TONICA 12,50
MARTIN MILLER’S 12,50
BULLDOG 12,50
G’VINE FLORAISO 12,50
TEN 12,50

BEBIDAS - DRINKS



EN

 70 SPAGHETTI BOLOGNESE OR NAPOLITANA 7,50

 71 HAMBURGER WITH CHIPS 7,50

 72 CHICKEN NUGGETS WITH CHIPS 7,50

 73 PIZZA WITH TOMATO, MOZZARELLA AND BOILED HAM 9,00

 74 SPARE RIBS WITH CHIPS AND BBQ SAUCE 9,00

 75 SAUSAGES WITH CHIPS 7,50

 1 MARINATED SALMON 15,50

 2 MELON WITH IBERICO HAM 13,80

 3 1/2 AVOCADO WITH PRAWNS 12,50

 4 VEAL OR COD CARPACCIO 15,50

 5 MUSSELS IN WHITE WINE 14,50

 6 SALMON TARTARE 16,90

 7 STEAK TARTAR 17,50

 8 OCTOPUS TENTACLE 24,80
WITH TRUFFLED POTATOES

STARTERS
 26 CHICKEN BREAST 17,50

WITH FRIED POTATO AND SALAD

 27 MIXED SKEWER KEBABS 26,00
(PORK, CHICKEN AND BEEF)
WITH FRIED POTATO AND SALAD

 28 CHICKEN SKEWER KEBABS 25,00
WITH FRIED POTATO AND SALAD

 29 T-BONE STEAK PREMIUM 600 GR 28,70
WITH OVEN ROASTED POTATO AND FRESH VEGETABLES

 30 RACK OF LAMB WITH SHALLOTS
  AND THYME SAUCE 26,50

WITH GRATEN POTATO AND FRESH VEGETABLES

 31 IBERICO PORK CHOP 22,50
WITH GRATEN POTATO AND FRESH VEGETABLES

 32 BEEF FILLET STEAK PREMIUM 27,50
WITH OVEN ROASTED POTATO

 33 BEEF SIRLOIN STEAK PREMIUM 23,50
WITH FRIED POTATO AND FRESH VEGETABLES

 34 VEAL TAGLIATA 29,80
WITH ARUGULA AND CHERRY TOMATO SALAD

BBQ MEAT

 35 HOMEMADE CREAM OF TOMATO SOUP 9,50

 36 HOMEMADE ONION SOUP 11,00

 37 SPAGHETTI BOLOGNESE 14,50

 38 SPAGHETTI WITH CHILI,

  GARLIC AND PRAWNS 18,00

 39 TAGLIATELI WITH SALMON

  AND MUSHROOMS 18,00

 40 MEAT LASAGNE 16,90

 41 RICOTA AND SPINACH RAVIOLI 16,50

SOUP AND PASTA

FOR THE LITTLE ONES

MIX TAPAS FOR TWO 48,50 €

SALADS
 9 CAPRESE SALAD 15,90

BURRATA, TOMATO AND HOMEMADE PESTO

 10 NEVADA SALAD 15,90
LETTUCE, CHERRY TOMATO, WALNUTS,
GOAT CHEESE AND HONEY

 11 CAESAR SALAD 15,90
LETTUCE, CROUTONS, BACON, CHICKEN,
CAESAR DRESSING AND PARMESAN

 12 BEET SALAD WITH GOAT CHEESE,
  HONEY AND WALNUTS 15,90

SAUCES FOR MEAT 2,00 €
PEPPER SAUCE, MUSHROOMS SAUCE, 
ROQUEFORT SAUCE, STROGANOFF SAUCE 
OR HOMEMADE DEMI-GLACE SAUCE

• SPANISH OMELETTE
• ANDALUSIAN STYLE SQUID
• PADRÓN PEPPERS
• MEATBALLS WITH TOMATO SAUCE
• IBERICO HAM AND MANCHEGO CHEESE

• CHORIZO SAUSAGE IN WINE SAUCE
• PRAWNS WRAPPED IN BACON
• TOAST TOPPED WITH AUBERGINE,

GOAT’S CHEESE AND HONEY
• CROQUETTES ASSORTMENT
• BREAD WITH TOMATO AND OLIVES

TAPAS
 13 PATATAS BRAVAS 9,50 7,50

 14 ANDALUSIAN STYLE SQUID 13,50

 15 CHICKEN WINGS (SPICY) 11,50 8,90

 16 CROQUETTES ASSORTMENT 11,00 8,90

 17 PADRÓN PEPPERS 10,90 8,90

 18 CHEESE-STUFFED JALAPEÑOS 11,50 8,90

 19 FRIED ZUCCHINI WITH HONEY 11,00 9,00

 20 MEAT BALLS WITH
  TOMATO SAUCE 12,80 9,90

 21 MUSHROOMS WITH
  GARLIC AND BACON 11,90 9,90

 22 ONION RINGS 9,00 7,00

 23 HOMEMADE DATES
  WITH BACON 13,50 9,90

 24 GARLIC PRAWNS 14,50

 25 PRAWNS WRAPPED
  IN BACON 15,50

Ration



#NevadaCalaegos

EN

VAT INCLUDED

Our fresh bread of the day, it is made in the family bakery since 1967 in Cala d'Or.

BREAD

MEAT
 42 ROAST PORK RIBS WITH
  SOY AND HONEY 21,50

WITH FRIED POTATO

 43 CORDON BLEU (PORK LOIN, CHEESE AND HAM) 22,50
WITH FRIED POTATO AND FRESH VEGETABLES

 44 CHICKEN STROGANOFF 18,80
WITH RICE AND FRIED POTATO

 45 CHICKEN TIKKA MASSALA (SPICY) 18,80
WITH RICE AND FRESH VEGETABLES

 46 PORK ESCALOPE 19,50
WITH FRIED POTATO AND FRESH VEGETABLES

TEX-MEX
 55 VEGETABLE FAJITAS 19,50

2 TORTITAS, SOUR CREAM,GUACAMOLE, SPICY SAUCE

 56 CHICKEN FAJITA 21,50

2 TORTITAS, SOUR CREAM, GUACAMOLE, SPICY SAUCE

 57 NACHOS PULLED PORK 19,50

CHEESE, GUACAMOLE,

SOUR CREAM AND PICO DE GALLO

HOMEMADE PIZZAS
 58 MARGARITA 11,50

TOMATO AND MOZZARELLA

 59 CHICKEN BBQ OR PULLED PORK 14,90

TOMATO, MOZZARELLA, CHICKEN,

ONION AND BBQ SAUCE

 60 VEGETARIAN 14,50

TOMATO, MOZZARELLA, ONION, PEPPER,

ZUCCHINI, MUSHROOMS AND CHERRY TOMATO

 61 HAWAII 14,50

TOMATO, MOZZARELLA, HAM AND PINEAPPLE

 62 DIAVOLA 14,90

TOMATO, MOZZARELLA, PEPPERONI AND JALAPEÑO

 63 NEVADA 14,90

TOMATO, MOZZARELLA, HAM, BACON, ONION,

SWEET CORN AND MUSHROOMS

 64 IBÉRICA 15,50

TOMATO, MOZZARELLA, SERRANO HAM,

PARMESAN, ARUGULA AND CHERRY TOMATOES

BURGERS
 47 HOMEMADE BEEF BURGER 19,50

WITH FRIED POTATO AND ONION RINGS

 48 CHICKEN BURGER 18,50
WITH FRIED POTATO AND ONION RINGS

 49 VEGAN BURGER 17,50
WITH FRIED POTATO AND ONION RINGS

FRESH FISH
 50 SALMON IN CITRUS SAUCE AND
  CHIVE FLAVORED OIL 23,50

MASHED POTATO WITH CELERY AND FRESH VEGETABLES

 51 GRILLED SEA BASS 24,50
MASHED POTATO WITH CELERY AND FRESH VEGETABLES

 52 COD WITH “ESPUMA DE CHORIZO” 24,50
(Chorizo mousse)
MASHED POTATO WITH CELERY AND FRESH VEGETABLES

 53 GRILLED SQUID 20,50
OVEN ROASTED POTATO AND SALAD

 54 GRILLED JOHN DORY FILLET 24,80
MASHED POTATOES AND FRESH VEGETABLES

 65 BREAD WITH TOMATO AND OLIVE OIL 4,00

 66 BREAD WITH ALIOLI 4,00

 67 GARLIC BREAD AND CHEESE 4,50

 68 BREAD WITH BUTTER 3,50

 69 BREAD, BLACK OLIVE PÂTÉ AND ALIOLI 7,00



IVA INCLUIDO

TINTOS - RED - ROT
VINO DE LA CASA /
HAUSWEIN (RIOJA) 17,90

1/2 LITRO VINO DE LA CASA 15,90

VASO DE VINO DE LA CASA 5,50

MALLORCA

SES NINES NEGRE 21,00

MACIÀ BATLE 1856 22,50

RIOJA

BARÓN DE LEY, RESERVA 29,70

RAMÓN BILBAO, CRIANZA 22,50

GLORIOSO, CRIANZA 21,50

RIBERA DEL DUERO

VIÑA MAYOR, CRIANDA 21,50

CONDE DE SIRUELA, RESERVA 34,50

ROSADOS - ROSÉ
VINO DE LA CASA /
HAUSWEIN (RIOJA) 17,90

1/2 LITRO VINO DE LA CASA 15,90

VASO DE VINO DE LA CASA 5,50

PORTUGAL

MATEUS ROSÉ 20,00

RIOJA

MUCHO MÁS ROSÉ 21,50

BLANCOS - WHITE - WEISS
VINO DE LA CASA /

HAUSWEIN (RIOJA) 17,90

1/2 LITRO VINO DE LA CASA 15,90

VASO DE VINO DE LA CASA (SEMI O SECO) 5,50

RAIMAT CHARDONNAY (Penedés) 20,80

BARÓN DE LEY (Rioja) 20,50

MARTÍN CÓDAX (Albariño) 23,50

ANALIVIA SAUVIGNON (Rueda) 20,80

PINNA FIDELIS VERDEJO (Rueda) 21,80

MACIÀ BATLE Blanc de Blancs (Mallorca) 23,50

SANGRÍA
CHAMPAGNES - CAVAS
SANGRÍA 1 L 17,80

SANGRÍA 1/2 L 12,80

COPA DE SANGRÍA 7,00

COPA SANGRÍA CHAMPAGNE 9,00

PICCOLO 9,50

1 L SANGRÍA CHAMPAGNE 23,80

1/2 L SANGRÍA CHAMPAGNE 16,50

MOET CHANDON 65,00

VEUVE CLIQUOT BRUT 70,00

GRANDIN GRAN RESERVE (France) 45,00

GRANDIN BRUT GRAN RESERVE
ROSÉ (France) 45,00

PROSECCO BICICLETTE E PESCI DOC 23,50

VINOS - WINE



COCKTAILS
MOJITO 11,50
RON, LIMA, HIERBABUENA, AZÚCAR

WHITE RUM, LIME, MINT, SUGAR

WEISSER RUM, LIMETTE, MINZE, ZUCKER

WITTE RUM, LIMOEN, MUNT, SUIKER

RHUM BLANC, CITRON VERT, MENTHE, SUCRE

SAN FRANCISCO (FREE ALCOHOL) 9,00
VARIADO ZUMOS DE FRUTAS CON GRANADINA

MIXED FRUIT JUICES WITH GRENADINE

VERSCHIEDENE FRUCHTSÄFTE MIT GRENADINE

GEVARIEERD FRUITSAPPEN MET GRENADINE

DIVERS JUS DE FRUIT AVEC DE LA GRENADINE

SAN FRANCISCO (WITH VODKA) 11,50
VARIADO ZUMOS DE FRUTAS CON GRANADINA

MIXED FRUIT JUICES WITH GRENADINE

VERSCHIEDENE FRUCHTSÄFTE MIT GRENADINE

GEVARIEERD FRUITSAPPEN MET GRENADINE

DIVERS JUS DE FRUIT AVEC DE LA GRENADINE

COSMOPOLITAN 11,50
VODKA, COINTREAU, ZUMO DE ARÁNDANOS

VODKA, COINTREAU, CRANBERRY JUICE

WODKA, COINTREAU, HEIDELBEER-SAFT

WODKA, COINTREAU, SAP VAN BOSBESSEN

VODKA, COINTREAU, JUS DE MYRTILLES

STRAWBERRY DAIQUIRI 12,50
RON, FRESAS, ZUMO DE LIMÓN, AZÚCAR

WHITE RUM, STRAWBERRIES, LEMON JUICE, SUGAR

WEISSER RUM, ERDBEEREN, ZITRONENSAFT, ZUCKER

WITTE RUM, AARDBEIEN, LIMOENSAP, SUIKER

RHUM BLANC, FRAISES, JUS DE CITRON, SUCRE

AMARETTO SOUR 12,00
AMARETTO, ZUMO LIMÓN, SIROPE SIMPLE, CLARA DE HUEVO

AMARETTO LIQUEUR, LEMON JUICE,  SIMPLE SYRUP, EGG WHITE

AMARETTO, ZITRONENSAFT, EINFACHER SYRUP, EIWEIß

AMARETTO, LIMOENSAP,  SIMPELE SIROOP, EIWIT

AMARETTO, JUS DE CITRON, SIROP SIMPLE, BLANC D’OEUF

BLUE NEVADA 11,00
GIN, CURAÇAO AZUL, BITTER LIMON

GIN, BLUE CURAÇAO, LIME BITTERS

GIN, BLUE CURAÇAO, BITTERLIMETTEN

GIN, BLAUWE CURAÇAO, BITTERE LIMOEN

GIN, CURAÇAO AZUL, SODA AU CITRON

ESPRESSO MARTINI 11,50
VODKA, KAHLÚA, CAFÉ ESPRESSO

VODKA, KAHLUA, ESPRESSO

WODKA, KAHLUA, ESPRESSO-KAFFEE

WODKA, KAHLÚA, ESPRESSOKOFFIE

VODKA, KAHLÚA, CAFÉ EXPRESSO

HUGO 11,00
SAÚCO Y CAVA

ELDERBERRY AND CAVA

HOLUNDER UND SEKT

VLIER EN CAVA

BAIES DE SUREAU ET CAVA

APEROL SPRITZ 11,00
APEROL Y CAVA

APEROL AND CAVA

APEROL UND SEKT

APEROL EN CAVA

APEROL ET CAVA

PIÑA COLADA 11,50
RON, CREMA DE COCO, ZUMO DE PIÑA

WHITE RUM, COCONUT CREAM, PINEAPPLE JUICE

WEISSER RUM, KOKOSCREME, ANANASSAFT

WITTE RUM, KOKOSCRÈME, SAP VAN DENNENAPPELS

RHUM BLANC, CRÈME DE COCO, JUS D’ANANAS

MARGARITA 12,00
TEQUILA, COINTREAU, ZUMO FRESCO DE LIMA

TEQUILA, COINTREAU, FRESH LIME JUICE

TEQUILA, COINTREAU, FRISCHER LIMESAFT

TEQUILA, COINTREAU, VERS LIMOENSAP

TEQUILA, COINTREAU, JUST DE CITRON VERT FRAIS

• Aviso para las personas con alergias o intolerancias. Consulte nuestro personal.
 Este establecimiento tiene a disposición de los clientes información de los platos que ofrece.

• Food allergy or intolerance information. Consult our staff.
 This restaurant can provide diners with information about the dishes served here.

• Hinweis für Personen mit Allergien oder Unverträglichkeiten. Wenden Sie sich an unser Personal.
 In diesem Lokal stehen Informationen über die hier angebotenen Gerichte für die Gäste zur Verfügung.
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