CANVIDAL

Starters

GREEN OLIVES AND SUN-DRIED
TOMATO TAPENADE

TOMATO BRUSCHETTA
With basil cream cheese, marinated
tomatoes, and Parmesan cheese

PARMEGIANA DI MELANZANE

Baked eggplant, cheese, tomato, and spices

FLATBREAD WITH ROSEMARY 6.80€
AND OIL

OUR HUMMUS, ACCOMPANIED BY ..15.50€
CARROT CRUDITES AND FOCCACIA
BREAD

Duo: beetroot and chickpeas

ROBUCHON PRAWNS
Crispy prawns wrapped in brick pastry, basil,
pesto, and sweet chili sauce

SWEET POTATOFRIES ......................... 9.30€
With “piri-piri” sauce
CRISPY CHICKEN SPRING ROLL

With carrot sauce

CAN VIDAL WRINKLED POTATOES .. 9.30€

Faricy o lillle somelieirng lo start?

CROQUETTES

Shrimp and monkfish with black squid aioli
Iberian ham

ANDALUSIAN-STYLE SQUID

Breaded, with yogurt and cilantro sauce

MUSSELS IN SEAFOOD SAUCE 18.60€
With blanc press

MALLORCAN ROCK OCTOPUS 21.80€
Fried with black aioli

BEEF CARPACCIO WITH
CRUSTY FLATBREAD

Arugula, parmesan cheese and balsamic
vinegar
GREEK SALAD

With tomato, cucumber, red onion, feta cheese,
Kalamata olives, and virgin olive oil

CAPRESE SALAD

With “Fior di latte” mozzarella accompanied
by focaccia toast

CAESAR SALAD

With roasted chicken, croutons, Parmesan
cheese, and Caesar dressing

We recommend sharing just one starter between two — enough to whet your appetite
and save room for the true heart of Can Vidal: our artisan pizzas, without forgetting

our pasta, meat and fish dishes.

Raw GSar

WHITE FISH CEVICHE

TUNA TARTARE

SALMON TARTARE

TUNA TATAKI TIRADITO

SEA BASS TIRADITO WITH
AJI AMARILLO




CANVIDAL

_SM Food Bargers - Sarndwicks & 7ecos - Hfaps

DRY AGED BURGER

With “ramallet” ketchup and mustard
vinaigrette

DRY AGED ITALIAN BURGER
With fresh mozzarella and pesto

LE CLUB

Chicken sandwich, bacon, cheese, lettuce
and mayonnaise

FALAFEL WRAP

Chickpea croquettes with yogurt sauce

SALMON WRAP
Grilled salmon and vegetables

SOUVLAKI WRAP
Lemon and Oregano Chicken

COCHINITA PIBIL TACOS

Marinated and Braised Pork Shoulder with
Tomato and Annatto Sauce

¢mm arcd R{C@ - W Summer truffie 6.30€ / Grana Padano 2.60€

SHRIMP LINGUINE

Garlic prawns, seafood, and saffron tomato
sauce with fennel and fresh arugula

CARBONARA PENNE RIGATE 18.60€

Penne rigate, guanciale, leek, ground black
pepper, egg yolk and pecorino cheese

MUSHROOM AND SHRIMP
FETTUCCINE

Portobello mushrooms, shrimp, creamy
truffle sauce, and Parmesan cheese

MNairns

RED CHICKEN CURRY
GREEN PRAWN CURRYS

SKEWER OF KING PRAWNS
AND MONKFISH

TUSCAN SALMON

PENNE ARRABBIATA

Spicy tomato sauce, Scotch bonnet pepper,
Parmesan cheese, and fresh basil
CHICKEN PAPPARDELLE

Grilled chicken, seasonal vegetables and

a creamy Parmesan sauce

TAGLIATELLE BOLOGNESE

Veal ragl Bolognese, Parmesan, and
pangrattato (crispy breadcrumbs)

“Qosper” Corett —

GRILLED CHICKEN SKEWERS

BEEF SIRLOIN

BEEF TENDERLOIN

GRILLED SALMON

Sm CURRY / MUSTARD / ALI OLI / PIRI PIRI (Hot Chili Sauce) / MOJO VERDE .......... 4.10€



