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PEP SOCIES
PRIVATE CHEF
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BONA VIDA MENU

Gazpacho, butifarron (traditional Mallorcan 
sausage) and almonds
Coca with courgette, squid and sundried tomato
Aubergine, curry spiced yoghurt and peach

-

-
-

STARTERS

Cod, sobrasada, grape and sage-

1ST MAIN DISH

Veal loin, sweet potato and basil-

2ND MAIN COURSE

Ensaimada (a traditional Mallorcan pastry) with 
almond ice cream

-

DESSERT

SHOW COOKING 
PAELLA

Lettuce hearts, anchovy, mint, pistachio and lime
Scrambled egg with candied grape and sage
Aubergines, curry spiced yoghurt and peach
Coca with caramelised onion, cod, orange and 
sobrasada

-
-
-
-

STARTERS (CHOOSE 2 OPTIONS)

Apricot cake with chocolate ice cream-

DESSERT

Vegetable paella
Seafood paella
Mixed paella
“Arrós Brut”

-
-
-
-

PAELLA OPTIONS (CHOOSE 1 OPTION)

Table service is included. 
Minimum of 6 diners 
Tableware is not included

Precio 145€ p.p. + 10% IVA

EXTRA

Pairing menú Can Axartell wines 45€/ pax + iva

Table service is included. 
Minimum of 6 diners 
Tableware is not included

Precio 125€ p.p. + 10% IVA

EXTRA

Pairing menú Can Axartell wines 45€/ pax + iva


