OFFICIAL

PASSPORT

TO TRAVEL WITHOUT LEAVING THE TABLE
The journey starts here.

-

LAMESTIZA



NOTICE. — This gastronomic PASSPORT opens
the door to a journey with no luggage, where
flavors invite you to travel without leaving your
seat, laughter blends with aromas, and every
moment is meant to be enjoyed — no rush.

You may experience side effects such as: ordering
“just one more bite” becoming a delicious habit,
stretching out after-dinner moments while the
breeze and sunset light drift into the conversation,
or getting lost between toasts and celebrations as if
every moment deserved it.

Management takes no responsibility if you feel
like coming back tomorrow..
And most likely the day after too.
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As a welcome appetizer, we serve bread, cured sausage,
almonds and olives €1.80. If you would prefer not to receive this
service, please let a member of our team know when placing
your order.
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EASY RUN

Iberian ham croquette with fried
green pepper mayonnaise (2und)

R R
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60 day aged beef croquette (2und)

Crispy rice with sun-dried
tomato tartare

Cantina sandwich (brioche
bun with confit tuna)

R0

Chalupita with glazed pork jowl,
raspberry hoisin and miso

OO0®®

Beef dumplings with tom yum sauce (4und)

DOOO0OOO

Mantou bun with beef rib and béarnaise
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,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 22,00
Bluefin tuna sashimi
with miso vinaigrette
D O RN SN VT 7SS A TSNS AT AN T 7SR 24,00

COLD
DISHES

Burrata, confit cherry tomatoes,
citrus vinaigrette and Petroni reduction

Q0O 18,00

Roast chicken russian salad with its own-juice
mayonnaise and marinated red cabbage

o000 18,00

Artichoke carpaccio with smoked
sardine and lemon-miso vinaigrette 18.00
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HOT
DISHES

G_Iaze%aubergine with satay curry
w N o __________

P00e

Artichokes with peanut
hollandaise and parmesan

o f:: ”””””””””””””””””””””””

BBQ Tuna Ribs with Coleslaw & Baked Potato
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FROM THE GRILL

PF-MENU
*Ask our staff for %‘plm:lmjs

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 28,00

Dry- fri
Dry-aged beefribeye 24,00
lberi k ol
loeraporkpluma  \ N\ =\ ) 24,00
Grilled sea bream with ratatouille and
confit piquillo peppers (portior) 22,00
Bilbaina-styl i

ilbaina-style turbot (portion) 58,00
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RICE DISHES

Senoret rice (seafood rice, peeled shellfish)

DESSERTS

Banoffee-style torrija

o @ ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 9,00
Chocohuete 200
6 Q& —————————————————————————————————————————————— >
64% chocolate ice cream with crumble 300
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FOR THE
LITTLE ONES

Crispy Chicken Strips & Chips

Cr's"y,ff',‘?‘?',??'ﬁrf,‘f",r,' EISUS NN NS N 14,00

ALLERGENS

Drinks Cocktalls
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SELLOS

There was a time when it all started in a small spot in Cabo de Palos.
It was called La Palera, and it wasn't just a restaurant — it was a
journey. A lively, fun, slightly rebellious bar where hands replaced
cutlery, and every dish brought a little piece of the world with it.

Back in 2017, we sparked something different in Murcia — a fresh,
unexpected, travel-inspired concept that people quickly fell in love
with. Then in 2020, when the world hit pause, we had to close our

doors. La Palera was gone, but the passion, the creativity, and our

way of cooking never left.

Today, that same essence is alive again at La Mestiza. The menu
once again becomes a passport — back to the flavors that made us
dream, with that subtle wink that says, “we’re still here, doing what
we’ve always done.”

It’s a tribute to that free-spirited soul, where every dish was a
destination and every flavor a way to travel the world without
leaving your seat. We want every page to invite you to explore, share,
and enjoy — no rush.

Because some stories don’t end, they evolve.

And this journey has just begun again.
You in? =
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ISLA DEL SUJETO

ISLAREDONDA

ISLA DEL CIERVO
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Your journey through La Mestiza ends
here..
Or maybe it’s just getting started.

We hope every flavor, every toast, and
every shared moment has left something
special with you. If this destination made
its mark, scan the code and share your
experience.

Your stamp can become part of our story
too.

English menu

[=] 353 [=]
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Leave us a review
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