
Au natural with lemon gel and zest

With ponzu and wakame 

OUR OYSTERS 6. ud

Mac & Cheese with sweet chilli mayonnaise · 2 pcs

“¡MOLONAS!” of roasted chicken and red mole · 2 pcs

OUR CROQUETTES 8

16

14

14

12

Duck dumplings 
with strawberry hoisin sauce · 4 pcs

Crispy spicy salmon nigiris  
shiso and nori seaweed leaves · 4 pcs

Spicy chicken wings 
glazed Korean-style · 4 pcs

KFE - Kentucky Fried Enokis (V)
Japanese crispy mushrooms with ponzu mayonnaise

Wholemeal sourdough bread and EVOO · 5

Onion bhaji with apricot (V) 
Indian raita and date and tamarind cream · 2 pcs

“Txangurro” crab samosas 
with gochujang mayonnaise · 2pcs

Lamb sirloin satay 
with fried peanuts and peppermint · 2 pcs

Yucca ¡Spicy! (V)
with huancaína sauce and yuzu allioli

9

12

14
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18

21

21

28

21

19

24

Our roasted aubergine lasagne (V) 
white miso bechamel and tru�e honey

Scallop tiradito 
with passion fruit tiger’s milk and grapefruit

Avocado and octopus “aguachile” 
with red mojo sauce and crispy totopos

Tuna belly sunomono 
with pickled cucumber and codium seaweed

Creamy old beef Thai tartar
mango gel and tamarind cream

Butter chicken cannelloni  
with cardamom bechamel and 
roast chicken jus

Grilled Iberian “pluma” rice  
with maitake mushrooms, apples and cinnamon

29Grilled Wagyu with Korean chimi 
and roasted corn cream

Bimi and asparagus green salad (V) 
with rocket, avocado and feta cheese

Our Caesar salad 
a fingerfood version

Crispy king prawn brioche 
with avocado, mango and chipotle · 2 pcs

Classic Wagyu mini burger 
seasoned with kimchee

Fish roe & eggs sando 
Japanese sandwich with fish roe and 
organic Km 0 eggs

Wagyu ham 
with crystal bread and tomato

Pinsa of burrata stracciatella (V)
and tomatoes marinated in basil 

16

16

16

15

16

24

18

Grilled turbot thai “pil pil” 
with vegetables and crunchy rice

24

*Our establishment has an allergen menu

Mango soup
with caramelised 

pineapple 

Fried banana and peanuts  
with coconut & lemongrass honey

Our Mallorcan "cremadillo" 
with tonka bean cream & cherry

SWEET

Matcha tea panna cotta
white chocolate with orange 
& gingerbread

Chocolate with “churros”
made URBÀ style

9,5

restauranturba.com

62“LET YOURSELF GO” Our selection of savoury + sweet dishes 
to discover URBÀMinimum 2 people, full table menu

p.p.


