
PORT AMAGAT is Mediterranean in a pizza a great meal of fresh home-made pasta and sustainable
fresh fish and premium meat. A gastronomic journey to discover the best typical products of our
Mediterranean sea, and also at the same time promoting the most delicious local product of
Formentera. Pizza and pasta, whilst apparently simple popular foods, are based on a fragile balance, a
magical alchemy formed by masses, temperature and carefully gestures. 

The Mediterranean cuisine that has stood the test of time because it contains an essential
gastronomic value with her pure ingredients and is universally loved around the world .

Every menu is a plot, behind each recipe you have to see the man.



Special Port Amagat 28 
Marinated shrimp and scamp,octopus salad, tuna
tartar, fried squid (2 pax) 
Octopus salad 16 
Potatoes,taggiasca olives 
Mussels Impepata 12 
White wine, garlic, parsley, pepper and bread
croutons 
Mussels “Soute” 13 
Tomato sauce, white wine, garlic, parsley, pepper
and bread croutons 
Fish tartar trio 22 
Scampi, red prawns, fresh fish of the day 
Steak tartar 18 
Galician Beef Bavetta whit capers and Gorgonzola
Fondue 180g 
Beef carpaccio 15 
Rocket, parmesan, vinegar reduction basil
Rosemary and orange 
Seared goat cheese 9 
Typical local cheese, toasted hazelnuts whith
Butter, honeyand fresh thyme 
Rosemary Focaccia 7 

Tagliatella black whith Red Shrimp 23 
Fresh egg pasta, Burrata Stracciatella, red
Shrimp tartar, chef’s bisque and toasted
almonds 
Linguine pescatora 22 
Dry Pasta Mancini, Mussels, Shrimps, Squid
And chef’s Bisque 
Tagliatelle Bolognese 17 
Fresh eggs pasta with meat ragu,
tradicional Bolognese recipe 
Spaghettone Carbonara 18 
Dry Pasta Mancini whit Guanciale, eggs,
Pecorino, Parmesan and Pepper
Maccheroncini Norma 17 
Fresh pasta, aubergine, cherry, tomatoes,
tomato sauce, and fresh basil and salted
ricotta 
Raviolo Bufala and nuts 20 
Fresh ravioli, parmesan fondue, truffle
Paste, and toasted pine nuts 
Port Amagat Risotto 24 
Formentera shrimp and octopus,mussels
And Chef’s Bisque 

TO START... FRESH PASTA AND RISOTTO 



Steak beef 24 
Entrecote Gallega, Rocket, Parmesan flakes
Daterino tomatoes 250g 
Yellowfin Tuna Steak 24 
Sashimi sliced, oriental mix salad, fennel,
wakame alga, teriyaky souce and soya souce
Burgers 18 
100% Gallega beaf 180g, Iceberg, occhio di bue
Tomato, cheddar, Crispy bacon and French fries 
Grilled octopus with potato cake 21 
Ibizan octopus, flavored potatoes, Oriental
Salad, Confit cherry tomatoes, balsamic Vinegar
Reduction, orange and rosemary 
Fried seafood 24 
Squid, red shrimp, Formentera Octopus Spillo
squid, Wasabi mayonnaise and Sriracha 

WE CONTINUE... Big Cesar salad 18 
Iceberg, grilled chicken,bread Croutons,
parmesan flakes Original cesar Dressing
homemade 
Caprese 15 
Bufala Mozzarella, tomato, rocket oregano and
fresh basil 
Italy Spain salad 24 
Iberian ham, fresh burrata, rocket and confit
Cherry tomatoes

SALAD... 

Tiramisu 9 
Italian recipe, mascarpone cream, orange zest,
chocolate flakes, Amaretto ADRIATICO 
Apple crumble 9 
Warm apple heart and vanilla ice cream 
Cheese Cake 8 
Mascarpone, Cheese cream and fruit topping 
Homemade ice cream 6 
Hazelnut, crunchy chocolate, Madagascar vanilla,
strawberry, banana, cafe moka

DESSERT 



our pizzas

Marinara 10 
Tomato, garlic, oregano 
Margherita 12 
Tomato mozarella and fresh basil 
Napoletana 15 
Tomato, Mozzarella, Sicilian anchovies, Taggiasca olives,
capers and oregano 
Veggy 15 
Tomato, aubergines, courgettes and red onion 
Formentera 17 
Mozzarella, caprino chease, caramelized apple, crispy
guanciale 
Iberica 24 
Tomato, mozzarella, iberico ham, rocket and parmesan flakes 
Ham and Mushrooms 17 
Tomato, mozzarella, cooked ham and fresh mushrooms 
Diavola 17 
Smoked scamorza and spicy Calabrian Salami 
Arrabbiata 18 
Tomato, mozzarella, taggiasca olives, onion and spicy
Calabrian salami 
Bufalina 19 
Tomato, buffalo mozzarella DOP, oregano and fresh basil
(Extra ham, 3) 
Biancaneve 21 
Mozzarella, Puglia Burrata, Mortadella and pistachio pesto

SANGRIA 
Sangria of red wine with fruit, 15/5 
Cava Sangria whit fruit, 28/8 

BEVEREGE 4 
Coca Cola / Coca Cola 0 / Fanta Lemon /
Fanta Orange / Nestea lemon / Tonic 

DRAFT BEER 25cl/30cl/40cl 
Estrella Galicia 2,5 / 3 / 4 
1906 3,5 / 4 / 5,5 
Peroni 4 / 4,5 / 6 
Brewdog (Ipa) 6 / 7 / 9 
Damm Lemon 3 /3,6 / 5

BOTTLED BEER 
Estrella Galicia 0.0    4 
Estrella Galicia 0.0 Tostada    4 

drinks


