
M E N U

Reservations: +34 952 814 070 
www.tibubanus.com

Red Wines

Viña del Oja - Crianza Rioja 2014         18.00€
Finca Besaya - Tempranillo Rioja          28.00€
PePe Yllera           38.00€
Tempranillo y Cabernet sauvignon Roble 2016

WhiTe Wines

entremares - extremadura          18.00€
Viña sOl tOrres - Catalunya         25.00€
PinOt GriGGiO - Italy, Venezia, C. Martina   28.00€
44 esencias - Rueda sauvignon       38.00€

Rosé Wines

entremares - extremadura                 18.00€
PinOt GriGGiO - Italy, Venezia, C. Martina   28.00€
44 esencias rOse - Rueda sauvignon        38.00€

Champagne & Cava

Brunette (white caVa)                       50.00€ 
rOsé O BOcOi (Pink caVa)                   60.00€
mOët & chandOn                        110.00€
VeuVe CliCquot                               140.00€
laurent Perrier rOsé       160.00€
Dom Perignon            350.00€

LiqueuRs BoTTLe

VOdka cirOc                                    150.00€ 
rum BaCarDi                                  150.00€ 
Gin BOmBay saPPhire                               150.00€
BOurBOn jack daniel's                           150.00€ 
whisky j&B             150.00€ 
jOhnnie walker Black laBel      180.00€

dRinks   
sOFt drinks              3.00€ 
Coca Cola, sprite, Fanta & ginger ale
JuiCes                3.00€ 
apple, orange, peach, pinapple and Cranberry 
BOttle Beer  nOn alcOhOlic                              4.00€ 
water  0,50cl                   4.50€ 
Still and Sparkling 
reD Bull                                                         5.00€
Glass OF hOuse wine               5.00€ 
BOttle  Beer  heineken & san miGuel     6.00€ 
BOttle Beer  cider   maGners                        6.00€ 
Coronita                         7.00€ 
lOnG drink mixer                                   8.00€ 

All bottles prices are available served in the restaurant 
and lounge terrace until midnight. All prices include 
mixer. Red bull extra 3.00€ / each



sTaRTeRs
sOuP OF the day      7.00€   

rOcket salad  7.00€  
Cheese, green asparagus, cherry tomatoes

CaPrese salaD      7.50€
Sliced raff tomatoes, Mozzarella and pesto dressing

Beef CarPaCCio       8.00€ 
Sprinkles of parmesan cheese and rocket salad

chicken cesar salad     8.00€  
Romain lettuce, croutons, parmesan cheese and 
Cesar dressing

PrOVOletta Grilled cheese   8.00€
Served with side salad

tartar salmon  8.50€
Shallots, olive oil, coriander, capers, mustard, lime 
and red onion

marinateD salmon  9.50€
home made. With Mustard and honey vinaigrette

italian ham with melOn   10.00€
Seasoned with black pepper and rocket on the side

Prawn Pil Pil  11.00€
olive oil, garlic and chilli

kinG Prawn cOcktail  12.50€
Avocado, lettuce, tomato, marie rose sauce

main CouRse
chicken suPreme  13.50€
Breast of chicken cooked on the griddle

risotto milanese   14.00€
With white wine and saffron

sPaGhetti VOnGOle   14.50€
With clams, garlic and chilli

Fresh cOd  15.50€
Oven cooked with chorizo crumble

Veal milanese  15.50€
Coated with parmesan and herbs

Fettuccine with salmOn        16.00€
Served with dill cream sauce

salmon filet  17.00€
Cooked on the griddle and served with dill cream 
sauce

lamB chOPs   18.00€
Grilled with rosemary

sirlOin BeeF striPs (300Gr)   23.00€
With a choice of sauce

Filet steak (250Gr)     24.00€
With a choice of sauce

All main courses are served with vegetables and 
choice of crust potato, baked potato or French Fries

 side dishes    3.00€    
 Crust potato with truffle oil
 Baked Potato
 Green Asparagus
 French Fries
 Rocket Salad

 sauCe      2.00€
 Black Pepper
 Chimichurri
 Roquefort
 Mushroom

desseRTs 5.00€

Panna Cotta with Red Fruit Coulis
Tiramisu
Lemon Mouse
Colonel
ice-cream sorbet

ChiLdRen’s menu  10.00€

Spaghetti Bolognaise
Chicken Nugets with Chips
Burger with Chips
ice-Cream.

Allergies: Please notify a member of staff if you 
have any allergies

10% service charge not included


