
starters
MIXED TAPAS  (2 PERS.)
Classic Bruschettas, crispy chicken, onion rings, 
mixed croquettes, local cold cuts and cheeses

MIXED OF COLD CUTS & CHEESES
Local products served with jam and honey  

BRUSCHETTA CAPRESE  
Homemade bread with fresh tomato, 
mozzarella and basil

BRUSCHETTA BUENA ONDA  
Homemade bread with smoked salmon 
marinated with lemon and parsley , avocado 
and philadelphia light  
 
BRUSCHETTA CLASSIC  
Homemade bread with fresh tomato, basil 
and extra virgin olive oil

BRUSCHETTA GORGONZOLA
Homemade bread with pears, gorgonzola and walnuts

PARMIGIANA OF EGGPLANTS  
Slice of eggplants in a tomato sauce with 
mozzarella, basil, and parmesan

MEATBALLS HOMEMADE    
Served in a tomato sauce and crusty bread    

GARLIC PRAWNS 
Garlic and spicy sauce with crusty bread

VEGETARIAN MEATBALLS  
homemade, with 3 different flavors served 
with homemade alioli sauce

MIXED CROQUETTES     
Ham, spinach,mushrooms, prawns (1 of each)

BURRATA & SERRANO HAM     
Italian Burrata Pugliese cheese served with 
Gran Reserva Serrano Ham and chopped pistachios

BAKED POTATOES     
italian style with rosemary, salt, virgin oil, 
and alioli sauce

CRISPY CHICKEN   
homemade breaded chicken with honey mustard
  
ZEPPOLA  (4PZ) 
fried pizza with tomato y parmesan

GARLIC BREAD
Crusty bread served with alioli sauce

FRENCH FRIES 

8.50 €

6.90 €

5.90 €

7.50 €

6.50 €

4.90 €

11.90 €

4.90 €

5.90 €

8.90 €

6.50 €

3.00 €

7.00 €

4.90 €

8.50 €

16.90 €

12.90 €

meat/ fish
MEDITERRANEAN-STYLE TUNA
Tuna steack served in a cherries tomatoes sauce 
with herbs , mixed salad on the side and baked 
potatoes

FILLET OF BEEF 
WRAPPED IN IBERIAN BACON
200g beef fillet wrapped in Iberian bacon, served 
with mixed salad and baked potatoes.

HAMBURGER CLASSIC 
(meat or veg burger)
Lettuce, tomato,cheese, mayonnaise, bacon
served with french fries

HAMBURGER BUENA ONDA 
(meat or veg burger)
Cheese, tomato , guacamole, red onion, red pepper , 
lettuce , served with french fries

14.90 €

18.00 €

11.90 €

12.90 €

BURRATA SALAD  
Mozzarella  “Burrata” , tomato cherry,
extra virgin olive oil, avocado, basil

FARRO SALAD BIO  
Homemade pesto sauce, tomato cherry, 
fresh goat cheese, avocado, tuna

MIXED SALAD WITH CHICKEN  
Lettuce, carrot, cucumber, tomato salad, 
red onion, corn, grilled chicken with oregano

MIXED SALAD WITH SALMON  
Lettuce, carrot, cucumber, tomato salad, 
red onion, corn, smoked salmon marinated 
with lemon and parsley

Salads
11.90 €

9.50 €

8.90 €

10.50 €

SPAGHETTI AMATRICIANA
Tomato sauce with guanciale (pork cheek),and  
black pepper

GNOCCHI SORRENTINA
Tomato and cherry sauce with basil, mozzarella, 
and parmesan

SPAGHETTI SEAFOOD
Cherry tomato sauce with clams, mussels, 
prawns, poton, shrimp and parsley

SPAGHETTI CARBONARA
Eggs and pecorino cheese sauce with crispy 
guanciale (pork cheek) and black pepper

LASAGNA BOLOGNESE
Home made bolognese sauce with mozzarella, 
bechamel, and parmesan

FETTUCCINE BOLOGNESE
Home made bolognese sauce and parmesan

GNOCCHI PESTO
Homemade pesto sauce with fresh cherry 
tomatoes

RAVIOLI SPINACH & RICOTTA
Tomato sauce with basil and parmesan

10.90 €

10.50 €

13.90 €

11.90 €

10.90 €

9.90 €

9.90 €

11.90 €

pasta 

CHICKEN 
Fried Chicken with french fries

CROQUETTES
Ham croquettes with french fries

kids menu
7.90 €

7.50 €



pizzas gourmet pizzas
AUTUMN 
Mozzarella , pear, gorgonzola ,walnuts,
rocket salad, serrano ham
, 
WINTER 
Mozzarella, red chicory, gorgonzola, walnuts

SPRING
Mozzarella, rocket, serrano ham, cherry tomato, parmesan

SUMMER 
Mozzarella , guacamole, prawns, tuna, corn, red onion, 
cherry tomato, rocked salad, balsamic vinegar cream

AMATRICIANA  
Tomato, guanciale (pork cheek), pecorino, pepper

DIABLO  
Mozzarella, tomato, spicy salami,red pepper, parmesan, 
spicy oil, red onion

ITALIANA
Tomato, rocked salad, Burrata , anchovies

AVOCADO LOVER    
Mozzarella, tomato cherry, rocked salad, avocado, 
balsamic vinegar cream

PHILADELPHIA  
Mozzarella, salmon, rocked salad, philadelphia, lemon 
sprinkles
 
CROSTINO   
Mozzarella, ham, sausage, parmesan

PARMIGIANA   
Mozzarella, tomato, eggplant, basil, parmesan

ESAGERATA / EXTREME
Mozzarella, tomato, sausages, ham, bacon, iberian lomo, 
spicy salami

POTATOES AND SAUSAGES  
Mozzarella, potatoes, sausages

FRESCA  
Mozzarella, ham , corn, rocked salad, tomato cherry, 
cream cheese

CAMPAGNOLA
Mozzarella, potatoes, red chicory, sausages

BOLOGNESE  
Mozzarella, tomato , homemade bolognese sauce, 
parmesan

10.90 €

9.50 €

9.90 €

12.90 €

10.50 €

9.50 €

9.50 €

11.90 €

8.90 €

9.90 €

8.90 €

13.50 €

8.90 €

8.90 €

9.90 €

8.90 €

focaccias (27 cm)  pizza bread

FOCACCIA  CLASSIC 
Rosemary, oregano, extra virgin olive oil

FOCACCIA MARINARA 
Tomato , garlic , oregano

FOCACCIA BURRATA
Rosmary , extra virgin olive oil, Burrata mozzarella, 
rocket salad, tomato cherry, pesto sauce

FOCACCIA VEGAN 
Rosmary , extra virgin olive oil, rocket salad, tomato 
cherry, avocado

FOCACCIA RUSTICA (STUFFED)
Classic focaccia stuffed with ham and cheese

5.50 €

6.00 €

12.50 €

8.90 €

8.90 €

MARGHERITA  
Mozzarella ,tomato, basil

DIAVOLA (PEPPERONI)  
Mozzarella , tomato, italian salami 
(spianata piccante) 

4 CHEESES 
Mozzarella, gorgonzola, parmesan, gouda cheese
 
SEAFOOD 
Mozzarella, tomato, clams, mussels, prawns, shrimp and 
parsley

NAPOLI 
Mozzarella, tomato, anchovies, black olives

4 STAGIONI
Mozzarella, tomato, ham, mushrooms, artichokes, 
anchovies (4 different pieces)

VEGETARIAN 
Mozzarella, tomato, brocoli , eggplant, potatoes

TUNA & ONION
Mozzarella, tomato, tuna, red onion

CAPRICCIOSA  
Mozzarella, tomato, ham, mushrooms, black olives,
eggs , artichokes

HAM & MUSHROOMS
Mozzarella, tomato, ham, mushrooms

CALZONE (STUFFED)  
Mozzarella, ham, mushrooms, cheese

VEGETARIAN CALZONE   
Mozzarella , spinach , mushrooms, red pepper

HAWAII 
Mozzarella, tomato, ham, pineapple

BARBECUE  
Mozzarella, tomato, bacon, chicken, bbq sauce

BOSCAIOLA  
Mozzarella,  sausage, mushrooms, gorgonzola

KIDS
Mozzarella,  tomato, ham, french fries

classic pizzas
6.50 €

8.00 €

9.50 €

12.90 €

8.90 €

9.50 €

9.50 €

8.50 €

10.50 €

8.50 €

8.90 €

9.50 €

8.50 €

9.50 €

9.90 €

7.50 €

EXTRA INGREDIENTS:
Ham 1,00 € - Serrano Ham 2,00 € - Salami 1,50 € 
 Mozzarella 1,00 €  - Burrata 4,00 € - Rocked 1,50 € 
 Pineapple 1,00 € - Mushrooms 1,00 €  - Gorgonzola 1,50 €  
Black olives 1,00€  - Chicken 1,50€ - Avocado 2,00 €
Salmon 2,00 € - Onion 1,00 €



beers
3.00 €
3.00 €

2.00 €

5.50 €
3.00 €

4.50 €

1.50 €
2.50 €
1.90 €
2.90 €
2.50 €
5.00 €

2.50 €

BOTTLE :
PERONI
CORONA
ESTRELLA GALIZIA
ESTRELLA NO ALCOOL
PUNK IPA BREWDOG
ERDINGER WEISSBIER
1906 RED VINTAGE

DRAFT BEER:
ESTRELLA DAMM 0.25
ESTRELLA DAMM 0.40
SHANDY 0.25
SHANDY 0.40
INEDIT (BLANCHE) 0.25
INEDIT (BLANCHE) 0.50

J.W. RED LABEL
J.W. BLACK LAB
JAMESON
BUSHMILLS
BULLEIT RYE
BULLEIT BURBON
LAGAVULIN
LAPHROAIG

whiskey
4.00 €
6.00 €
4.50 €
5.00 €
7.00 €
5.50 €
9.00 €
7.00 €

BACARDI
SAILOR JERRY
BRUGAL
CAPT.MORGAN SPICY
MATUSALEM
DIPLOMATICO
KRAKEN
ZACAPA

rum
4.00 €
4.50 €
4.00 €
4.50 €
4.50 €
7.00 €
5.50 €
9.00 €

JOSE CUERVO
ESPOLON  BL.
ESPLON REP.
PATRON SILV.
PATRON CAFFE
MEZCAL ALIPUS

tequila - mezcal
4.00 €
4.50 €
5.00 €
8.50 €
5.50 €
8.50 €

MOSCOWSKAYA
GREYGOOSE
BELUGA

vodka
4.00 €
8.50 €
7.50 €

VETERANO
CARLOS PRIMERO
HENNESSY

brandy
4.00 €
7.00 €
5.50 €

AMARO DEL CAPO
DISARONNO
BAILEYS
FERNET BRANCA
FIREBALL
FRANGELICO
GALLIANO

spirits
4.00 €
4.50 €
4.00 €
4.00 €
4.00 €
4.00 €
5.00 €

4.50 €
4.00 €
3.50 €
3.50 €
4.00 €
3.50 €
4.00 €

GRAPPA 
JAEGERMEISTER
LIMONCELLO
MARTINI 
MONTENEGRO
RONMIEL
SAMBUCA

price for portion

AMERICANO 
Campari, vermouth, soda

APEROL SPRITZ
Aperol, Cava, Soda

CAMPARI SPRITZ 
Campari, Cava, Soda

HUGO SPRITZ
St.german , cava, soda, fresh mint, lime

NEGRONI 
Vemouth , campari , gin

MOJITO CLASICO
Fresh mint leaves, lime & sugar mixed with rum and 
topped with soda 

MOJITO FRUIT
Mango/ Passion fruit/Strawberry

MOSCOW MULE 
Vodka , ginger beer , lime juice

CAIPIRINHA 
Cachaca Sgatiba , sugar, lime

DARK AND STORMY 
Kraken dark rum , ginger beer, lime juice

CAIPIROSKA STRAWBERRY 
Vodka , lime, strawberry

cocktails
6.00 €

5.00 €

5.50 €

6.00 €

7.50 €

6.50 €

6.50 €

7.50 €

7.00 €

7.50 €

6.50 €

MOJITOS 0.0%
Fresh mint leaves,lime & sugar mixed, topped with soda

PASSION FRUIT MOSCOW MULE 
Passion fruit purea, fresh ginger, ginger beer, lime juice

alcohol-free
5.00 €

5.50 €

GORDON 
lime, lemon, juniper berries

GINMARE
Basil, rosemary and cherry tomato

HENDRICKS 
lime, cocumber

TANQUERAY 
lime, lemon, juniper berries

BROCKMANS
red fruits, orange

BOMBEY
Lime, juniper berries

GORDON PINK 
lemon, rose flowers

gin & tonic
7.00 €

9.50 €

8.50 €

8.00 €

7.00 €

8.50 €

7.50 €

COCA COLA 
COCA COLA ZERO  
SPRITE
FANTA ORANGE
ACQUARIUS
NESTEA MANGO-PIÑA
APPLE JUICE
PEACH JUICE
PINEAPPLE JUICE
WATER STILL
WATER SPARKLING
TONIC FEVER TREE

soft drinks
2.50 €
2.50 €
2.50 €
2.50 €
2.50 €
2.50 €
2.00 €
2.00 €
2.00 €
1.50 €
1.50 €
3.00 €



LAMBRUSCO DOC. DOP.                  
Sparkling wine “Amabile”  8% vol. Modena - Italy

COMTE DE CHAMBERI  BRUT 
Brut 10,5 % vol.  Spain

DIRUPO PROSECCO EXTRADRY DOCG  
Cellar Andreola , Valdobbiadene  11,5% vol. Veneto - Italy

sparkling
18 €

15 €3.00 €

GLASS

23 €

SANGRIA HOMEMADE  RED (1 LT )
Red wine, peach juice, cinnamon, sugar, liqueurs, 
fresh fruits, lemon soda

SANGRIA HOMEMADE  WHITE (1LT) 
White wine, peach juice, cinnamon, sugar, 
liqueurs, fresh fruits, lemon soda

TINTO DE VERANO
Red wine, lemon soda, orange slice

sangria 
15.90 €

15.90 €

3.90 €

white wine
CHARDONNAY IGT
BORDINESE - TERRE DI CHIETI                                         
Cellar Casalbordino 13,5% vol.  Abruzzo - Italy

OJOS DEL GUADIANA
VERDEJO FRUITY      
Cellar El Progreso 12% vol. La Mancha - Spain

PECORINO DOP.                               
Cellar Pasetti  13% vol. Abruzzo - Italy

VIÑA ZANATA 
FRUITY SWEET WHITE                           
Cellar Viña La Guancha  12% vol. Tenerife - Canary Island

TRAMINER DOC. AROMATIC          
Cellar Sirch 12,5 % vol. Friuli - Italy

15 €3.00 €

3.30 € 17 €

21 €

20 €

22 €

GLASS

red wine
MONTE PULCIANO D’ABRUZZO DOC
BORDINESE  DOC  
Cellar Casalboridno 13% vol.  Abruzzo - Italy

PRIMITIVO DI MANDURIA  DOC.         
Cellar  Feudi San Gregorio  14,5% vol.  Campania - Italy

EL COTO  TEMPRANILLO CRIANZA  
Cellar El Coto  13,5% vol.  Rioja doc. - Spain

CHIANTI GINEPRONE DOCG.                                 
Cellar Col d’orcia 13,5% vol.  Tuscany - Italy

VIÑA ZANATA TRADITIONAL RED WINE                  
Cellar Viña La Guancha 13 % vol. Tenerife - Canary Island

Rosado
PUENTE DE RUS  MORAVIO
Cellar Nuestra Señora de Rus 12% vol. La Mancha - Spain

15 €3.00 €

21 €

17 €

19 €

20 €

GLASS

16 €3.00 €
GLASS

Postres
All our desserts are homemade made directly from 
our chefs with top quality product. 

CLASSIC TIRAMISU’
Spoon dessert with savoiardi biscuits dipped in coffee and 
covered with a cream of mascarpone, eggs and sugar.

TIRAMISU’ WITH NUTELLA
For the sweet tooth, classic tiramisu with addition 
of nutella.

CHOCOLATE CAKE WITH PISTACHO ICECREAM
Chocolate cake “Tenerina” soft and tasty.

CHEESECAKE WITH : 
MANGO / BLUEBERRY/ NUTELLA
Fresh uncooked cheesecake with extra greek yogurt.

FOCACCIA PIZZA WITH NUTELLA
Small pizza covered with nutella.

AFFOGATO COFFEE
A ball of vanilla ice cream covered with coffee.

5.50 €

5.50 €

6.50 €

5.50 €

6.00 €

4.50 €

WWW.BUENAONDATENERIFE.COM
+34666052215 WHATSAPP

ALLERGIES: 
There is a possibility 
that traces of nuts and 
others may be find on 
any menu item. 
We recommend 
talking to a staff 
member if you have 
any type of allergy or 
food intolerance.

GLUTEN CRUSTA-
CEANS

EGGS

FISH

PEANUTS SOYA DAIRY 
PRODUCT

CELERY MUSTARD

LUPINES MOLLUSCS

SESAME 
SEEDS

SULFITES

NUTS

I.G.I.C. INCLUDED 


