
PIER19
RESTAURANTE



Taxes included

PIER19
MENU

Salmon from Uga .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  
Canarian cheese board .  .  .  .  .  .  .  .  .  .  .  .  .  
Cinco Jotas Prime Iberian Ham      .  .  .  .  .  .  .  
Ensaladilla rusa Pier 19 with smoked eel .  .  .  
Wreckfish carpaccio with avocado cream
sauce, diced tomatoes and coriander .  .  .  .  .  
Antipasto platter with Iberian cured shoulder 
cut, picual EVOO, parmesan and white truffle 
cream and mustard sorbet .  .  .  .  .  .  .  .  .  .  .  
Foie Mi-cuit with Canarian-style tomato 
marmalade and volcanic malvasia gel .  .  .   
Mimetic tomato stuffed with Canarian cow 
stracciatella, avocado and jalapeño gazpacho 
with striped soldier shrimp or pink shrimp 
tartare, depending on the season .  .  .  .  .  .   
Wreckfish ceviche with avocado and coriander 
tortillas (20 min) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  
Bluefin tuna tartare with an egg yolk cured in 
our own ponzu sauce .  .  .  .  .  .  .  .  .  .  .  .  .  .  

16.50€

8.50€/16€

15€/25€

12€

15€

16€

15€

19€

19€

19€

Due to the installation, handling and preparation characteristics 
in out kitchen, all our products are likely to contain some type 

of allergen directly or through cross contamination.



Duck confit over apple purée, Pedro
Ximénez sauce and charcoal potatoes .  .  .  .  
Suckling lamb cutlets aromatised with vine 
shoots, with chips and padron peppers.  .  .  .  
Vegetable paella with grilled lamb gigot in 
Canarian-style marinade (min. 2 pax) .  .  .  .  .  
Grilled "Secreto Iberian" (pork fillet cut from 
behind the shoulder blade) with confit 
potatoes and red chimichurri sauce.  .  .  .  .  .  
Sirloin steak with bone marrow roll, herb 
parmentier potatoes and grilled vegetables .  
Grilled ribeye steak with mashed potatoes, 
bell pepper and garlic.  .  .  .  .  .  .  .  .  .  .  .  .  .  
Rubia Gallega Top Sirloin steak with grilled 
peppers and chips. (500 gr).  .  .  .  .  .  .  .  .  .  .  
Beef burger stuffed with cheese from El Hierro 
with sundried tomato, provolone, smoked 
cecina and tomato chutney.  .  .  .  .  .  .  .  .  .  .  

18€

21€

18€/pp.

20€

24€

20€

30€/500 gr.

16€

*All our meat and fish dishes come with a side dish that 
has been carefully selected by our chef, but here at

Pier 19 there are many other options available.

Grilled hake and its cococha served on a 
mirror of smoked pumpkin with sea spaghetti 
and miso Asian barbecue .  .  .  .  .  .  .  .  .  .  .  .  
Smoked wreckfish with seaweed chimichurri 
sauce, fried cassava, sweet potato
and pickled onion .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   
Grilled salmon over mashed potatoes, roasted 
wild asparagus and tomatoes with Pedro 
Ximénez wine reduction and basil oil .  .  .  .  .  
Red tuna tataki marinated in our own ponzu 
sauce, tomato vinaigrette and olive tapenade 
Codfish confit with chestnut purée, 
caramelized onion, tomato mermelade
and saffron pil pil .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  

22€

24€

19€

19€

19€

Taxes included




