
M E N U
B R E A K F A S T ,  L U N C H  &  M O R E

BISOU_PALMAPlaça Del Patrons Cristino, 6 - 07157 Port d’Andratx - Phone: +34 623 567 663 
Closed on Tuesday

Taxes and services included. Net prices in eur os including tax. 
Ask for the list of allergens

TO EAT THERE OR TO TAKE AWAY

@bisou_palma bisou_palma www.bisoupalma.com

join us on

B A K E R Y
B U T T E R  C R O I S S A N T

PA I N  A U  C H O C O L AT

B R E A D
Served with butter and jam or homemade chocolate hazelnut spread

S E L E C T I O N  O F  H O M E M A D E  C A K E S
Our range of freshly baked cakes are displayed in our shop window 

*Espresso, cortado, americano, flat white - available with oat milk 

B O W L

G R A N O L A  B O W L
Greek yogurt, homemade granola*, fresh fruits, agave syrup 

A Ç A I  B O W L
Açai berry, vegetable milk, banana and mixed red fruits, 
homemade granola*, grated coconut, fresh fruit, peanut butter

M A N G O  B O W L 
Iced mango puree, banana, vegetable milk, homemade granola*,  
grated coconut, fresh fruit

F R U I T  B O W L
Fresh fruit cut up to the minute

*available gluten-free

S W E E T  B R U N C H  
M I N I  F L U F F Y  PA N C A K E S
Homemade mini pancakes, fresh fruit, homemade whipped cream
Sauce of your choice: Maple syrup 
or homemade chocolate hazelnut spread
 
W A F F L E
Homemade waffle, fresh fruit, homemade whipped cream 
Sauce of your choice: Maple syrup
or homemade chocolate hazelnut spread

S A V O U R Y  B R U N C H   
 

All dishes available with gluten-free bread

C L A S S I C  S C R A M B L E D  E G G S             
Accompanied by sourdough bread
 
C O C O T T E
Two fried eggs, spanish cheese, semi-salted butter, 
accompanied by sourdough bread
 
I T ’ S  S U N D AY  A G A I N
Scrambled eggs, candied tomatoes, crunchy bacon, 
sourdough bread, semi-salted butter
 
B O R N  I N  T H E  U . S . A .
Mini pancakes, bacon, scrambled eggs, maple syrup
 
AV O C A D O  T O A S T
Sourdough bread, sour cream with chives, avocado, feta, 
pomegranate, accompanied by seasoned lettuce
Choice of: - Scrambled eggs,
                 - Fried egg
	      - Smoked salmon
	     - Bacon
 
G I G I  L’ A M O R O S O 	
Sourdough bread, burrata, cherry tomatoes, Serrano ham,
peach or strawberry, basil, crushed pistachios, pesto oil, rocket 
 
PA R I S  C ’ E S T  M A G I Q U E        
Gratined croissant with emmental cheese, cooked ham and 
homemade béchamel sauce, accompanied by seasoned lettuce
Supplement: fried egg : 2,00
 
L A  D O L C E  V I TA
Sourdough toast, beetroot hummus, avocado, pomegranate, rocket
 
S E A ,  S A L M O N  A N D  S U N . . .         
Smoked salmon, sour cream with chives, homemade 
pickled red onions, avocado, sourdough bread, 
accompanied by seasoned lettuce 
 
T U N A  T U R N E R
Toasted soft bread, tuna, avocado, tomatoes,  
sriracha mayonnaise, lettuce
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B R E A K F A S T  F O R M U L A
Coffee*, freshly squeezed orange juice, croissant 6,50

  E X T R A S
For more deliciousness it is possible to add one 

or more extras to all dishes on the menu

Sourdough bread		  2,50
gluten-free bread    		 2,50
Jam			   1,50
Homemade chocolate spread  	2,00
Maple syrup	          	 2,00
Whipped cream		  2,00
Scramble egg/Fried egg      	 2,00
Bacon       		  2,00
Salmon      		  4,00
Avocado 	 	            	 3,00



DRINKS
H O T  D R I N K S

C O F F E E  1 0 0 %  A R A B I C A

R I S T R E T T O
E S P R E S S O
D O U B L E  E S P R E S S O 
C O R T A D O *
A M E R I C A N O 
W H I T E  C O F F E E *
L A T T E *
C A P P U C C I N O
M O C A C C I N O
H O T  C H O C O L A T E *
T E A  /  I N F U S I O N
M A T C H A
M A T C H A  L A T T E *
C H A Ï  L A T T E *

*OPTION OAT MILK

H O M E M A D E  D R I N K S
F R E S H  O R A N G E  J U I C E
M I M O S A  ( O R A N G E  J U I C E  A N D  C A V A )
L E M O N A D E
L E M O N A D E  ( S P A R K L I N G )

S O F T
C O C A
C O C A  Z E R O
F A N T A  L E M O N
F A N T A  O R A N G E
S P R I T E
I C E D  T E A 
T Ó N I C A
G I N G E R  A L E 
J U I C E  P E A C H ,  A P P L E ,  P E A R
S T I L L  W A T E R  5 0 C L
S P A R K L I N G  W A T E R  5 0 C L

S M O O T H I E S
P A R A D I S  :  Orange, banana, strawberry, lemon
P A R F A I T  :  Strawberry, rasberry, pineapple
É N E R G I E  :  Mango, orange, lime
E X O T I C  :  Banana, mango, strawberry, lemon

B I E R
BOTLLE 
S A N  M I G U E L
S A N  M I G U E L  S I N  A L C O H O L

   W I N E
W H I T E  W I N E
H O U S E  W I N E
Glass 
Bottle

BOTLLE
Chablis «Domaine Roland Laventureux» 2021
Sancerre blanc «Domaine Masson-Blondelet» 2021

R E D  W I N E
H O U S E  W I N E
Glass 
Bottle

BOTLLE 
Côtes de Bordeaux «Château Lafitte Bordeaux» 2021
Pinot noir «Descombe Bourgogne» 2022

R O S E  W I N E 
Mallorca «Angel Rosat» 2022
Glass 
Bottle

C A V A  M A L L O R C A
Glass 
Bottle

C H A M P A G N E
Taittinger Brut Réserva

S A N G R I A
S A N G R I A  R E D 				  
S A N G R I A  W H I T E 				  
S A N G R I A  C A V A
		
Impuestos y servicios incluidos. Precios netos en euros IVA incluido.

@bisou_palma bisou_palma www.bisoupalma.com

T O P P I N G
CARAMEL SYRUP,  VANILLA SYRUP
CARAMEL SAUCE, CHOCOLATE SAUCE
H O M E M A D E  W H I P P E D  C R E A M
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