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Buena Suerte Fuerteventura

T H E R E  I S  N OT H I N G  T H AT
C A N ' T  B E  S O LV E D  W I T H

G O O D  F O O D  A N D  G O O D  W I N E !



Vegetarian

Padrón peppers served on a
piquillo pepper sauce

€ 8.5

Toasted bread served warm with
grated tomato

€ 3.5

Cold soup made or raw blended
tomato, bread and garlic served

with Padrón peppers,
stracciatella on top

€ 10

P A N  TO M AT E

P I M I E N TO S  D E  P A D RÓ N

S A L M O R E J O  Y
S T R A C C I AT E L L A

Fried potatoes with homemade
alioli sauce and chili paprika

€ 8.5

Spanish omelette with
potatoes and onions

€ 9.5

Toasted bread served warm with
homemade alioli sauce

€ 3.5

TO RT I L L A

P A P A S  B R AVA S  B U E N A
S U E RT E

P A N  C O N  A L I O L I

Tapas

Baked vegetable salad served cold
with Jerez vinegar, goat cheese and

anchovies
€ 9.5

N U E S T R A  E S C A L I VA D A



Shrimps cooked in extra virgin
olive oil, garlic, chili and

white wine
€ 11.5

Fried octopus served with potatoes,
sweet paprika de La Vera,

stracciatella and cherry tomatoes
€ 12.5

G A M B A S  A L  A J I L L O

P U L P O  F R I TO

Octopus and boiled potatoes, sweet
and smoked paprika de La Vera and

oil flavored with sweet and
smoked paprika

€ 11.5

Buena Suerte-style
marinated octopus

€ 11.5

Fried squid served with aioli and
homemade brava sauce

€ 10.5

C E V I C H E  D E  P U L P O

N U E S T RO  P U L P O
A  L A  G A L L E G A

P U N T I L L A S  F R I TA S

Fish
Tapas



Tartare (row beef meat),
homemade alioli sauce, lemon

zest served on corn tortilla
€ 13.5

(4 units)
Patanegra and bechamel

€ 11 
Codfish and potatoes with

homemade jam
€ 11

Mixed croquettes
€ 11

Fried eggs with potatoes and
Patanegra ham on top

€ 10.5

N U E S T R A S  C RO Q U E TA S

TA RTA R E  D E  VA C A

H U E VO S  ROTO S

Iberian ham served with
toasted bread and grated

tomatoes
€ 20

Beef entrecôte served with mashed
potatoes and paprika, chips and

Padrón pepper
€ 14

E N T R E C ÔT E  D E  VA C A

P ATA N E G R A

Grilled pork served with smoky
eggplant purée on

corn tortilla ring and crispy leek
€ 13.5

L A G A RTO  A  L A  P L A N C H A

Meat
Tapas



Selection of Iberian cured meat platter
€ 12.5

Selection of mixed canarian goat cheeses
€ 12.5

TA B L A  D E  Q U E S O S  D E  C A B R A
C A N A R I O S

TA B L A  D E  E M B U T I D O S  I B E R I C O S

Mixed platter of canarian goat
cheeses and iberian cured meat
with homemade jam and honey

(for two people)
€ 23

TA B L A  M I X TA

Boards
Tapas



Zucchini cream
and crispy guanciale (pork)

C A S E R A

Pasta o
Risotto

F R E S H              R I C E

€ 15.5 € 16.5

Zucchini cream
and stracciatella

V E G G Y

€ 15 € 16

Tomato sauce, stracciatella,
toasted pistachios and basil cream

I TA L I A

€ 15.5 € 16.5

Traditional carbonara with eggs, pecorino
cheese and guanciale (pork)

C A R B O N A R A

€ 15.5

Fresh pasta spaghetti with seafood,
garlic oil, white wine and parsley

S P A G H E T T I  A L L O  S C O G L I O

€ 16.5

Fresh pasta spaghetti with clams,
garlic oil, white wine and parsley

S P A G H E T T I  A L L E  VO N G O L E

€ 16

x

x

x

*waiting for
18-20 minutes

P A S TA



Chocolate cake served with pistachio cream
€ 6.5

C A P R I C H O  D E  C H O C O L AT E

Classic Italian-style tiramisú
€6.5

Cheese cream, cookies and homemade jam
€ 6.5

C H E E S E C A K E

T I R A M I S Ú

Espresso € 1.4
Cortado € 1.6

Cappuccino € 2.2
Hot Tea · Infusion € 2

C O F F E E  A N D  T E A

HomemadeDesserts



 oft  drinks

Small € 3
Medium € 4

WAT E R

A L H A M B R A  S P E C I A L
B E E R

· Alhambra Reserva 1925 Green ·
· Alhambra Reserva 1925 Red ·

· Radler ·
· Alcohol Free ·

· Ipa
€4

Coca Cola · Coca Cola Zero ·
Sprite · Fanta · Tonic ·

Ginger Beer · Lemon Tea · Apple
Juice
€ 3.5

B OT T L E D  B E E R

H O M E M A D E  S A N G R I A

S O F T  D R I N K S I C C O N I C  H O M E M A D E
C AVA  S A N G R I A

H O M E M A D E  T I N TO  D E
V E R A N O

Glass
€ 5.5

½L
€ 11

1L €
20

Glass
€ 4.5

½L
€ 10

1L
€ 18

½L
€ 2

1L
€ 3

Glass
€4

½L
€ 6

1L
€ 11

Icconic Cava Spritz · Negroni
€ 8.5

Moscow Mule · Mojito
€ 9

Gin and Tonic
Nordes · Gin Mare · Gin 72

€ 10

Vermouth
€ 4.5

Liqueurs
€ 3.5

Chupito
€ 1.5

C O C K TA I L S

and more
S



Wines

Icconic Gòtic 1887 is an exclusive collection of organic wines and cavas
D.O. Catalunya. It is born and occurs in the region of Bages, a privileged
area of ​​Barcelona, ​​in the middle of mythical mountain formations such as

Montserrat and the Sierra de Castelltallat and near the natural park of
Sant Llorenç del Munt and the Obac and Montcau. 

The territory gives the wine personal expression and distinctive character.
Icconic is the certainty of always betting on a quality product: fresh,

innovative, and environmentally friendly.

I C C O N I C

A bottle of wine contains more philosophy and wisdom
than all the books in the world.

At Casa Rojo, wine is the expression of a family, a land, a climate,
and ultimately, an origin.

The historical vocation of the different Spanish wine-growing regions is a
legacy passed down from generation to generation.

The great diversity of Mediterranean territories and climates provides a
series of local grapes that remain faithful to each type of terroir.

Grapes that have existed since ancient times and have survived passing
fads. This is the winemaking heritage that Casa Rojo wishes to celebrate in

its fullest expression with its wines.

C A S A  RO J O

Selected



Wines
P R I M U S

Reds

Glass
€5

Bottle
€ 25

Tempranillo and Merlot · Catalunya

S E L E C T U M

Bottle · € 29.5

Crianza · Tempranillo, Merlot, Syrah and Cabernet Sauvignon · Catalunya 

C L O N  9 8

Bottle · € 33.5

Tinta Fina · D.O. Ribera del Duero 

E N E M I G O  M I O

Bottle · € 30

Garnacha · I.G.P. Tierra de Murcia 

M A C H O M A N

Bottle · € 42.5

Monastrell · I.G.P. Tierra de Murcia 

Bottle · € 50

TO K YO  G Ó M E Z  RO J O  C U V É E
M I N A M I  I I

Monastrell and Garnacha · I.G.P. Tierra de Murcia 



Wines

M A G N U S

Whites

Glass
€ 5

Bottle
€ 26.5

Sauvignon Blanc and Picapoll · D.O. Catalunya

L A  G A B A C H A

Bottle · € 26

Sauvignon Blanc · D.O. Rueda

E L  G O R D O  D E L  C I RC O

Bottle · € 34.5

Verdejo · D.O. Rueda

T H E  O R A N G E  R E P U B L I C

Bottle · € 30

Godello D.O. · Valdeorras

L A  M A L P A G A D A

Bottle · € 45

Albillo Mayor · D.O. Ribera Del Duero



Wines

N E RVO

Rosés

Glass
€ 5

Bottle
€ 26.5

Merlot · D.O. Catalunya

H A RU

Bottle
€ 33

Monastrell and Garnacha · I.G.P. Tierra De Murcia 

Cava
G OT I C  AV RU M

Macabeo, Xarelo and Parellada · Catalunya D.O. Cava

Glass
€ 5

Bottle
€ 28.5



Enjoy  your  meal !

buenasuerte.fuerteventura

F O L L OW  U S  O N  O U R  S O C I A L
N E T WO R K S !

Buena Suerte Fuerteventura


