
Tapas are small dishes made to be shared.
To enjoy the best experience and avoid long

waiting times, we recommend ordering them 
PARA COMPARTIR.

+34 666 67 39 70
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@buenasuerte.fuerteventura

Buena Suerte Fuerteventura



Vegetarian

Toasted bread served warm with
grated tomato.

€ 3.5

P A N  TO M AT E

Padrón peppers served on a
piquillo pepper sauce.

€ 9

P I M I E N TO S  D E  P A D RÓ N

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

with Padrón peppers,
stracciatella on top.

€ 10.5

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

Spanish omelette with
potatoes and onions.

€ 10

TO RT I L L A

Fried potatoes with homemade
alioli sauce and chili paprika.

€ 9

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

Toasted bread served warm with
homemade alioli sauce.

€ 3.5

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.

€ 10.5

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.
€ 12.5

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

Buena Suerte-style
marinated octopus.

€ 13.5

C E V I C H E  D E  P U L P O Octopus with boiled potatoes, sweet
and smoked La Vera paprika, sweet

and smoked paprika-infused oil, and
paprika mayonnaise.

€ 14.5

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

FishTapas

Toasted bread with 'nduja,
scallop and lime.

€ 14,5

P I N X T O

Low-temperature cooked cod on
potato and Patanegra purée, with

squid ink crisp.
€ 16.5

B A C A L A O  C O N F I T

Olive wood-smoked mussels.
€ 16.5

M E J I L L O N E S  A H U M A D O S



(4 units)
Patanegra and bechamel.

€ 12
Codfish and potatoes with

homemade jam.
€ 12

Mixed croquettes.
€ 12

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

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

zest served on corn tortilla.
€ 17

TA RTA R E  D E  VA C A

Fried eggs with potatoes and
Patanegra ham on top

€ 13.5

H U E VO S  ROTO S
Beef entrecôte served with mashed
potatoes, chips and Padrón pepper.

€ 16.5

E N T R E C ÔT E  D E  VA C A

Grilled pork served with smoky
eggplant purée on

corn tortilla ring and crispy leek
€ 15.5

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

MeatTapas

Low-temperature cooked pork ribs with
barbecue sauce and cabbage. 

€ 15.5

C O S T I L L A S



Selection of mixed canarian goat cheeses.
€ 14

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

Selection of Iberian cured meat platter.
€ 14

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).
€ 27

TA B L A  M I X TA

BoardsTapas

Iberian ham served with
toasted bread and grated

tomatoes
€ 20

P ATA N E G R A



Zucchini cream
and crispy guanciale (pork).

C A S E R A

Pasta oRisotto

Zucchini cream
and stracciatella.

V E G G Y

Tomato sauce, stracciatella,
toasted pistachios and basil cream.

I TA L I A

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

C A R B O N A R A

Fresh pasta spaghetti with seafood,
garlic oil, white wine and parsley.
+2€ squid ink supplement.

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

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

H O M E
M A D E
P A S TA

R I S O

€ 17 € 37

€ 16,5 € 36

€ 17.5 € 37

€ 17

€ 20.5

€ 18

X

X

X

Minimum
2 persons



Chocolate cake served with pistachio cream.
€ 7

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

Cheese cream, cookies and homemade jam.
€ 7

C H E E S E C A K E

Classic Italian-style tiramisú.
€7

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  &  T E A

HomemadeDesserts



 oft  drinks

Small € 3.5
Medium € 4.5

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

B OT T L E D  B E E R

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

Ginger Beer · Lemon Tea · Apple
Juice
€ 3.5

S O F T  D R I N K S

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

Glass
€ 6

½L €
12

1L
€22

H O M E M A D E  S A N G R I A
Glass
€ 6

½L
€ 10

1L €
20

WAT E R

½L
€ 2.5

1L
€ 3.5

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

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
€ 5

Liqueurs
€ 3.5

Chupito
€ 2

C O C K TA I L S

and moreS



Enjoy  your  meal !

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 !

buenasuerte.fuerteventura

Buena Suerte Fuerteventura



R e d  W i n e s

E R I D A N O  R I O J A
Tempranillo · Rioja
Red wine with medium acidity that gives it freshness,
aroma of red cherry and forest fruits.

€ 5.5

H U E L L A  D E  S Y R A H
Syrah monovarietal · Valencia
Red wine with aromas of ripe red fruit, a balsamic
background, and subtle hints of licorice. High intensity.

H U E L L A  G A R N A C H A
Garnacha · Valencia
Red wine with a fleshy, full and structured flavor with a hint
of new oak wood.

P R I M U S  -  I C C O N I C
Tempranillo and Merlot · Catalonia
Young red wine, intense garnet color, pleasant,
intense flavor with a soft tannic persistence.

€ 5

Glass Bottle

AT T I C U S  -  I C C O N I C
Cabernet Franc and Syrah · Catalonia
Intense red wine, medium-smooth persistence,
aged in French oak barrels for 5 years.

S E L E C T U M  -  I C C O N I C
Tempranillo, Merlot, Syrah and Cabernet Sauvignon · Catalonia
Intense garnet red wine, long structure on the palate,
aged for 2 years.

€ 6

S E N D E RO
Listán prieto, Vijariego Negro, Listán negro and
Negramoll · D.O. La Palma
Medium-bodied, intense red wine with a marked mineral
and volcanic character. Only 1,930 bottles.

€ 25.5

€ 27

€ 27.5

€ 25

€ 40

€ 29.5

€ 35



White Wines
Glass Bottle

€ 6 € 28.5M A R I A  D E  M O L I N A
Verdejo · D.O. Rueda
A white wine with body and persistence. It remains in the bottle for a
minimum of 2 months before being sold.

€ 27.5H U E L L A  M E RS E G U E R A
Merseguera · D.O. Valencia
Fresh and aromatic white wine with notes of citrus and
white fruit.

€ 25.5M A R I N E R
Special white wine · Albariño and Godello · Galicia
Young white wine, smooth and balanced with an aftertaste
reminiscent of green fruit.

€ 5.5 € 26.5M A G N U S  -  I C C O N I C
Sauvignon Blanc and Picapoll · D.O. Catalonia
Bright yellow white wine, finely fruity and dry,
light and fresh.

€ 30B E I O
Godello · Valencia
Excellent white wine with a full body, a fruity and rich
sensation, balanced by a refreshing and persistent acidity.

€ 35L A G A R  A  C A C H A D A
Albariño · D.O. Rías Baixas
Dry and mineral white wine. Balanced acidity and
a persistent finish.

€ 35S E N D E RO
Listán blanco, Diego, Albillo, Criollo, Malvasía Aromatica ·
D.O. La Palma
Dry, mineral white wine. Only 1470 bottles. Reflections of the
volcanic soils and Atlantic climate of La Palma.



H U E L L A  D E  RO S É
Merlot · D.O. Valencia
Rosé wine with a high intensity aroma of fresh and ripe red
fruit. Very pale pinkish-orange color.

Macabeo, Xarello and Parellada · D.O. Catalonia
Brut nature, ample and structured on the palate, fine
bubbles, aged for 18 months.

€ 27.5

N E RVO  -  I C C O N I C
Merlot · D.O. Catalonia
Merlot rosé wine, with fresh citrus and floral
notes. A consistent and elegant aftertaste.

€ 5.5 € 28

Cava
Glass Bottle

AV RU M  G OT I C  -  I C C O N I C € 6 € 30

Glass Bottle
Rosé Wines


