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CALMA CHICHA 
atmospheric situation at sea, in which the 

absence of wind and waves make sailing 
impossible 

 
bookings: 

928 760 714 

WWW.RESTAURANTECALMACHICHA.COM 
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Our starters and salads 

Braised octopus with a variety of Canarian mojos, black potatoes on salted squid ink crumble… …..15,50 

king prawns sautéed in ginger oil and coriander with lime drops, over garlic and chilli emulsión…….13 

Fresh canarian fish and passion fruit ceviche, with avocado tartar, candied cassava, sweet potato and puffed corn…..13,50 

Duck foie gras terrine with cocoa tears, lime caviar, amaretto jelly and crusty herb bread…..13,50 

Tuna carpaccio on tomato pulp, with apple vinaigrette, ginger , pine nuts, and green mustard ice cream……12,50 

Smoked sardines on a bed of coconut & and kaffir lime Gazpacho,  fresh figs and green apple snow…...11,50 

venison carpaccio marinated in herbs, with duck foie shavings, fig vinaigrette and roast corn…..12,50 

Burrata with tomato in different textures, olive oil spheres and vegetable sprouts…..11 

Warm vegetable salad cooked in vacuum, over hummus and beetroot crumble, with argan oil and tonka bean air…..12 
 

From the sea……………… 

Fresh Canarian fish cooked at low temperature, with sweet potato confit, seasoned gofio and fish&coriander broth …..21 

“Sea-mountain” of grilled scallops and Iberian pork, on sauteed quinoa, with micro vegetables and flavored pumpkin puree …..18,50 

Squid stuffed with truffled  risotto, foie gras shavings on a puree of onion& squid ink , with crunchy basil cake…..19,50 

Baked loin of cod with grilled King prawns  on a  bed of "ajoarriero sauce”( tomato, onion, garlic and paprica)…..20 

Tuna tartare with raspberry, mint and ginger dressing, on beetroot cous cous …..19,50 

Our best meat 

“ Simply Meat”grilled best Galician beef sirloin , truffle oil and smoked salt flakes…..25  

Lamb meatballs with oriental seasoning on a ragout of wild mushrooms  and grilled duck foie gras…..19 

beef cheeks stewed in red wine & cloves with glazed Iberian panceta, on a puree of cheackpea & sauteed mini vegetables ..19,50 

Brasied Tataki of duck breast marinated in miso, soya & raspberry,  with  Orange foam and herb sprout salad .20 

Calma Chicha Steak tartar, with foie shavings, low temperature cocked egg, green mustard ,candied beetroot and truffle…..18 
 
 
 

Aditional sides : 

Truffle potatoes……5 

Sauted vegetables with basil oil………..5 

Canarian Black potatoes with canarian mojos…..5 

Bread service….1,50 

 

 
IGIC INCLUIDED 

If you suffer from any type of food allergy, please inform our staff. Thank you 


