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LA PALOMA, THE DARLING OF IBIZA'S RESTAURANT SCENE, IS AN ACCIDENTAL SUCCESS
STORY AND A TRUE REFLECTION OF THE ISLAND'S CELEBRATED MULTICULTURALISM
LA PALOMA, EL QUERIDO RESTAURANTE DE LA ESCENA IBICENCA, ES UNA HISTORIA
DE EXITO ACCIDENTAL Y UN VERDADERO REFLEJO DEL CELEBRADO
“,  MULTICULTURALISMO DE LA ISLA




LA PALOMA

#IN THE END, FOOD

IS WHAT UNIFIES
PEOPLE THE WORLD
OVER. YOU LEARN A
LOT ABOUT PEOPLE
IN A PLACE LIKE IBIZA,
BUT WHEN SOMEBODY
IS HUNGRY - HE'S
HUNGRY. I'T DOESN'T
MATTER WHERE

HE'S FROME aurr secev

Survoying tho patchwork of shiny, happy peopio that
make up e team a La Paloma, the restaurant that
has aimost acodentally become za's hippest
oateris of 2008, Amit Segev obviously fouls & roman-
Bo tumn of pheasa coming on. "Every day here the
onergy 15 30 different - wo aro e marineros fang
the ocoan of Mo.*

A resident on Iiza for 15 years, Segev, the “here,
thero and everywhorn" sometime matre'd at La
Paloma could well bo taling about the idland Rsof,
and he goes on: "Bt La Paloma is a stable old ship,
sho can withstand ary kind of weather. We're doing
0MeThing here 1o make pocpke happy, and | belove
this QVes Us protection and makes us strong *

t's Wrue that snce & opened In 2004, this Rtte sioe
of Bza paracise has mack a lot of pecpin happy -
ot least the peopie who run . Established by
Prasuna Coopins, the Ralan kitchen magican who
frst traveliod %0 za in 2000, the misson statoment
WS SImOly 10 Create 8N environment where she
Conkd Cook the $00d she loved, Ive with the pooplo
$he Koved and PUt INO Praction & 10008 PhIcSORNY
DO of hae wxtensive travels and passion for nowr-
g those srourd her.

*It's wonderiul Bt 50 many pecpie are CoOMmIng
here now,” she says, zen-lke In an erbeodensd
white caftan, her smilng brown eyes widening. “tut
honestly, & was never our ntention 10 have such &
D, busy place. We started smal with just three
things on the many - then Pecp startod 10 hoor
AOOUL US." ANd the rest, 88 ey S8y, IS Nhistory.

For the demes who now Bock heee nighthy, perhaps
the mMost recogrisable face of La Paloma is that of
Moug Segav, wite of Amit, daughter of Coppini and
al around mini matriarch of Tw estabishment.
"Whan we fiest 0panad Deopin tokd US W ware Crazy
10 come 10 San Lorenzo,” st remembers. “They
Thought Nobody would ever come all this way, bt
actually you know that soundod fire with ual*

The Segovs settied In DA when ther frst chid,
Jui Gabriel, was boen, having met here back n
1966 1 was Tus haoEy 0vent which Mou's mother
frst came hor 10 colsbrate. *And what can | say but
hat | fell In love.” says Coppiry. She had Deoen work-
Ing up untll this point as head chef &t estaurant 1
Quatirocento In Milan, but had been thinking about &
phace of her own. Ibiza - now that it was home for

With ietlo budgot £ DUt Into the vonture, the family
61 ADOUL reNOVaRNG the run-down finca-stylo
restaurant By had found 10 house thor project.
“We met & ocal architect,” says Mo, “who said we
shoukd just paint everything ight biue.* Meanwhie,
Coppins st sbaut planting up & vegetablo garden ot
the back of the property, which 10 this day supples
the restaurant with a choice selecton of home

98 PACHA / IBIZA 2008

GrOWN PIOGUCO.

And 88 much 3 they were Dulkang 8 business, T
S0 Pave mace ther home hire 100. Mo and
At Ve ADOVE the Mstaurant with Tk two chidren
U was Sollowed by Lisna in 20000, who aiso 9o
Wasors ot the Sy schodl scross the way And Tw
ST have COMM 150 Viaw the restaurant &8 a0 edenson
of thesr own homes, slong with Prasuna and her den.

Bust the family vakues inherent in this sat up &re,
BOC0NTNG 10 MO, More “now 800" than tracitionally
Rafan. When 7 was & smad Ol he Ived with her
MOther On & Commung in the hils of Tuscany, where,
hanks 10 The INtemational NMUINCe, “she was
speaking English by the tme she was thees.” says
Coppini. This internationallsm is aiso very much in
ovidence at La Paloma, whare Spanish, talan,
Argentnean, luraek and North Amencan shoukders

b hagply Up SGaFSt 0ach Other 8t work each Cay
= Nd 15 NO SOUdE ANOther Of IDIZA'S MRS that
orgirally appealed 10 Coppin.

"IN e and, 1000 15 What uUnfes PO the workd
O, Says Amit, coming over all phiosophical agan,
“YOu e & Kot AbOUT PEOP In & PR B 1A, Dut
whan somebody & hungry - ha's hungry It dosen't
matter where ha's fom.* And whan he's belyful of
happy vibes, you can bet ha's hare.

THE FOOD OF LA PALOMA

Coppini beleves In real f00d and her kichen phi-
losophy is simply to provide nourishing fare pro-
duced from the froshest and best ingredients sho
can find. The menu theredore is flexible, often
changing every few days 10 make room for special
market finds (she Qoos IO raptures about a very
special parmesan, the new batch of which arrives
Auring the Pacha photoshoot). Her signature dish-
08 are e Croquettas do Bacalao and a simpio
Ensalada Mixta, which, in these expert hands,
becomes a Sesta of flavours and s often decorat-
od with frosh fiowers - another of Coppini's pas-
sions. Favourites with staff and regulars alke
Inchude the towering Sclomilio with homemade
potato crisps, Spaghets alle Vongole and the
Risotto - in ol it's delectable incarmations. The
daly Plato Bio, meanwhile, is a new addiion this
yoor, and is based on Coppini’s own quest to



LA PALOMA

Cbsorvando o patchwork de gente alegre y brillarte
Que forma of eQuUIpo de La Paloma, of restaurante
Cas scoentalments 50 ha convertido on of restou
ante 08 MO 06 IBza on of 2008, Armit Sogev
ObviaTwcte sente Una nsprackdn romédrtca. “Cada
O o I energls e tan iererte - SOMOS COMO
MAOR0S Nvegando of ocdero de b voa *

Resicdente de iza desde hace 15 ahos, Segev, o
maltre e “aqui, al¥ y de todas partes” y de la
FROMa POONa eSiar NADIaNGO G0 i S8, y SguUe:
“Pero La Paloma s un viejo barco estable. puede
Sopontar 5030 tipo o tempostad. Hooemos algo
QU para hacer felz & 18 gente, y Creo Que esto nos
PrOtae ¥ 008 Nace fartes *

E5 Geno Que 00s08 I apeniura &n o 2004, este
POAN0 POdazo Gul paraiso de Ibiza ha hecho a
mucha gante el - pOr NO Geck & & gente Que ©
Bova. Establecao por Prasuna Coppini, s magn de b
OGNS LAl QU VINO & IXZA por primens vez on of
2000, su misidn o simglemente la de creer un
ambiento SoNde ola pudlers COCNN la COmida Que
TR, VN CON 18 QONtH QUO SMA Y DONEX 0N Drdctics
una flosofa Culnaria NAcAa 30 Sus A 0NB0s s y

% AL FINAL, LA
COMIDA ES LO QUE
UNE A LA GENTE DE
TODO EL MUNDO.
APRENDES MUCHO
DE LA GENTE EN UN
SITIO COMO IBIZA.
PERO CUANDO
ALGUIEN TIENE
HAMBRE - TIENE
HAMBRE. NO
IMPORTA DE
DONDE SEA® . st secev

PASON POr shmontar 3 aQuelios QU ka rodean.

“Es meraviicso Que tanta gonte venga aqul ahora,*
don, vestca ol estio 2en con una tinica bordadia
DINCA, SUS 008 MATONSS SONMentes 5o abren,
“pero honestamente, nunca fue nusstra INtencikén
1oner un local tan grande y conoumido. Empezamos
©0N 500 res DRloS en & carta - entonces ka Qente
MO0 8 O sobeo NOsOtros.” Y of resto, como e
GCo, ya &8 hstona,

Para o8 comensales quo ahora vienen aqul por la
NOCHE, QuUIzA ¢ FOstro Més reconOcible de La Palorma
00 of 3 Mol Segev, | muer e Amit, hia de
Coppns y mini matriercs oul estatieciento. “Cuando
S0MOS PO DAMErs vz I Oanle pened gue
CHUDAMOS Kcos por verk & San Lorenzo,” recuenda.
"POnsann Que nade vendria tan lejos, por B verdad
€3 QU & NOOLIOS MO NS sonaba tan mal *

The Se0ivs 50 Ssentaron en IDZa cusndo
primae hio, Jai Gabrel, nacid, despuls do haborso
CONOCICO en 1998, Fue €810 Por 10 Que & madre
SOCKIO vistares por primecs Wz *Y Que puedo
Dok acemés Gr QUi M enamord,” dce Coppint,
Habia estado trabaando como chwl ol Sl restay-
ranto § Quattrocento en Midn, pero habila estedo
PONBANdO MONAr Su PIOPIO establecimianto. Riza -
ahora Que ora o hogar Para su i y Neto - fus of
UQar OBVIO Dara Nacer Sus SUOs realdsd.

Con poaco ProsupUOSto Para NVOrtr n 18 avorturs,
2 famila ompaz0 a renovr of estaurants en una
nCa artigua QU SNCONtrAron Pars dir hogar 8 su
Proyecto. *Conocimos un arquitecto local,* doe

Mouh, "Que nos N0 Que tenlamos Que pintarko 000
o0 and claro.* Mientras tanto, Coppini empezd a
I 00 UN DAGUN0 Puerto detrls Gel restau-
Farte Y QUi AhOMa DROVEs UNS Oran sekecodn de pro-
Buctos raturakes Para of "estaurante

Y tarto oMo 59 CONSINAMN un MQOCiD, 108
Segevs tambidn 50 han Pecho un hogae Mo y
AT viven S0Ure of estaurante Oon sus 00s Mics
(Amit L0 seguido de Liana en o 2000), que ademds
VAN & Case 8 s GMinusa esOuss o OUro oD O
calla. Y ol parsonal ha acabado vendo o restaurants
COMO UNG XMNEGN 38 3US PrOPIos hogIres, junto a
Prasuna y su clan

Poro 106 valores INhorantos 0N 520 NGOG 500,
SO0UN MOLp, Mas “naw 800" QU Rakancs Yad-
conales. Cuando o una NG viia Con s Moadro on
UNa ComuNa on 106 Montes 3 La Toscana, donde,
gracas & b nfluencia ntemacional, "hablata ngkés
Cuando estaba all,* doe Coppins. Este Intemacionals-
MO tambein e evicderte en La Paloma, donde hom-

o 8 Copprns.

Al fnal, In comicia 8 10 GuUs UNe & Is gRnte O 1o
o MUNG0," Ao AME, DONMNGOse en plen Bosdico
Otra vaz. "Aprences mucho 00 i Qinte én un sto

LA COMIDA DE LA PALOMA
Coppini cree on la comida de verdad y su Slosofia

o peop piatos pe
©ON 108 INgrodientos Mas frescos y Mojores Que
pueda encontrar. La carta, por tanto, es flexible, a
Menudo Cambia cada POcos Glas PAra dar e3pACcio
a hallazgos del mercado (habla en éxtasi sobre un
Pamesan0 Mmuy especial que acaba de Bogar en o
Fevo lote durante la sesdn de 10tos de Pacha).
Su plato son las Cro e
Bacalao y una simple Ensalada Mixdta, que, en
05133 MAN0S OXPOrtas, 50 CoNVierton on sabores
Go Hesta y 30N & Mmenudo decorados con flores
froscas - otra de las pasiones de Coppini. Los
ontre of y
Iinchuyen ol Solomillo con Patatas Fritas Caseras,
Spaghetti Alle Vongole y RIsotto - on 1odas sus
deleitables reencarmaciones. 1 Plato Bio diario es
8 nueva aportacitn de este a0 y 3o basa en la
bdsqueda de Coppind de explorar las posibilidades
G0 unos INgredientos SUPSr SaN0s Que revitalicen
ol sistema inmunolégico. Espera tofu, vegetales do
todo bEo y Mgas.
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LA PALOMA

THE KITCHEN CREW

The staff ot La Paloma now number around 20, not
10 MENtion all thew chidren. In the kichen, there are
chats Dnmerosh and Judit slongeide Copoini hersol!
whie Romanian 16 Juaniio has Deen there from the
Stant and oty gradusted from dishwasher 10
master of the fres. Former Bambudaha boy Ardy s
ON SEANIrs and eserts,

EL EQUIPO EN LA COCINA

B porscnal on La Paioma ahors rond ks 20 per-
SONS, PO NO MANCIONS & 10008 Su hics. En la coc-
N3, 06tin 108 chefs Dheomieh y Juckt o & la mismo
Coppint monteas Que o FUMano Janto leva o
desde o yha E
rvepinos & maestro Os ks parrila. B antiguo chico ou
Bambuddha, Ancly. traba 60 108 A0S ¥ DOStreS.

La Paloma restaurant and café, San Lorenzo Apartado 156. Tet: 971.325.543.

THE CAFE

Thia yeor has 5000 the opening of La Paloma cesé, an
oftshoot of Bhe main restaurant which has taken ovr
lunchtime custom. Establshod by Coppini's ex-sous
Chef and master baker N 1he ventuse was bom of s
Gosio 10 S10p working Nights and be able 1 spend
MOre Mo with his two kos Mod and Neela. Coppan's
Smiing sstor SAHTVOOR 6 YOUr Wiitess.

EL CAFE

Esto o0 ha vt b aperium do La Paloma calé, une
ramiCacon ool restaurante DANCEal GUe 99 ha hecho
Corgo del umo del aimueo. Establocdo por of excay-
Gante ool chef y Ne oot
B0 By Gose0 o depr do rabagr por e nochos par
DS Mds SempO 00N Sus hios Mo y Nosks, La sorn-
ente hormana e Coppinl, Samvega, o6 I camann.

ORIETTA
The beautiful murals adorning the walls of the
are by long Itiza and dear
friend of Coppini's, Oretta. This 76-year-old won-
dorwoman also provides the kitchen with her leg-
endary cakes for the desert menu, and Is known
across the island for the breathtaking felds of
roses that she presides over In San Miguel.
Los bellos murales Que adorman las paredes dol
restaurante son Oo la residente de IDiza de 0da la
vida y querida amiga de Coppird, Orietta. Esta gran
muer de 76 afos también agracia ka cocina con
sus pasteles legenciarion Dara Ia carta de postres,
¥ 08 cOnOCKda en 1oda la isla por su Imgresionante
Campo de rosas que preside on San Migusl
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