CHEF''S SUGGESTIONS Sugerencias del Cheff

STARTERS - Entrantes

+10% IVA
Iberian acorn ham (jamén de jabugo de bellota) 19,50 21,45
................................................... € €
M2Luisa tomato salad (tuna, cured tuna, anchovies, cheese) 19,50 21,45
(Tomate M2Luisa)............. € €
Tuna tartare (Tartar de atdn)........... 22,00 24,20
--------------------------------------------------------- € €
Homemade cod croquettes (Croquetas de bacalao caseras) 14,50 15,95
.................................... € €
Fresh whole squid with green sauce (Calamar fresco entero 16,70 18,37
con salsa verde)............... € €
Shrimps (100 grams)  (Quisquilla) 14,00 15,40
................................................................ € €
Warm duck foie (Foie de pato caliente) 18,00 19,80
......................................................... € €
Artichokes with foie gras and black truffle (Alcachofas al 19,50 21,45
foie y trufa negra).............. € €
Duck liver pate with cranberry jam (Paté de higado de pato 18,50 20,35
con confitura arandanos)..... € €
Baby eel with egg and black truffle (100 grams) (Angulas 69,00 75,90
con huevo y trufa negra)......... € €
Fresh Crayfish, grilled or boiled (Cigala fresca) 13,00 14,30
................................................. € €
Fresh striped prawns, grilled or boiled (Gamba fresca) 18,00 19,80
....................................... € €
Oysters (unit)  (Ostras) 4,00€ 4,40€
Carr|I clams Fe (.,.A.I.r.ﬁ.éj.a.; G 425¢ 4.67¢

RICES, SPECIALIST IN BROTH RICES - Arroces, Especialidad en arroces

caldosos

Paella with tuna belly, onions and vegetables (Paella de 21,50 23,65

ventresca de atdn)............... € €
Paella with fresh cod, squid and vegetables (Paella de 18,50 20,35
bacalao fresco, sepia y verduras)... € €
Rice broth casserole with clawed lobster (Arroz caldosode 20,00 22,00
bogavante)..................... € €
Crab paella (velvet crab) (Paella de Nnécora)......coovvvviviiiiiniinnnnns 19,50 21,45
......................... € €

Lobster paella (Paella de Langosta) 29,70 32,67



“Senyoret” rice (shelled seafood paella)
mariscos pelados)..............

Foie paella with mushrooms and artichokes
con setas y alcachofas)........

Moist rice paella with scallops, mushrooms and artichokes

(arroz meloso de vieiras)....

MEAT - CARNES

Pork chops (Chuletas de lechal)

Sirloin in mushroom and shrimp cream
crema de setas y gambas)............

Rib steak, by weight every 100 grs
peso cada 100 grs)..................

FISH - PESCADOS

Tuna belly and red shrimp brochette
de atun y gamba roja).........

Fresh Cod with pine nuts and honey sauce
a la salsa de pinones y miel)...

Grouper casserole

Sea bass with clams

Grilled tuna (Atdan grill)

(Caldereta de mero)...........
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