
RICE  and  VERMICELLI - Min. for 2 people (price/person)

SOUPS  and  PASTA

SNACKS

OUR   RICES
COLD
STARTERS

THE  FISH

THE  MEAT

SALAD Ensalada
GOAT  CHEESE  SALAD Ensalada de Queso de Cabra
TUNA  BELLY  SALAD Ensalada de Ventresca de Atún
“GAZPACHO"  (Summer Season) Gazpacho (Temporada de Verano)
ASPARAGUS Espárragos  
“ESQUEIXADA” (Redded Salt Cod Salad) “Esqueixada”  (Ensalada de Bacalao Migado)
NOTHERN  ANCHOVIES (and Bread with Tomato) Anchoas del Norte  (y Pan con Tomate)
JABUGO  CURED  HAM (and Bread with Tomato) Jamón de Jabugo (y Pan con Tomate)
MANCHEGO  CHEESE Queso Manchego 
BEEF  CARPACCIO  Carpaccio de Buey
                       WITH  PARMESAN SHAVINGS                    con Virutas de Parmesano 
MELON   OR  FRESH PINEAPPLE  WITH  HAM Melón o Piña con Jamón
CARAMELIZED  FOIE  MI-CUIT Foie Mi-Cuit Caramélizado 
LARGE  PRAWNS  SALAD Salpicón de Langostinos 
MINI  ARTICHOKES  VINAIGRETTE  Mini Alcachofitas a la Vinagreta
                       WITH  HAM SHAVINGS                      con Virutas de Jamón 
BREAD  WITH  TOMATO Pan con Tomate 

FISHERMAN’S  STYLE  PAELLA Paella Marinera
MIXED  PAELLA  (Seafood  and  Chicken) Paella Mixta (Marisco y Pollo)
CHICKEN  PAELLA Paella de Pollo
VEGETABLE  PAELLA Paella de Verduras
RICE  TINTED  BLACK  PAELLA Arroz Negro
PAELLA  WITH  LOBSTER  Arroz con Bogavante
RISOTTO  WITH  LOBSTER Arroz Caldoso con Bogavante
“FIDEUÀ”  FINE  VERMICELLI  Fideuà con  All i Oli
                                     “ALL I OLI”  STYLE
“FIDEUÀ”  FINE  VERMICELLI  TINTED  Fideuà Negra con All i Oli
                         BLACK  “ALL I OLI”  STYLE
FISHERMAN’S  STYLE  VERMICELLI  Fideos a la Marinera
TINTED  BLACK  VERMICELLI Fideos Negros

ESCALOPE  OF  VEAL Escalope  de  Ternera 
CHICKEN  ESCALOPE Escalope  de  Pollo 
KID  CHOPS  GRILLED Costillitas de Cabrito a la  Plancha
GARNISHED   STEAK  Entrecot  con Guarnición
                                  (Grilled  -  Pepper)       (A la  Plancha -  A la  Pimienta)
SIRLOIN   STEAK Solomillo
                          (Grilled  -  Pepper)      (A la Plancha -  A la  Pimienta)

Reserves
www.riadevigobarceloneta.com

VIGOVIGOdeRIARIA
Restaurant

c/Sevilla, 84 - 08003 Barcelona
1 h Free Car Parking (pl. del Mar)  -  Closed Sunday Evening and Wednesday Except Holidays

FISH  SOUP Sopa Marinera
“BOULLAVAISE" Boullavaise
CANNELLONI Canelones
SPAGUETTI  BOLOGNESE Spaghetti a la  Boloñesa
SPAGUETTI WITH  PRAWNS  AND  CLAMS Spaguetti con Gambas y Almejas

SMALL   FISH   FRY Pescadito Frito
“GABARDINAS “ ANCHOVIES  “Gabardinas” de Boquerón
                            IN VINEGAR  FRIED                         en Vinagre Fritas
GOBY  FISH  Chanquete (s/Temporada)
SQUIDS   Calamares
             (Battered Rings  or  Grilled)                     (A la Romana o Plancha)
SMALL SQUIDS  Chipirones
LITTLE PRAWNS FRIED Gambitas Fritas  
FRIED  SMALL “PADRON” HOT  PEPPERS   Pimientos del Padrón Fritos
HAM  CROQUETTES  Croquetas de Jamón Caseras
VEGETABLE  TEMPURA  Tempura de Verduras
                            WITH  “ROMESCO” SAUCE                  con Salsa Romesco
HOT  SAUCE  POTATOES Patatas Bravas
OCTOPUS  GALICIAN  STYLE Pulpo a la Gallega
BABY BROAD BEANS SAUTÉED
                             WITH BABY SQUIDS   Habitas con Chipirones
MUSSELS Mejillones
               (Steamed  or  Fisherman’s  Style)            (Al Vapor o A la Marinera)
COCKLES  Berberechos
RAZOR  CLAMS Navajas
TELLINA  CLAMS Tellinas
SEA   SNAILS   Cañaillas
ASSORTEMENT  OF  SEAFOOD  Combinado de Marisco
                                   IN WHITE WINE                al Vino Blanco
LIVE  OYSTERS  Ostras
CLAMS  (Life  or  Grilled)   Almejas (Vivas o Plancha)
CLAMS  FISHERMAN’S  STYLE  Almejas a la Marinera
PRAWNS  WITH  GARLIC  Gambas al Ajillo
PRAWNS  GRILLED  Gambas a la Plancha
LARGE PRAWNS   GRILLED  Langostinos a la Plancha
NORWAY  LOBSTERS   GRILLED Cigalas a la  Plancha

MIXED  SHELLFISH  WITH  A  SAUCE “Zarzuela” de Pescado y Marisco
ASSORTED  GRILLED  FISH  Parrillada de Pescado y Marisco
                                      AND SHELLFISH
ASSORTED  GRILLED  SEAFOOD  Mariscada con Bogavante
                  WITH  LOBSTER  (For  2 people)                    (Para 2 personas)
GRILLED  HAKE  Merluza  a  la  Plancha
BASQUE  STYLE  HAKE     Merluza  a  la  Vasca
FISHERMAN’S  STYLE   HAKE Merluza  a  la  Marinera
GRILLED   MONKFISH  Rape  a  la  Plancha
“ALL  I  OLI”  STYLE  MONKFISH Rape  al  “All i Oli”
FISHERMAN’S  STYLE   MONKFISH  Rape  a  la  Marinera
GRILLED  SOLE Lenguado  a  la  Plancha
“MEUNIÈRE”  STYLE  SOLE Lenguado  a  la  “Meunière “
GILTHEAD  Dorada
                  (Baked  -  Sal Coated  -  Grilled)      (Al Horno - A la Sal - A la Plancha)
SEA  BASS  Lubina
                  (Baked  -  Sal Coated  -  Grilled)    (Al Horno - A la Sal - A la Plancha)
TURBOT   (Baked  -  Grilled) Rodaballo   (Al Horno - A la Plancha)

Entrantes Fríos Nuestros Arroces

Para  Picar

La  Carne

Los  PescadosSopas y Pasta


