Starters

Assortment of tapas or Salad or Steamed Mussels or Mussels fisherman's style or Sausage

Main Course
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TOASTED BREAD WITH TOMATO AND GARLIC 2°25¢

MIXED GARDEN SALAD

Selection of 6 tapas £T @ ¥ v & 10,00 € . . .

_ _ Mixed leaves, tomato, onion, olives,
Special tapas T @ ‘¥ ¥ s 16,00 € rocket and sweetcorn

6,90 € T
GOAT'S MILK CHEESE SALAD
Snails roasted in the pan # 12.00 € Mixed leaves, sweetcorn, carl_rot, palm
- hearts and cherry tomatoes with home-
Manchego cheese @ 9,00 ¢ made balsamic, infused white dressig
Serrano ham @ 8,00 € sauce
Catalan sausages (cold cooked meat) @ 8,00 € 9,75€¢ 0 T e
Iberian ham “Pata Negra” 18,85 €
CHEF'S SALAD
> PO Palm hearts with marinated salmon

e m@m and white dressig sauce g to £ @ #*
Steamed mussels ¥ 6,50 € 11,90 €

Mussels fisherman’s style £ & G0 @ ¥’ YreyPT 7,00 €

Clams fisherman'’s style & [ fo@@@}'\i)\'yf 12,95 € SEAOELAD) LA DI RS

Octopus in galician style ﬂafa 17,25 € Avocado with prawn tails with
Garlic prawns ‘¥ 1400 € cocktail sauce @t @
Andalusian squid rings # 10,00 € 11,90 €

Prawn cocktail ‘¥ 12,00 €

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

*Prices VAT included

*Prices VAT included

Spaghetti bolognese ¢ 7,50 €
Spighetti‘ ;:vith seafood 12,50 € Paella with meat pp #§TEQ® 12,00 €
£a®tVrseT Paella mixta #E 0@ ¥ ¥ ST
Meat canelloni #g@ 8,00 € (Meat, fish and seafood) PD 12,30 €
Lasagne #& 8,00 € Paella marinera #g @ ¥ L LY
Pizza Margherita # & 7.00 € (Fish and seafood) pp w 13,90 €
Black rice cooked in squid ink ¥ @ # 13,90 €
Paella of vegetables & 12,00 €
Fishermen fideua pp 12,00 €
Seafood paella with lobster pp
Onion soup with egg # T TS @ 7,00 € £50OPYLroT 2175 €
Cream of mushroom £@T¢@®@¢  7.00€ Seafood paella with spiny lobster pp
Homemade fish soup 9,00 € fa@ YL rot 21,75 €
fa@ YV srot Paella with lobster broth pp
Gazpacho # ¥ 7,00 € 4L 1- X% 21,75 €
Grilled Squid p° 16,30 € Baby spiny lobster
Batter dipped fried squid ring #& @%¥ 10,00 € : Styleandalusian &% y 18,00 €
Grilled cuttlefish #° 15,00 € Iéoﬁftzrlcfsem}z spseklenss £, 22:'88 E
t A '
Grilled salmon #° 15,00 € r% © (_) Ster %
_ . Grilled fish and seafood platter ¥ @ #* 30,00 €
Grilled hake # 18,00 € (Monkfish, Hake, Squid, Prawns
Grilled monkfish #° 20,50 € King Prawns, Mussels, King Prawns,
Baked sea-bream homemade style §* 16,95 € Clams and RazoerIams)
O
Sea bass house style #° 16,95 € Seafood Platter ¥ ¥ 45,50 €
_ o (Lobster, Spiny Lobster, Prawns,
Grilled sole # 24,95 € King Prawns, Flat Lobsters, Mussels,
Grilled prawns ‘¥ 16,95 € Clams and Razor Clams)
‘Meat Dishes
Schnitzel £ I to 8,75 € Sirloin steak Entrecot of Girona 17,00 €
Catalan sausage #£g € 7,50 € Mixed barbecued meat 18,00 €
Half chicken @ 8,50 € Veal chop (Bone steak) 25,00 €
Pork loin 7,50 € Fillet of veal from Girona 22,00 €
Fillet of pork 13,00 € Roast shoulder of lamb 28,80 €
Grilled rabbit 10,00 € Roasted leg of suckling kid goat 23,50 €
Lamb ribs 14,00 € Roast shoulder of suckling kid goat 29,95 €

SAUCES FOR MEAT DISHES GREEN PEPPER OR ROQUEFORT OR BOLETUS

2'50¢




