APERITIVOS / STARTERS

Pulpo .........cciiiiiiiiiiii, 20 €
Octopus

Marineras ........coeeeeeeeeenenns 3,50€ @
Ring-shaped bread whith Russian salad and

anchovy (on the top)

Ensaladillarusa ..................... 4€

Russian salad

Ensaladilla de marisco. ............... 7€
Seafood salad
Huevade Muyjol.............. 16 € /racion @

Dried mullet roe

Mojamadeatan ............. 12 € /racion @

Dried salted tuna

MatrimonioS « « v oo vt v e e neeesneeesnes 3¢ ©

Red anchovy in o1l and white anchovy in vinegar

Caballitos. . ........ciiiiivinnnnn. 2,50 €

Batter fried prawns

Anchoa salmuera ................. 2,50€ ©

Fresh anchovy in brine

Boquerones en vinagre......... 9€/racion Q
Anchovy in vinegar

Bunuelosdebacalao. .. .....oovvuuennn 1€ QOO
Cod fritters

Olivas....oviiiiiinnneeeennnenens 2,50 €

Olives

Almendras...........cciviiinnnn. 2,50 €

Almonds 0
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RACIONES / SERVINGS

Huevos rotos con jamon en. . .

salsa de trufa y piquillo

Scrambled eggs with ham in truffle and piquillo sauce

Jamon ibérico de bellota . . . ..

Iberico ham

Tabla de quesos ............
Cheeseboard

Alcachofa con foie...........

(Mahonesa de trufa, pasasy jugo de
Artichoke with foie

carne)

Tempura de verduras con miel y foie.... 18 €

Vegetable tempura with honey and foie

Tartar de atun rojo fresco . . ..
Fresh red tuna tartare

Tartar desalmoéon ...........

Salmon tartare

Croquetas de gamba .......
Shrimp croquettes

Croquetas de sepia.........
Cuttlefist croquettes

Croquetas de parmesano con
jamon ibérico
Parmesan croquettes with iberian ham

Huevo frito. . ..............
Fried egg

Pan con tomateyajo ........
Bread with tomato and garlic

.. 3,50 €/ und.

.. 3,50 €/ und.

ee.. 3€/und.

2,20 €/persona
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ENSALADAS / SALADS

Tomateraf.............ccc.... 10 € /racion
Raf tomatoe

Tomate conbonito . ......ovvvvveeenn. 18€ ©
Tuna in brine with tomatoe

Ensalada completa................... 18€¢ QO

(Tomate, lechuga, atun, queso, aceitunas,

salmon, y huevo cocido)
Mixed salad

Ensalada de atun confitado............ 20€ ©

Confit tuna salad

ARROCES / RICE

(Minimo dos personas | at least 2 PAX)

Arroz ymarisco ............. 26 € /racion @ (v
Seafood paella

Arroz y bogavante............ 30 € /racion (@

Lobster paella

Arrozypulpo................ 30 € /racion (D

Octopus rice

Arroz de morillo de atan . ..... 30 € /racion @ ©

Tuna mormo rice

Arrozabanda............... 24 € [racion @
Rice 1n fish broth
Arroz caldero................ 24 € [racion (o]

Caldero rice

0 Ehlpito
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MARISCO / SEAFOOD

Quisquilla ................... 20 €/100 gr
Shrimp

Cigala....................... 20 €/100 gr
Crayfish

Langostino del Mar Menor............ s/m

Prawn from the Mar Menor

Gambaroja.................. 24 €/100 gr
Red prawn
Gambasalajillo..................... 20€
Garlic prawns

Vieiragigante ..........covvvvnenen 6 €/ud
Giant scallop

Calamar plancha, romana o frito 25 € /racion
Grilled, roman or fried squid

Almejafina .................. 20 €/ racion
Clams

Ostra Gillardeau.................. 5€/ud
Ovyters

Mejillones .............covvnt. 14 € /racion
Mussel

Coquinas ...........covvuvnn. 22 € /racion
Coquinas

Berberechos.................. 24 € [racion
Cockles

Percebes gallegos ............... 20 €/100 gr
Pernacles



PESCADO / FISH

Morrillo de atinrojo............ 20 € /racion
Mormo red tuna

Atindehjjada.................. 24 € /racion
Bluefin tuna belly

Gallo Pedro de labahia .......... 24 €/racion
Rock fish

Gallineta .........covvvvvvnenn. 24 €/racion
Redfish

Bacalao ala plancha............. 24 € /racion
Grilled cod

Lenguado................ovuts. 26 €/racion
Sole

Rodaballo frito, plancha o marinera . 26 €/rac.
Fried turbot, grilled or in marinara sauce

Bogavante con huevos ........... 70 € [racion
Lobster with eggs (2 pax)

Rapealaplancha............... 24 €/racion
Grilled snuff
Salmon alaplancha............. 24 €/racion

Grilled salmon

Merluza alaplancha ............ 22 €/racion
Grilled hake
Lubina salvaje frita o plancha. . ... 30 €/racion

Fried or grilled wild seabass

Lubina ala espalda,............. 22 € /racion
ajo pescador o marinera
Garlic seabass

Dorada alaespalda, ............ 22 €/racion
ajo pescador o marinera
Grill seabags, seabass with slice garlic

Atunrojoalaplancha ........... 20 € /racion
Grilled red tuna
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CARNES / MEATS

Entrecot..............cooiiiiiiiint, 26 €
Steak

Entrecot de Angus Americano ......... 40 €
Angus steak

Solomillo de ternera ala parrilla....... 26 €

Grilled beef tenderloin

Solomillo de ternera a la pimienta /foie . 286€ O ©
Beef sirloin with pepper /foie

Cordero segurenioalaparrilla ......... 24€
Grilled seguretio lamb
Carrillera.................... 18 € /racion
Pork Cheeks

Chuleton de vaca rubia gallega.. 60 € /2 pers.
T-bone steak (2 pax)

NINOS /FOR CHILDREN oo

NUGGETS, PATATAS FRITAS Y CROQUETAS DE JAMON

O MEDIA PECHUGA DE POLLO EMPANADA ....... 16 €
POSTRES / DESSERTS

Milhoja. . ..ovviv i e e e e ennnnns 7€ OO
Cream puff pastry

Tartadequeso ............covvvvnne. 6€ OO
Cheesecake

Flandecafée...........coivvvennnnn. 6€ OO
Coffee flan

PandeCalatrava............ccoovvnennn 6€ OO
Tocinodecielo .....oovviiiiniiinennnn. 6€ OO
Tartadelaabuela.........ovvvvuvennnnn 6€ OO
Chocolat cake

Frutadel tiempo....................... 5€

Fruits

Alérgenos Alimentarios /Allergens
Si usted es alérgico a algun alimento, consulte al camarero / If you are alergic to any of the foods listed bellow please let your waiter know
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Glaten  Crustaceos Huevos Pescado Frutossecos  Soja Lacteos Mostaza Sésamo Lupulo  Moluscos
Gluten Crustacean Eggs Fish Dried fruit Soy Dairy Mustard Sesame Lupin Moluscs

LA MANGA



