APERITIVOS / STARTERS

Pulpo .......... 9 €1/2racion - 18 € /racion

Octopus

Patita de pulpoalabrasa ............ 10€

Octopus

Hueva de Mujol.............. 14 € [racion @

Dried mullet roe

Mojama ........coooviviiiienenen 2€/ud @

Dried salted

Matrimonios ... .ooveevneennennnnn 250€ @

Red anchovy in oil and white anchovy in vinegar

Caballitos. . ......ovvneinneinn... 2,50€ © G
Batter fried prawns

Tigres. . oovvie it iienenennnnns 3¢ OO
Stuffed baket mussels

Anchoasalmuera .................... 2€ ©

Fresh anchovy in brine

Marineras «.....oeueeeeeennnnennn. 2,30€ OO
Ring-shaped bread whith Russian salad and anchovy (on the top)
Ensaladillarusa .................. 3,50 € (&)
Russian salad

Ensaladilla de marisco. ............... 5¢€ ©
Seafood salad

Ensaladilla de langostino. . ............ 6€ O
Prawn salad

Ensaladilladebuey .................. 8€ OO
Crab salad

Rollito de salmén con delicias de marisco . 8€ @ O @
Salmon roll with seafood delicacies

Buiiuelos de bacalao. .............. 350€ QOO
Cod fritters

Croquetasdegamba ................. 3¢ 000
Shrimp croquettes
Croquetasdesepia..........cocvvun.n 3€ 00
Cuttlefish croquettes

Croquetas de parmesanocon.......... 3¢ 00

jamon ibérico
Parmesan croquettes with iberian ham

Fritura de
pescado fresco

38 €

(minimo 2 personas)
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ENSALADAS / SALADS

Tomateraf............covvv... 10 € /racion
Raf tomatoes
Tomate conbonito ........covvvvnnnn. 14¢€ ©

Tuna in brine with tomatoe
Tomate con virutas de jamoén y anchoas. 20€ @
‘Tomato with shavings of ham and anchovies

Ensalada completa................... 15€ @0

(Tomate, lechuga, atun, queso, aceitunas y huevo cocido)
Mixed salad

RACIONES / SERVINGS

Huevos rotos con jaménen............ 14€ OO
salsa de trufa y piquillo
Scrambled eggs with ham in truffle and piquillo sauce

Lomo de cafia ibérico........... 18 €/100 gr

Iberico ham

Quesosemicurado ...........ovuin.n 12€ O
Semi-cured cheese

Quesocurado ...............oiiu 14¢ O
Cured cheese

Alcachofa confoie.................. 4 €/ud 06
(Mahonesa de trufa, pasas y jugo de carne)

Artichoke with foie

Salteado de alcachofascon ............ 18¢ ©

gambas y ajos tiernos

Grill artichokes whith prawns

Verduraalaplancha ................. 12 €

Grilled vegetables

Tempura de veduras con miel y foie .... 15€ @
Vegetable tempura with honey and foie

Chanquetes fritos con huevoy......... 14 € (g
jamon

Fried whitebait with eggs and ham

Tortilla de chanquetes................ 14 € (&)
Whitebait omelette
Patatasbravas..................o00ut 8 € 06
Spicy potatoes

Pan con tomateyajo ........ 1,50 €/persona (D

Bread with tomato and garlic



MARISCO / SEAFOOD

Quisquilla. Plancha o cocida ... 18 €/100 gr
Grilled or cooked shrimp

Langostino del Mar Menor............ s/m
Prawn from the Mar Menor
Gambablanca................ 10 €/100 gr
White praws

Gamba roja. Plancha o cocida .. 15€/100 gr
Grilled or cooked red shrimp

Gambasalajillo............... 18 € /racion
Garlic prawns

Cigalas. Plancha o cocida...... 15€/100 gr
Grilled or cooked crayfish
Berberechos.................. 18 € /racion
Cockles

Navajas gallegas ............... 7€/100 gr
Galician razor clams

Almejasdecarril ............... 150 € kg
King clams

Almejas a la marinera o ajillo. .. 20 € /racion
Clams marinara or garlic

Almejas con gambas y chanquetes 24 € /racion
Clams with shrimps and whitebait

Chirla plancha................ 15 € /racion
Small clams

Coquinas ..........coovvuvnne. 18 € /racion
Mejillones ..........covvnene. 10 € /racion
Mussel

Ostra Gillardeau.................. 5€ /ud
Oyters

Canaillas ..................... 7€/100 gr
Zamburinas............o0ieeieennn 3,50 €
Scallop

Cocochas al pil pil, romana o ajillo 20 € /racion
Cocochas al pil pil and Roman style or garlic

Chipirones fritos. . ............ 15 € /racion
Fried squid

Calamar plancha, romana o frito . . 20 € /racion
Grilled, roman or fried squid

Calamar potera a la plancha. . ... 5 € /[persona
Grilled squid

0 Ehlpito
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ARROCES / RICE

(Minimo dos personas | at least 2 PAX)

Arroz ymarisco .............. 24€/racion QOO
Seafood paclla
Arroz y bogavante............. 24 € /racion @
Lobster
Arrozabanda................ 18 € lracion @
Peel seafood. Paella
Arrozypollo................. 16 € /racion
Chicken Paella

MONTADITOS/ SMALL SNACK
Montaditodelomo.................. 350€ @
Pork loin small snack
Montadito de solomillo con foie....... 550€ OO
Beef small snack

CARNES / MEATS

Solomillo de ternera a la parrilla........ 24 €
Grilled beef tenderloin
Solomillo de ternera con foie y PX....... 266 OO
Beef sirloin with foie adn PX
Steak Tartar de Solomillo.............. 24 € 6

Sirloin Steak Tartare
Cordero segureno a la parrilla ... 22 € /racion
Grilled segureno lamb

Chuleton, 12kg ...........coooviintn. 28 €
Steak

T-Bone (chuleton de vaca vieja)e o o o o o o o 6 o o o o 70 €/ kg
T-Bone



PESCADO / FISH

Morrillo de atinrojo............... 80 € /kg.
Mormo red tuna
Atandehjjada.................... 100 € /kg.
Bluefin tuna belly

Atun rojo con guarnicion. ........... 80 € /kg.
Grilled bluefin tuna with garnish

Tartar de atan rojo fresco........ 20 €/racion
Fresh red tuna tartare
Lenguado...................... 28 €/racion
Sole

Bogavante con huevos ........... 50 € /racion
Lobster with eggs

Rodaballo frito, plancha o marinera . 22 €/rac.
Fried turbot, grilled or in marinara sauce

Lubina salvaje frita o plancha........ 50 €/kg.
Iried or grilled wild seabass

Lubina alaespalda,............. 18 € /racion
ajo pescador o marinera

Garlic seabass

Doradaalasal ................. 20 €/racion
Sea bream 1n salt

Salmon con patatas ............. 18 €/racion
Salmon with potatoes

Salmon sellado ensoja. .......... 20 €/racion
con mahonesa ligera de eneldo

Salmon seared in soy with light dill mayonnaise

Cazuela de rapé a la marinera .... 26 €/racion
Seafood snuff casserole

Rape a la plancha con guarnicion . 24 €/racion
Grilled monkfish with side dish

Gallineta frita con ajos. ............. 90 €/kg.
tiernos o a la espalda

Iried redfish with young garlic or on the back

Gallo Pedrodelabahia ............. 90 €/kg.
(frito con ajos tiernos)

Fried rockfish with garlic shoots

O 0 6 6 O
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POSTRES / DESSERTS

Milhoja.......oovvviiiinienneneenee.. 7€ OO
Cream puff pastry

Tarta de queso al horno................. 8€ O®
Cheesecake
Flandecafé..................cc.....6€ OO
Coffee flan

Pan de Calatrava.......................6€ OO
Tocinodecielo ........................6€ OO
Tartadelaabuela......................6€ OO
Chocolat cake

Fruta del tiempo....................... 3€

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

PO0C000MO O

Gluten  Crustaceos Huevos Pescado Frutossecos  Soja Lacteos Mostaza Sésamo Lupulo  Moluscos
Gluten Crrustacean Eggs Fish Dried fruit Soy Dairy Mustard Sesame Lupin Moluscs



