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S I 20 3. Paella with meat 27,00 € 4600€  69,00€ 92,00 €
Mixed leaves, tomato, onion, olives,
rocket and sweetcorn 54. Paella mixed (Meat, fish and seafood) 27,00 € 46,00 € 69,00 € 92,00 €
34. Goat’s milk cheese salad e 55. Paella marinera (Fish and seafood) 27,00 € 46,00 € 69,00 € 9200 €
Mixed leaves, sweetcorn, carrot, palm 56. Black rice cooked in squid ink 27,00 € 46,00 € 69,00 € 92,00 €
hearts and tomatoes with homemade
balsamic, infused white dressig sauce 57. Paella of Vegetables 27,00 € 46,00 € 69,00 € 92,00 €
e T e Tomato, green and red pepper, onion, 59. Seafood paella with lobster 36,50 € 67,00 € 100,50 € 134,00 €
black olives, cod and olive oil - €
01. SeleCtion'of6:tapas 14,00€ i 60. Seafood paella with spiny lobster 36,50 € 67,00 € 100,50 € 134,00 €
02. Special tapa 18,00€ R e i i 16.00 € 61. Paella with lobster broth 36,50 € 67,00 € 100,50 € 134,00 €
03. Snails roasted in the pan 16,00 € Palm hearts with marinated salmon
04. Grilled vegetables 13,00 € NP ST s
05. Charcoal broiled asparagus 12,00 € 37. Avocado salad with prawns 16,00 € 5 W W
06. Padron peppers 4,80 € 9,60 € Avocado with prawn tails with /
07 : 4.80 € 9.60 € cocktail sauce
- Spanish omelette g ’ 62. Grilled fish and seafood platter 71,00 € 63. Seafood Platter 84,00 €
08. Fried potatoes in spicy sauce 4,80 € 9,60 € Monkfish, Hake, Squid, Cuttlefish, Salmon, Lobster, Spiny Lobster, Prawns,
09. Meat croquettes 5,80€ | 11,60 € W Prawns, King Prawns, Mussels, King Prawns, King Prawns, Flat Lobsters, Mussels,
10. Selection of croquettes 12.00 € Clams, Razor Clams, Scallops and % Lobster Clams, Razor Clams and Scallops
11. Marinated Chicken Wings 480€ | 9,60€ 38. Spaghetti bolognese 11,50 €
12. "Chistorra" 480 € 9,60 € 39. Spaghetti with seafood 16,50 €
13. "Chorizo" 480€ | 9,60€ A0S Tue o 0L W %;ﬁé 20 Cfﬁ'fé %;'ﬁé s
14. Catalan sausages (cold cooked meat) 11,00 € s RN AL st €
15. Serrano ham 8,00€ | 13,00 € Schnitzel (Pork/Chicken) 11,50 € 81. Baby spiny lobster 32,50 €
16. Iberian ham “Pata Negra” 16,00 € | 25,00 € %’ o< 65. Catalan sausage 11,50 € style andalusian
17. Meatballs ol R SRS D e 66. % Chicken 11,50 € 82. Monkfish casserole 32,50 €
18. Manchego cheese 7,00 € | 14,00 € 43' B TR 14’00 - 67. Pork loin 11,50 € special house
FROM THE SEA: 44. Pizza four cheeses 15,00 € pat=TOnlariDs LS 83. Lobster casserole 34,50 €
19. Shrimp pancakes 5,00 € | 10,00 € e er s tl <l 17,00 € 69. Fillet of pork 17,50 € special house
20. Small squid fried 8,30 € | 16,60 € 70. Grilled rabbit 13,00 € 84. Grilled lobster 33,00 €
21. Batter dipped fried squid rings 8,30 € | 16,60 € 5 m % 71. Lamb ribs 20,00 € 85. Grilled Squid 20,00 €
22. Andalusian squid rings 8,30€ | 16,60 € / 72. Meatballs LU 86. Grilled cuttlefish 20,00 €
" " 73. Mixed barb d 24,00 €
23. Sand eels "sonsos 8,30.£~ 16,60 46. Onion soup with egg 9,80 € i 1}1<e e meatf 87. Grilled salmon 20,00 €
24. 8,90€ | 17,80 € . Sirloin steak Entrecot of Girona - 500g. 26,90 €
Scallops 47. Cream of mushroom 9,80 € o s S 20,00 €
25. Razor clams 11,00 € | 22,00 € 48. Fish soup 15.50 € 75. Veal chop (Bone steak) - 700g. 37,50 €
g ’ . Grilled kfish
26. Octopus in galician style 18,00 € | 28,00 € 49. Gazpacho 8,00 € 76. Veal chop (Bone steak) - 1.200g. 58,00 € 89. Grilled monkfis 25,00 €
27. Variety of steamed sea shells 12,50 € 77. Fillet of veal from Girona 29,90 € 90. Baked sea-bream 21,00 €
<  28. Steamed mussels 8,00 € | 12,50 € // 78. Roast shoulder of lamb 34,50 € homemade style
% 29. Mussels fisherman’s style 9,00 € | 13,00 € ” 79. Roasted leg of suckling kid goat 30,00 € 91. Sea bass house 21,00 €
=
£ 30. Clams fisherman’s style 10,00 € | 16,00 € 50. Bread 2.00€ 80. Roast shoulder of suckling kid goat 34,50 € style
> .
§ 31. Garlic prawns 24,00 € 51. Toasted bread with tomato and garlic 2.50€ Sauces for meat dishe: green pepper 92. Grilled sole - 500g. 28,50 €
£ 32. Sardines 13,00 € 52. Special toasted bread with tomato 2,50€ or roquefort or boletus 4,50€ 93. Grilled prawns 21,00 €

*Prices VAT included



