STARTERS

Tomatosalad 2-s
with bonito, onion, piparra peppers and olives

Causaalalimefia 1-3-5-7-8-m
with seafood, avocado and tomato confit

Prawn cocktail 1-2-3-5-6-7-8-m
with lettuce, cherry tomatoes, corn, avocado,
prawns and cocktail sauce

Tomato gazpacho 3-8
with a prawn, tomato and onion brochette

Palamés red prawn carpaccio 3-6-8
with shallot vinaigrette and pane carasau
(Sardinian flatbread)

Stone bass ceviche 2-9-10
with tiger’s milk, avocado and mango chutney

Cod fritters 1-2-6
with smooth allioli foam

Andalusian-style fried squid 1-6-7-8-11-12

Croquette made with Iberian pork cheeks (4 u.)

1-5:-6-8-10

Tunatartareroll 2.5:6-7-9
with rocket and avocado

Steak tartareroll 5-6

with rocket

1-Egg 4 - Molluscs 7 - Mustard
2 - Fish 5 - Dairy 8 - Sulphites
3 - Shellfish 6 - Gluten 9 - Nuts

€17.50

€22.50

€17.50

€16.50

€24.50

€18.50

€16.50

€16.50

€10.85

€18.50

€18.50

10 - Celery
1 - Soy
12 - Molluscs

MAIN COURSES

Mar i Muntanyarice* 2-3-10-12 €24.00
with cuttlefish, chicken wings, langoustines and

clams

Creamy rice withprawns * 2.3.10-12 €32.00
Black rice with cuttlefishandclams * 2-3.10-12 €24.00
Rice with grilled seasonal vegetables* s-9-1 €24.00
Fideua noodles with cuttlefish and shrimp * €24.00
1-2-3-6-10-12

Noodle casserole with pork ribs, squid and clams * €24.00
2-3-6:-9:10-12

DESSERTS

«Magnum» 5-11 €7.00
with milk chocolate and strawberry

Pineapple with vanilla 5-6-1 €7.00
with mango, yoghurt, fennel, coconut crumble

and coconut ice cream

White chocolate and wild lavender cream 5-9 - 11 €7.00
with grilled peach, almonds and a touch of citrus

Creamy cheesecake 1-5-6-9 €7.00
with red fruits, crumble and yuzu foam

Ice creams: Chocolate 11| Vanilla1-5 | €6.50

Vanillaand cookies5-6 - 11 | Coconut

Sorbets: Strawberry | Raspberry | Mango | Lemon

*min. 2 people, price per person

If you would like more information about the allergens on our menu,

please speak to a member of the team. VAT included.



