AL CENTRO DE MESA

ESGARRAET CON MOJAMA 15
e

SEPIETAS EN SUTINTA 18
QOO

ANCHOAS (RAFA LOPEZ) UNIDAD: 4.50
o

SALTEADO DE LANGOSTINOS CON JAMON 16
0

ALL IPEBRE DE ANGUILAS 16
o

FRITURA DE BOQUERON 15
o

ALCACHOFAS ENTEMPURA CON SALSA ROMESCO Y CRUJIENTE DE JAMON 14
(TEMPORADA)

O

TITAINA 14
QO

CROQUETADE BACALAO UNIDAD: 3

o

CROQUETADEPOLLO UNIDAD: 3



CROQUETA DE BOLETUS (VEGANA)

(&

VERDURAS ALAPLANCHA

CALAMARES REBOZADOS

U

CALAMARPLANCHA

15

JAMON DE JABUGO

NAVAJAS (SEGUN MERCADO)

O

TELLINAS (SEGUN MERCADO)

O

CLOCHINAS (SGLO EN TEMPORADA)

O

CIGALITAS DE PLAYA FRITAS

RAONS

e

GAMBAS PLANCHA (SEGUN MERCADO)

0

QUISQUILLA (SEGUN MERCADO)

06

CARABINEROS PLANCHA

06

UNIDAD: 3

14

18

20

33.60/120GR

UNIDAD: 2.50

14.50

13

16

0.07/GR

0.40/GR

26 /200GR

0.19/GR



PAN

AJOACEITE CASERO

ENSALADAS YTOMATES

ENSALADA VALENCIANA

(LECHUGA, TOMATE, CEBOLLA, ATUN, HUEVO DUROQ Y ACEITUNAS)

o

ENSALADADE LA CASA

(LECHUGA, ZANAHORIA, CEBOLLA, ATUN, JAMON DE YORK Y HUEVO DURO)

o

TOMATETRINCHADO CON MOJAMA

(&

TOMATETRINCHADO CON AJO

TOMATE TRINCHADO CON VENTRESCA

&

12.50

13

13.50

10

13.50



ARROCES
(MINIMO 2 PERSONAS)

ARROZ A BANDA RACION:17.50
00

ARROZ NEGRO RACION: 19
Q0O

ARROZ DE SEPIA, COLIFLORY AJOS TIERNOS RACION:19
006

ARROZ DE MARISCO RACION: 21
006

ARROZ DE “EL SENYORET" RACION: 20
00O

FIDEUA DE FIDEOS FINOS RACION: 20
006

ARROZ DE CARABINEROS RACION: 25
006

ARROZ DE CANGREJO AZUL CON GALERAS RACION: 22
006

ARROZ AL HORNO (POR ENCARGO) RACION: 20
FIDEUA DE PATO, SETAS Y FOIE (POR ENCARGO) RACION: 25

£
[ Y]

PAELLA DE PATO, SETASY FOIE (PORENCARGO) RACION: 25

Vo

(i e
\.;_',“:-‘y



PAELLA VALENCIANA (POR ENCARGO) RACION: 20

O

PAELLA VALENCIANA CON PATO DE CAZA (PORENCARGO) RACION: 24
O

PAELLA DEVERDURAS (PORENCARGO) RACION: 17
PAELLA DEVERDURAS CON BACALAO (PORENCARGO) RACION: 20
(7 Y&

ARROZ DE BOGAVANTE AZUL (POR ENCARGO) RACION: 40

006

ARROCES MELOSOS
(MINIMO 2 PERSONAS)

ARROZ DE MARISCO (PORENCARGO) RACION: 21
006
ARROZ DE “EL SENYORET” (POR ENCARGO) RACION: 20
006
ARROZ DE CANGREJO AZULY GALERAS (PORENCARGO) RACION: 22
006
ARROZ DE CARABINEROS (POR ENCARGO) RACION: 25

006



ARROZ DE SEPIA SUCIA CON ALCACHOFA (TEMPORADA) (PORENCARGO)

Q00E

ARROZ CON POLLOY PATO DE CAZA (PORENCARGO)

ARROZ CON PATO, SETAS Y FOIE (POR ENCARGO)

ARROZEN FESSOLS | NAPS (PORENCARGO)

ARROZ DE BOGAVANTE AZUL (PORENCARGO)

006

CARNES

CHULETAS DE CORDERO
ENTRECOT

SOLOMILLO

PESCADOS

EMPERADOR

©

SALMON

o

RACION: 20

RACION: 24

RACION: 25

RACION: 22

RACION: 40

15
22

22

15

15



BACALAO 19

o

MERLUZA 20.50
e

RAPE 19.50
(&

SUQUET DE RAPE (POR ENCARGO) 25
Jale]::

LENGUADO 0.07/GR
(&

ZARZUELA DE PESCADO (POR ENCARGO) 30
OO0

ESPARDENYA (POR ENCARGO) 25

o

POSTRES
HOJALDRE DE MANZANA CALIENTE 7.50
2000
MILHOJAS DE TRUFA 0 CREMA 7.50
0e
MOUSSE DE LECHE MERENGADA Y TOFFEE 7.50
00O
LAGRIMA DE CHOCOLATE BLANCO Y NEGRO 7.50

006



MOUSSE DE CHOCOLATE 7.50

8 1)

PASTEL DE LIMON CON COULIS DE FRESA 7.50
O

TEJA DE ALMENDRA CON HELADO DE TURRON Y CHOCOLATE CALIENTE 10
00

TEJADE ALMENDRA CON HELADO DE QUESO MASCARPONE Y FRUTOS SECOS 10
00

FRUTA NATURAL 5.50

TRUFAS CASERAS CONLICOR UNIDAD: 2.50

O

FRESAS CON NATA (En temporada) 7.50

O

TEJADE ALMENDRA 5
00

SORBETESYHELADOS

LIMON 7.50

O

MANDARINA 7.50

O

FRESA 7.50

O



VIOLETA 7.50
VAINILLA 7.50
CHOCOLATE 7.50
(3 J - 1
TURRON 7.50
OO0
STARTERS
ESGARRAET WITH MOJAMA 15
CUTTLEFISH IN INK 18
ANCHOVIES (RAFA LOPEZ) UNITY: 4.50
SAUTEED PRAWNS WITH HAM 16
ALL | PEBRE DE ANGUILAS (EEL WITH POTATOES, GARLIC AND PAPRIKA STEW) 16

o

FRIED FISH

o

15



ARTICHOKES INTEMPURA WITH ROMESCO SAUCE AND HAM

(ON SEASON)

O

TITAINA

(Tomato, roasted red pepper, pine nut, garlic and salted tuna belly sauté)

QO

GRILLED VEGETABLES

COD CROQUETTE

(o

CHICKEN CROQUETTE

BOLETUS CROQUETTE (VEGAN)

&

BUTTERED SQUID

QU

GRILLED SQUID

®

JABUGO IBERIAN HAM

RAZOR CLAMS (DEPENDS OF THE MARKET)

CLOCHINAS (ON SEASON)

M

-

14

14

14

UNITY: 3

UNITY: 3

UNITY: 3

18

20

33.60/120GR

UNITY: 2.50

14.50

13



BEACH CRYFISH

00

PEARLY RAZORFISH

&

GRILLED SHRIMP (DEPENDS OF MARKET)

COOKED SHRIMP (DEPENDS OF MARKET)

O

GRILLED CARABINEERS

06

BREAD

HOMEMADE ALIOLI

SALADS AND TOMATOES

VALENCIAN SALAD

(LETTUCE, TOMATO, ONION, TUNA, BOILED EGG AND OLIVES)

o

OURHOME SALAD

(LETTUCE, CARROT, ONION, TUNA, COOKED HAM AND BOILED EGG)

o

16

0.07/GR

0.40/GR

26 /200GR

0.19/GR

12.50

13



TOMATO WITH GARLIC

TOMATO WITH MOJAMA

o

TOMATO WITH TUNA BELLY

&

(AT LEAST 2 PEOPLE)

A BANDARICE

o

SPANISH SQUID INKRICE

Q0O

CUTTLEFISH AND CAULIFLOWER RICE

006

SEAFOODRICE

006

“EL SENYORET"RICE

006

THIN NOODLES FIDEUA

006

10

13.50

13.50

RATION:17.50

RATION: 19

RATION: 19

RATION: 21

RATION: 20

RATION: 20



CARABINEERS RICE

006

BLUE CRAB AND GALLEYS RICE

006

BAKED RICE (ON REQUEST)

DUCK, BOLETUS AND FOIE FIDEUA (ON REQUEST)

DUCK, BOLETUS AND FOIE RICE (ON REQUEST)

VALENCIAN PAELLA (ON REQUEST)

VALENCIAN PAELLA WITH HUNTING DUCK (ON REQUEST)

VEGETABLES RICE (ON REQUEST)

VEGETABLES AND COD RICE (ON REQUEST)
BLUE LOBSTER RICE (ON REQUEST)

006

RATION: 25

RATION: 22

RATION: 20

RATION: 25

RATION: 25

RATION: 20

RATION: 24

RATION: 17

RATION: 20

RATION: 40



WETRICES
(ATLEAST 2 PEOPLE)

SEAFOOD RICE (ON REQUEST)

006

“EL SENYORET" RICE (ON REQUEST)

006

BLUE CRAB AND GALLEYS RICE (ON REQUEST)

006

CARABINEERS RICE (ON REQUEST)

00O

DIRTY CUTTLEFISH RICE WITH ARTICHOKES (ON SEASON) (ON REQUEST)
Q00O
CHICKEN AND DUCK RICE (ON REQUEST)

DUCK, BOLETUS AND FOIE RICE (ON REQUEST)
&y

BEANS AND TURNIP RICE (ON REQUEST)

BLUE LOBSTER RICE (ON REQUEST)

006

RATION: 21

RATION: 20

RATION: 22

RATION: 25

RATION: 20

RATION: 24

RATION: 25

RATION: 22

RATION: 40



MEAT

LAMB CHOPS 15

ENTRECOTE 22

GRILLED SIRLOIN 22
FISH

SWORDFISH 15

e

SALMON 15

e

COD (GRILLED OR BAKED) 19

e

HAKE 20.50

e

MONKFISH 19.50

e

MONKFISH STEW 25

>Jale]::

SOLE 0.07/GR

e

ZARZUELA DEPESCADO (FISH AND SEAFOOD STEW) (ON REQUEST) 30

COO06

ESPARDENYA (ON REQUEST) 25

o



DESSERTS

HOT APPLE PUFF 1.50
2000
TRUFFLE OR CREAMMILLEFUEILLE 7.50
8 1)
MERINGUE MILKMOUSSE WITH TOFFEE 7.50
00O
BLACKAND WHITE CHOCOLATE TEAR 1.50
008
CHOCOLATE MOUSSE 7.50
8 1)
LEMON CAKE WITH STRAWBERRY COULIS 7.50
O
ALMONDTILE WITH NOUGAT ICE CREAM AND HOT CHOCOLATE 10
00
ALMOND TILE WITH MASCARPONE CHEESE ICE CREAM AND DRIED FRUITS 10
00O
SEASONAL FRUIT 5.50
HOMEMADE TRUFFLES WITH LIQUEUR UNIDAD: 2.50
O
STRAWBERRIES WITH CREAM (0On Season) 7.50

O



ALMONDTILE

00

LEMON

O

TANGERINE

O

STRAWBERRY

O

VIOLET

O

VANILLA

O

CHOCOLATE

0o

NOUGAT

o0®

SORBETS AND ICE CREAMS

1.50

7.50

7.50

7.50

1.50

7.50

7.50



LISTADO DE ALERGENOS / ALLERGENS'LIST

@000

FRUTOS A

00O ®

GRANOS
HUEVOS LACTEOS MOLUSCO MOSTAZA PESCADO DE SESAMO

0O

SOJA  SULFITOS




