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Ensalads di by Caga / Spesial hoviss sabad
Ensalada de cogalios baby de Pulpl en vinagreta con anchoas

Sedad of babry bards of Puld In vincgrelze with snchovies
Ensalada de ahumades / Smoked fsh salad

Ensalada do plimenios asados con vertresca y anchass
Salad of reast peppers with verdrosca and archanvics

Tomnate con sguacate, ventresca y anchoss

Adara tarato with avwecado, bely ond onchicaies

Tirmbal de ealmdn ahuemads con lanpostinas, plha, vinagreta

die trucha ¥ Uvas pasis

Sckad safred With prawng, preapple, rout vindaliret te ond rolons

Migas

A D()fi’ :

10000 €
0 €

BIOE
pLECAR S

MO0 E

00 E

1200 €

Apuscabe con gambas § Avooado with prawne
Meldn con jamdn F Melon with ham
Carpadclo da Salmen / Salmomn carpactn
Gambas al ajille ¢ Garfie provens

Mofama /) Cured fuma

Pulpo a Ls gallega J/ Octopus galicion slvle
Mefillones a |a marinera f Mussds fsherman
Cruflente de pulpa / Crigpy oclopes

Huss%os rotos oon Jarndn £ Senombibad e with
Bollo da pan / Broad

Sopa de pallo # Chicken soup
Sopa de pescada £ Flsh soup
Sapa de marisces / Seafond soep
Salmorefo

Gazpacho / Tomala ssup

Jarrdin § Ham

Cruess mwedia curacdn £ Mature cheess

Entrecot a la plancha # Griled entreonds

Filete de termiera [ Viad sleok

Escalope de ternera [ Viea! esrdiope

Copdero S Lam

Loane & L plancha 7 Grilled pock ken

Excalope de cerda J Pork prooiope

Escalope di pollo £ Chicken esnaiope

Secrets de Cerdo Mericn £ Iberian pork il

Salsa Roquefort o Pimienta / Pepper or roqueford soure

Calamaresf Squid

Calamar de Potera frite o plancha / Fried or grifed Poero squid
Bogquerones [/ Anctonies

Chipinanes f Babry sid

Chianguetes fritas § Fried whitehait

Chandguetes con hueso frito / Whnsbar & fried ez

Cardm en adobo / Morrted dogfish

Galanes (rolo temporada) / Galanes fonky n seeson)

1350 €
1200 €
LB
1500 €
1500 €
1800 €
HWooe
2odE
1200 €

100 €

BDOE
B0 €
000 E
&0 C
GO0 €

1200 €
12o0C

18,00 €
1303 €
00 €
w800 €
1100 €
1202 €
1200 €
1700 €

200 €

1200 €
H00E
1200 €
1200 €
1200€
1500 €
100 €

Sepla / Cutzkefish
Tortitas de camardn f Sheimp cokes

Fritura de pescade (por persena) / Mixed Fried fish (per person)

Calamares en aoele de oliva 7 Sguids
Croquetas / Crogueties

Redos / Soqund Tentackss

Giamdas. fritas £ Fried prowms

e o

Alrsejas &l vaper J Seearmesd clams
Almefas 2 la marinera / O
Almeias al ajille £ Cis
Cogurimas 51 2Jlle / Oocuire wil .
Mefillones al wvapor / Reamed mussels
Bavajas funid )/ Razoe fish furit)

Racidn Gamba Rog de Garruchs 250 g7)
TPortion of Red Prowns from Garrucha (250 g)

Guareiha Rofa de Garracha ¢ i
Cigalas } Fiot kobeters

Langosta § Spny |
Bogavarte / Lobsts
Zamburifia

g ficherman s

5 with

TR Treurmy

Sardinas / Sardines

Emniperadar / Swordfish
Emperader a b marinera / Swordfish fishermen ey
Salmbm a la plancha # Grilled

Salenimn a La croama / Sabnon kg o
Lenguade a 1a plancha / Grifled sule
Lempusdn pom sxlia g almerdras 5 Sols with
Fape o by plancha £ Griled rronk fah

almand sace

Rape a la marinera / 1véon fisherman syl
Rape all ajillo £ Monkfish with soric

Misrhiza a la plancha J/ Gofled halx
Merbura con salss de gapnbay J Fsie with prowns soue
Merbura 2 la Vasca (Min. 2 pers) / Basgue hoke (Min. 2 peopie]
Zarrstls de pescado ¥ mmsmtr-m 2 pera)

Seafoad comeriole (I 2 peopicl
ERodahalls 1 K. £ Turbol 1 Kg
Gallo Pedre 1 Kg. [/ Galo Fedro [ K3
Pargo 1 Kg / Red snapper 1 Kz
Mero 1 Kg /M Growger 1 K
Galllnets 1 Kg £ Red 2 1 Kg

Parrillads de pescado (por persons) £ Griled fish platier (per person)

Parrillada de pescadn v mariseo [For persons)

Grilled fish and seafood platter (per porsom)
Mariscads / Seafood piotfer

Corvina F Croaker figh

Britola 1 Xg. / Forkbeard 1 Kg

1500 €
prd il
1750 €
ZL0 €
1200 €
1200 €
MO0 €

1500 €
1B50€
WB0€
1500 €
1200€

Zu0t
IS00€

180,00 € / Kg
120,00 € / Kg
130,00 € / Kg
HOD0E /K
300 € / Unid

1200 €
1500 €
1700 €
W00 €
1B00€
1B00 €
20,00 €
priials
o0 €
il
W00 €
1800 €
1800 €
1800 €

4000 €
40)00 €
4000 €
40,00 €
4000 €
1950 €
2450 €

AR50 C
600 €
40,00 €

Kasins Wembdnnals |

Espagaettis § Spaguet
Macamanes / Mo

Lisrma, Fusve ¥ pakatas J Fork ki frisd egg & frendh fries

Bacdr, hueve y patstas [ Bocon, fried egg & fremch frics

Calarmascs, hucve ¥ patals £ Spsch, frindogs & frenchy fric

Sulehichad, BUeve ¢ BAEILES § Sausagel fred epd & french fres
Pechuga de pallo, hueve ¥ patatas

Chician beoend, fried i & fronch frics

N 2 porsanay /(W O peogike

Paella de rarisocs [por persorad) # Secfood poclla (per paerson
Paclls mixta [por persana) / Maend pacla [per
vz & bands (por persona) / Plin wihits e (per
Az msriners (por personn) / Rice morinkére (per person)
Ao negro [por personal £ Black rice [per periong

Ao com Langeens (for persondl / Fior W

T PTG,

Frgs

Auvoe com bogavante (por persong] R with inbster (per person)

Pidesad [ Moxwlies
Caldereta de langasats ¢ Sprsy Lntests
AToR oom Palpn I Bioe W ooos

Por oncargs / [Ty torder

Cuajaders de Gallo Pedro / Gallo Pedro oven
Cuajadera de Mero £ Grouper oven cooked

Cuajadera de Pargo / Red sngpper oven oooked
Cuaajaders de Gallinets £ Ead
Cuaajaders de Jibda / O

flers oven coolknd

ittt ovn oooied

Fosfias . Deagodls

Pan de Calatrave / oo s
Tockne de cieln § Smal rich

Leschhe frinn f Froed mdk

Leche asada / Ml pucdng

Tarta de queso con ardndanos § Cheesergios with blusbermys
Coulant de chocolate / Coulat of chocolse
Tarta de chooolate / Chocolme oobe
Tiramigl / Tromsu

Frecas oon nata f Sirowherries with cream
Pirua al natural / Prespese

Mieldn / Melony

Sandia £ Watermeion

Mouse de Prstes socea [ M resy moisse
Miousse de hipos § Fij mioess

Arroe oon leche £ Mile pudding

10,00 €
10,00 €
1200 €
1200 €
Bo0€
1200 €
1200E

1800 €
16,00 €
00 €
1400 €
18,00 €
200¢
200E
14,00 €
3000 €
200 €

S000 €
23,00 €
&0)00 €
&300 €
£7)00 €

00t
&00 €
600 €
S00€
S00 €
&00 €
600 €
S00€
6,00 €
S50 €
S50€
S50 €
S00€
S00 &
600 €




