RIGATONI A LA BOLOGNESA 19

Blow-cooked beef | tomato ragu | parmesan cheese
AGL

TRUFFLE TAGLIATELLE 27
Black ummer - Truffle ace

Vs LOBSTER WITH SPAGHETTI Daily Market
Cherry tomatoes | garlic | basil asoet Price

NOODLES WOK ,THAI STYLE
Rice noodles | soy sprouts | spring onions | peanuts |
coriander | asia sauce pcrne

with Prawns 21
with Beef stripes 23
with Vegetables (&) 17
SPAGHETTI WITH PRAWNS &7 22

Chili | cherry tomatoes | garlic | basil 456

T
MUSSELS ~“AL CURRY -~

Creamy curry sauce | garlic bread .r

MUSSELS FRENCH STYLE

Creamy white wine sauce | leak | garlic bread
GAR

SOLE from the grill 43
Rosemary potatoes | mixed salad 4onm

SOLE MEUNIERE 43
Sauteed in butter | parsley potatoes | cucumber salad 4ome

SALMON BURGER 21
Crilled salmon slices | beetroot - tzatziki |
sweet - potato fries vacr

OCTOPUS from the grill, Peruvian style 32
Potato — Aji Amarillo creme | cold Kalamata - olive sauce | lime
ACGR

FILET OF 3ALMON from the gril 26
Tandori - crust | fried vegetable - rice | yoghurt sauce vac

FISH AND CHIPS 22
Cod in a beer batter | potato fries | tartar sauce avcme

FILET OF 3EABASS from the gril 28
affron risotto | marinated asparagus » ¢

GAMBAS AL AJILLO 24
Garlic | crunchy bread slices 45

TUNA STEAK 34
derved rare | carvot - ginger puree | marinated snap peas |
teriyaki sauce anw

GUILPHEAD as a whole 23
from the oven, grilled on the bone »

TURBOT for 2 Persons Daily Market
as a whole, from the oven » Price |
EXTRA SIDE DISHES
Basmati rice 9 Orilled vegetables 9
Potato fries 6 Cucumber salad 6
Parsley potatoes 6 Qaffron risotto 6
Rosemary potatoes 5 Oven sweet - potato 6
Side salad 6  Sweet - potato fries 6
Carrot - ginger puree 6 Potato-Aji Amarillo creme 6

RIB EVE 300gr. 39
Sweet - potato from the oven | sour cream | side salad |
herb butter acn

PICANTON CHICKEN from the grill 26
Herb — marinated | served on the bone | mixed vegetables |
rosemary potatoes aer

BEEF BURGER 200gr. 21
Cucumber — onion — tomato relish | provolone cheese |
potato fries ace

M
urttil 15 years available

SPAGHETTI A LA BOLOGNESA 12
AG
SPAGHETTI WITH BUTTER 9
AG
SPAGHETTI WITH TOMATO SAUCE 9
AG
CRISPY CHICKEN BURGER 15,90
potato fries ac
SEABARS FILET 14,50

with boiled potatoes 4 ¢

SALMON FILET 14,50
with boiled potatoes 4 ¢

TODOS LOS PRECIOS ESTAN EN EUROS, IVA INCLUIDO



Besw Slalion

Summer Salad

BREAD, ALIOLI & OLIVES 7,90

pimientos de padron | crunchy prawns |
chipotle mayonnaise 45 ¢ o

Apple | pear | beetroot | carrots | sesame seeds | FIN DE CLAIRE OVSTER per piece 5,80
- Apple - shallot - vinaigrette
GLUTEN FREE BREAD SLICES 3,80 cellery | edamame | orange dressing | nuts
extra avocado 5,00 |
EDAMAME 950 Chicken 3 SALMON TARTAR ON STICKY WHITE RICE &2 18
Chili | Asia sauce ¢ua _ Marinated salmon tartar | teriyaki sauce
Goat Cheese 18 e
PIMIENTOS DE PADRON 4 1 Prawns 19,50 MEXICAN CEVICHE 21
: Prawns | tomato | onion | cucumber |
“MALLORGQUIN" FISH SOUP 45511 & Falafel 17,90 coriander | backed banana | chili | lime 5w
BFHLMNG
g(,T Q:’M% Cz\liPACCIOI' “Ga'lllcga Style” 19 SALMON SASHIMI 18
aprika | potatoes | olive ol « Wakame salad | ginger rvo
FISH TACO 2 pieces 18 — iy ;&/&
Fried red mullet filet | pico de gallo | TUNA SASHIMI 20
quacamole cs g 7_ Wakame salad | ginger rxo
4 —
TOMATO - AVOCADO TARTAR 17 4 afm&
Burrala cream | basi pesto e Mexican prawn ceviche | oysters | sashimi-+-octopus carpaegio |
fritura mixta | salmon tartar on sticky white rice |}
“CLASSIC” BEEF CARPACCIO 19 i o
Arugula | bread chip | parmesan cheese ¢4 FOR 2 PER%ON?;Z%E :)RER PERSON éxi‘iil\ 0
-Add shaved black summer — truffle 8 :‘;‘s_{ Y
CALAMARES A LA ROMANA 19 ' ) g0, R XB i /¢
Fried Calamari - Rings | Sepia - Alioli acr l&tt{ g : ! pas p o °
FRITURA MIXTA 21 6 Fin de Claire Oysters, < wets? 0%
Calamari - vings | fried ved mullet filet | served with 2 Lilow Dry Gin Oyster Martinis  :

FOR 2 PERSONS, PRICE PER PERSON 19,00
R
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