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IV V(WY VB TAKE OUR SPECIALITIES WHITH YOU WHEREVER YOU GO | TODOS NUESTROS PRECIOS INCLUYEN IVA - ALL OUR PRICES INCLUDE VAT - 10%

LOS BANOS SUNSHINE “GILDAS” 3 SMOKED SARDINE WITH CHERRY PEPPERS 12
SPICY POTATOES 9 EGGPLANT PARMIGIANA 12

PRAWNS WITH ROASTED PEPPERS 12
HAKE POTATO SALAD 10 AND CONFIT CHERRY TOMATOES
HUMMUS PLATTER WITH CRUDITES 14 100% VEGETARIAN
WITH SOFT BREAD- MOLLETES PULGA

GRILLED SEASONAL VEGETABLES 22
HOMEMADE GUACAMOLE WITH TORTILLA CHIPS 14

RICOTTA AND SPINACH RAVIOLI 21
NACHOS WITH CHEESSE,, “PICO DE GALLO” 12
AND “JALAPENOS” VEGAN BURGER WITH VEGETABLE CHIPS PA E L LIZS
FIGATELL ON MOLLETE BREAD WITH GOAT 6
CHEESSE AND TOMATO JAM PRICE PER PERSON, MINIMUM OF 2 BY SPECIAL BY ORDER
ARTICHOKES WITH HAM AND FOIE GRAS 17 VALENCIAN PAELLA 19
BEHER IBERIC HAM AND MANCHEGO 26 FIDEUA OR RICE WHITH IBERIC PORK “SECRETO” 19
CHEESSE PLATTER AND WILD ASPARAGUS

PAELLA WITH SEASONAL VEGETABLES 18

GRILLED OCTOPUS ANDTRUFFLED PARMENTIER 18

" “FIDEUA TRADITIONAL” NOODLES IN FISH BROTH 19
GARLIC SHRIMP WITH PIMENTON DE LA VERA 16 v °© S s ©

“ARROZ DEL SENYORET” RICE IN FISH BROTH 19

GRILLED SCALLOPS, GARLIC AND PARSLEY 18
CREAMY RED PRAWN AND MONKFISH RICE 22
GRILLED WEDGE CLAMS WITH LEMON ZEST 18
SALMON TARTARE WHITH AVOCADO 21 F I S H
AND MANGO
NIKKEI “ BALFEGO” BLUEFIN TATAKI 23 PRAWN AND MONKFISH SKEWER) 28
WHITH TERIYAKI AND GINGER SAUCEDE GRILLED SARDINES 18
STEAMED MUSSELS 16 RAORFISH - PARROTFISH - FRIED 26
GRILLED CUTTLEFISH, MAYONNAISE, 16 ROASTED SEA BASS WITH GINGER AND SOY 26
GARLIC AND PARSLEY
, GRILLED SQUID WITH LEMON “ALL | OLI” 22
DRIED OCTOPUS FROM DENIA 18
WHITH DRIED FIG SHAVINGS BRAISED SALMON CREAMY COCNUT SAUCE 24
CUTTLEFISH BURGERS, ALL | OLI AND PARSLEY 16 “BALEEGO” BLUEFIN TUNA ROASTED 27
WITH AVOCADO CREAM
RED PRAWN CARPACCIO 24
TROPICAL SEA BASS CEVICHE 24 MEATS
CONFIT OF IBERIC PORK “SECRETO” 24
FRESH & SALADS WITH SEASONAL VEGETABLES
PORK TENDERLOIN SKEWER 26
ANDALUSIAN GAZPACHO WITH BASIL 12
VALENCIAN-STYLE GARDEN SALAD 16 GRILLED VEAL RI BEYE WITH “CHIMICHURRI 28
WITH TUNA BELLY SAUCE” AND BAKED POTATO
BURRATA, PINE NUTS, GREEN PESTO, TOMATO 17 THAI-STYLE CHICKEN SATAY “KAI SATAY” 22

BABY GREENS, SMOKED SALMON, HARD-BOILED 16 WITH BASMATI RICE
EGG AND CHERRY TOMATOES

TOMATO, AVOCADO, FRESH CHEESE 16
AND CITRUS VINAIGRETTE CLASSIC BEEF BURGER WITH FRIES 18
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BEEF & BACON BURGER WITH FRIES 19




