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Green salad *

Asparagus with mayonnaise D.O. Navarra *
Cod fisch salad * (carpaccio)

Lettuce hearts with tunafish or anxovies *
Anxovies from “L'Escala” with "Escalivada" *
Prawn Cocktail *

Smoked salmon tartare *

Spinach gratined with prawns *
Croquettes of the House with salad (6p.)
Fish soup

Prawnsoup

Vegetablesoup *

Clams natural * or clams fisherman’s style
Steamed mussels * or mussels fisherman’s style
Sea snails *

Grilled prawns *

Grilled Dublin bay prawns *

Grilled cuttlefish *

Fried small fish

Fried small squid

Fried calamari in beer-batter
Battered cod balls (12 p.)

Grilled beef steak with garnish *
Grilled beef entrecote with garnish *
Peppered beef entrecote with garnish *

“Acuamar” salad *

Palm hearts salat with salmon *
Foie Micuit *

"lbérico" ham *

Mussels gratined

Stuffed artichokes (saison)
"Gazpacho" (saison)
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STARTERS

MEAT
11,50 €
18,50 €
19,50 €

Beef escalope Milanese with garnish
Grilled beef filet with garnish *
Peppered beef filet with garnish *

RECOMENDATIONS

18,50€ Fried cod fish
13,50 € Cod fish gratin with cheese
15,50 € Hakefilet gratinated with gruyere *
20,00 € Baked turbot or with garlic *
13,50€ Baked sea bass orin salt *
14,50 € Baked gilthead or in salt *

7,50 €

11,00 €

20,00 €
11,00 €

10,00 €
14,00 €
13,00 €
12,00 €
13,00 €
13,50 €
14,50 €
11,00 €

9,50 €

10,50 €
10,50 €
7,00 €

19,00 €
12,00 €
16,50 €
S/IM
S/M

14,50 €
13,50 €
15,50 €
16,50 €
13,00 €

13,50 €
19,50 €
20,50 €

16,50 €
17,50 €
20,50 €
22,50 €
22,50 €
16,50 €
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FISH AND SEAFOOD

Special fish hors d’Oeuvre “Acuamar” 37,50 €
Assorted shellfish of the house * 48,50 €
Fisherman’s Paella * (min. 2 pers.) (20 min.) (1 pers.) 16,00€
Fisherman’s Paella with Lobster * (min. 2 pers.) (20 min.) (1 pers.) 23,00 €
Black rice with squid * (min. 2 pers.) (20 min.) (1 pers.) 13,00€
Grilled * or fried sole 26,00 €
Sole “Meuniere” 26,50 €
Filet of sole with almonds * 27,00 €
Sole “Suquet” 27,00 €
Grilled * or fried monkfish 18,00 €
Monkfish, fisherman’s style 20,00 €
Grilled * or fried hake 16,00 €
Trunk of hake oven-baked or with garlic * 19,00 €
Assorted grilled fish and shellfish * 37,50 €
Assorted fried fish and shellfish 37,50 €
DESSERTS

Yogurt ice cream with berries * 5,25€  Strawberries with cream * 5,50 €
Ice cream cup 4,50 € Pineapple natural * 5,00 €
Crocanti 5,00 € Pineapple natural with cream Catalan * 6,25 €
Whisky-icecream tart 5,25 € Seasonal friut cup with mandarine sorbet * 475 €
Ice cream with hot chocolate * 5,25€ Orange juice * 3,25 €
Lemon sorbet * 5,00 € Orange juice with vanilla ice cream * 5,25 €
Mandarine sorbet * 5,00 € Liquorpralinés 5,25 €
Raspberry sorbet * 5,00 € Chocolattruffles “-Royal” 4,50 €
Strawberry ice cream with english cream * 5,25€ Cream Catalan brulée * 475 €
Prunes in Armagnac with vanilla ice cream * 5,25 €  Figsin syrup with english cream * 6,50 €
Irish Coffee * 6,25€ Hazelnut mousse * 5,25 €
Sscotch Coffe * 6,25€ Chocolate "Coulant" with vanilla ice cream * 6,25 €
“Manchego” cheese * 4,75 €  Assorted cakes homemade 7,00 €
HOUSE WINE 12,50€  GLUTEN FREE BREAD 1,50€
HOUSE CAVA BRUT 15,00€  BREAD SERVICE 1,50€
HOUSE CAVA SANGRIA 10,00 €€ 15,00€ 18,50€  SAUCES SERVICE 1,50€
HOUSE RED WINE SANGRIA 8,00 € 12,00€ 15,00€ * GLUTEN FREE

I.V.A. 10 % NO INCLUDE

PLEASE DO NOT PAY AT THE CASHIER. TANK YOU VERY MUCH!





