R
CAMAROTE
Cu?

STARTERS

Goat cheese salad with nuts and honey vinaigrette
Cordoban salmorejo with grated egg and lberian ham shavings
Noodle wok with chicken and vegetables sautéed in soy
Broken eggs with potatoes and lberian ham shavings
Surf and turf noodle casserole
XL seafood cannelloni with marinara sauce
Salmon tartare with avocado and tomato concassé (Suppl. 1,5€)
Our Russian salad
Fried artichokes with citrus aioli

MAIN COURSES

Hake in marinara sauce
Crilled Norwegian salmon with sautéed vegetables
Fresh Andalusian-style anchovies with salad
Oven-baked butterflied sea bass 600 g with salad (Suppl. 5€)
Mediterranean chicken milanese with fries
Burger with fries and fried egg
Grilled Iberian pork secreto with potato wedges and Padron peppers
30-day aged beef entrecbte with potatoes (Suppl. 6€)
Crilled Iberian pork tenderloin with pepper sauce and potatoes

Monday to Wednesday min. 2 people
Seafood rice (marinera)
Seafood fideua
Black fideua with baby squid and aioli
Creamy rice with Delta blue crab

Thursday and Friday min. 2 people
Soupy lobster rice (suppl. 4 €)

MAXIMUM 2 DIFFERENT RICE DISHES PER TABLE

DESSERTS

Fruit of the day
Creamy yogurt with red berry coulis
Egg flan with whipped cream
Ice cream

SEAGRAM’'S

To finish with

1750 € =

GLASS OF WINE, GLASS OF BEER, SOFT DRINK OR WATER, BREAD, DESSERT OR COFFEE




