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STARTERS =

S e e L
SALADE AU TH M 9,00
Sl AT 0 it e

IBERIAK HARA 8,00
BREAD WiTH TOMATO ALiolie 450

BREAD ® l.eo

ALIOLI OR ROQUEFORT SAUCKE @ 250

*OCTOPUS GALLEGA STYlt @ 18,00
*0CTOPUS WITH AlLioli SAUCE e  <[8,00
STEARED RAUSSELS @ 850
FRIED FiISH T AIXES) @ « {3.00
SQUID BATTERED ROMAM sTyLD @e® (3,00
SQUID (AMDALVZ STYLE) @ @ {2,00
*GRILLED CUTTLEFISHED @ 13,00

*BATTERED CUTTLEFISHED @ @ 14,00
CUTTLEFISH BAB) BATTERED @@  |3,00

FRIED AUCHOVIES @ = lo.00
FRIED SARDIMES @ « 9,00
CARPACiO CoD = (4,00
[POTATOES BRAVAS @ 7,00
POTATOLS ROQUELFORT @ 6 7.00
[POTATOES AlLioLi® 7,00

CHICKEN CROQUETTES oD @ lo,00
OUKFISH AUD PRAWHA CROQUETTES Lf‘uwfn\ '3,00
BATTERED ARTICHOKE ® “®® 900

(" ALWAYS THE BEST HIGHEST QUALITY ")

PAELLAS, RISE & SPECIALITY

ANINIMAUAN OF TWO PEOPLE/ ORDER

; ) UAIT PRICE
“(ALL OUR RISE ALSO SOUPY RICE AUD CREAM RiSE, PERSOU
ASK THE WAITER FOR ARORE)
AAIXT PAELIA®@® 2.00

(ANHAIAAUAA 2 PEOLPE)
WITH MEAT (CHICKEHY, LAMB MEAT & PORKD,
VEGETABLES AMD SHELLFISH

VALENCIANA PAELLA oo
(MIMIMUDAA 2 PEOLPE)
WATH VEGETABLES MEAT (CHICKEW, LAME MEAT & PORIO

VEGETABLE PAELLA @ Il.00
(BAMIBADAA 2 PEoLPE)
WATH VEGETABLES

EL ERAMTAND PAELLA @ {400
(NMIRNURA 2 PEOLPE)

WITH SNANLS, AREAT (CHICKEM LARNE RAEAT & PORKD
AND VEGETABLES

SAILOR'S PAELLA @ = @ 18,00
AAMIADAA 2 PEolPE)Y

WITH SHELLFISH

RED LOBSTER PAELLA®«® 21,00

(AANMIANUAA 2 PEOLPE)
WITH RED LOBSTER, FiSH AUD SHELFiISH

FiDEVA® =@ )
(NAISAUM 2 PEOLPE) {4,00
WITH SQUID, PRAWN AND GALLEYS

ARROZ A BAADA/ARROSSEIAT @ + @ 5,00
(ROASTED RICE) (WARNIMA 2 PEOLPE)
WITH SQUID, PRAWN AND GALLEYS

BLACK RICE @+ @ {5 50
(AMIANUM 2 PEOLPE)
WITH SQUID, PRAWN AND GALLEYS

SUQUET DE PﬂX/FlSH SQVP@e+~@® 20,00
(MMIAVAN 2 PEOLPE)
WITH POTATOES, SHELLFISH AUD FisH

ZARZUELA/SHELLFISH SOUP @ = @ 30.00
(BAMIBAD A 2 PEOLPE)

WITH SHELLFISH AMD FiSH
CALDERETTA/SHELLFISHSTEW @+« ® 30 00
BRI AN 2 PEOLPEY

WITH VEGETABLES AMD SHELLFISH

FISH, SEAFOOD (Shelifish)
& GRILLED FOOD

CWIGTB%T{%['LEEvagglr\A%L;; O FRIED POTATOES) *20'00
GRILLED AMOUKEISH TAIL = 12.00

(WITH GRILLED VEGETABLES O FRIED POTATOES)

BATTERED AMOUKFISH TAIL= @ 12,00

WITH GRILLED VEGETABLES O FRIED POTATOES)

SEA BASS GRILLED = 20,00
QWITH GRILLED VEGETABLES 0 FRIED POTATOES)

RED PRAWM GRILL s uun @ 28,00
NORWAY LOBSTERS w6 uun @ l8.0o
KAIVES dz2 o @ {250

PRAWM GRILL sic surimP - 8 unin @ 5,00
AMEDITERRAUEAU PRAWN 6 uovin @ 26,00

GRILLED VEGETABLES 2.50
(COOKED i THE OVEW
*GRILLED FILLET STEAK *20,00

(WITH GRILLED VEGETABLES O FRIED POTATOES)
LIST OF ALLERGEN SYMBOLS

oy CRUSTAC .6 0 pp—
FOOD TAKEAWAY
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