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Starters / Tapas
Sopa del Dia (Soup of the Day) ✓

Pate de Casa (Homemade Pate) ✓ ✓ ✓

Mejillones Provenzala (Mussels) ✓ ✓

Chanquetes (Whitebait) ✓ ✓

Filloas (Baked Crepes) ✓ ✓ ✓

Berenjena Asada (Aubergine) ✓

Champinones Greca (Mushrooms) ✓

Croquetas (Chicken or Seafood) ✓ ✓ ✓ ✓ ✓

Calamares (Deep Fried Squid) ✓ ✓

Salmon Ahumado (Smoked Salmon) ✓ ✓

Sardinas Romana (Sardines) ✓ ✓

Mejillones Pernod (Mussels) ✓ ✓ ✓

Jamon y Melon (Ham & Melon)
Pimientos (Stuffed Peppers)
Huevos Flamenca (Baked Eggs) ✓

Gambas Aioli (Tiger Prawns) ✓ ✓

Trio de Color (Mozzarella) ✓

Main Courses
Solla Langosta (Sole & Lobster) ✓ ✓ ✓ ✓

Salmon (Fresh Salmon) ✓ ✓

Pollo Al Monté (Chicken & Cream) ✓

Pollo Jocobo (Stuffed Chicken) ✓ ✓ ✓

Cerdo con Jamon (Pork & Ham)
Rinones (Lambs Kidneys) ✓

Higado (Calves Liver) ✓

Emperador (Halibut) ✓ ✓ ✓ ✓

Merluza Provenzala (Hake) ✓ ✓ ✓

Solomillo de Cordero (Lamb)
Pollo Manchega (Chicken) ✓

Cerdo Iberico (Wild Boar) ✓

Risotto (Vegetable)
Paella de Marisco (Seafood) ✓ ✓ ✓ ✓

Desserts
Crema Catalana ✓ ✓

Tarta de Santiago ✓ ✓






