


STARTERS

Bread with ‘ol § 450 €
Iberian Ham 3690 €
Burratina, Raf Tomato and Avocado 6 @ 19,00 €
Tuna Tartare T A @ 3250 €
Cured Seabass Tartar with Coconut and Lime NB 2200 €
Classic Steak Tartare Oﬂ g 2900 €
Octopus Carpaccio @ A @ 2550 €
Wagyu Carpaccio @ 6 @ 2650 €
Tuna Carpaccio N % 5 2750 €
Zucchini Carpaccio A @ 1500 €
vitelo Tonnate @ @ A 0 § 19,00 €
Enceviched Mussels ‘ﬂ’ @ 2290 €
Goat Cheese Salad ﬁ D@ 2250 €
Smoked Salmon with Mango and Avocado Salad <&« 6 @ 2250 €
Mixed Salad 18,50 €
+with Tuna @ 2550 €
Spinach Salad Parmesan Raisins ﬁ @ 2050 €
+with Bacon 6 @
Tomato Onion Salad 16,50 €
Artichokes (3units) A @) 1900 €
Padron Peppers 1690 €
Nems “Vegetable Spring Rolls” @ 5 2050 €
Aubergine au Cratin ¥ 6 2100 €
Chicken Croquettes g O ®6 16,50 €
Cod Croquettes @ O 6 16,50 €
Tempura King Prawns @ g 51,00 €
Macaroni Bolognese Cratin $ 0 6 A 1950 €
Oysters @ 8,00 €/Ud
Tomeato tartare g O 6 D § @ 1900 €
SUSHI
King of the Beach $ N 5 24 00€
(Avocado, Tuna & surimi)
Arnesizsushi § © @ § 2300 €
(Avocado, Philadelphia, Caramelized Eel, Salmon & Surimi)
Salmon Salinas sushi § © @ § 23,00€
(Avocado, Salmon & Surimi)
Vegetable Sushi @ 2250 €
TunaTataki § © @ § 3250 €
Tuna sashimi @ $ § 3250 €



SEAFOOD

Clams “a la marinera” @ 3350 €

Mussels with Marinera Sauce A @ 2700 €
Octopus “a la Callega” @ 2800 €
Calamari - Grilled, Fried, Sautéed @ § 3090 €
‘Cambas al Ajillo” — Fried Garlic Prawns ?ﬁ/ 2750 €
Crilled Carabineers (x unit) % 2250 €
“Cazuelita” of Carabineers with Quail Eggs and Boletus ‘Qﬁg @) 2950 €
Prawns from Ibiza %& 4900€ /pm
Blue Lobster QHQ’ 160 € /pm
Canadian Lobster % 8500 €

“Huevos Rotos” with National Blue Lobster (min. 2 pers) g ©) 177,00 €/ pm

Lobster with Eggs 1 kg 339 O 21000 €/pm

PAELLA

MINIMUM 2 PERS. - PRICE P.P.

Wagyu Paella g @ 4300€
Fish and Seafood Pacla @ ¥ D © 3800 €
“Blind Paella" with Fish & Seafood N QHO’ @ @ 3800 €
Mixed Paella (Chicken, Fish & Seafood) <€ QHO’ @ @ 3800 €
La Escollera’s Paella (Chicken & Vegetables) @ 3150€
Carabineers Paella (1 piece pp) %2 @ @ 4900 €
Lobster Paella &€ % @ @ 6550 €
Brothy Rice with Lobster X g ¥ O 6550 €
roseler | @ ¥ RO 3050 €
Fideua $ Sl AV 3600 €
Blackrice @ ¥ @ © 3050 €
Vegetable Paella @ 2950 €
+with Black Trumpet Mushrooms % 31,00 €

FISH

Wild Seabass (xkg) @t § 82,00 €
‘Callo San Pedro” —John Dory (x kg) DY A 90,00 €
Gilthead — Oven, Crill, Espalda or in Salt N A § 3450 €
Seabass — Oven, Crill, Espalda or in Salt ™ ﬁ 3450 €
Seasbass Supreme with Rice & Mushrooms T 5 18,50 €

* pm - Price Market



MEAT

Beef Bone Steak (x kg) 7300 €
Lechal Lamb Chops 3800 €
Black Angus Entrecéte Prime. 350 gr 46,00 €
Veal Sirfloin - & 4500 €
Black Angus Nebraska Prime Sirloin 59,00 €
Wagyu Picanha 4300€
Curry Chicken § A 3090 €
Boneless Farmers Chicken 34,00 €
Wagyu Burger % 2950 €
VEGETARIAN DISHES
Padron Peppers 16,90 €
Vegan Burger g 6 2490 €
Tomato & Onion Salad 16,50 €
Mixed Salad 1850 €
Zucchini Carpaccio 1500 €
Nems “Vegetable Spring Rolls” g § 2050 €
Vegetable Sushi @ 2250 €
Vegetable Paella (p.p. - min 2 pers) @ 2950 €
+with Black Trumpet Mushrooms % 3100 €
Artichokes (3 units) A @ 1900 €



HOMEMADE DESSERTS

Tropical Soup with Coconut Mousse 1,00€
Tiramist @ & (%) 1300 €
Lermnon Cake with Yuzu @ i w 12.00 €
Cheesecake with Raspberry Biscuit Q i\ & @v 1300 €
Tatin Cake with Vanilla Ice Cream u i 1300 €
Three Chocolates O ﬂ 13,00 €
“Torrija" with Vanilla Ice Cream @ @ u 1300 €
Fruit Plate Nnoo €
NATURAL ICE CREAM

NO PRESERVATIVES /NO COLORANTS

One Scoop of lce Cream 550 €
Two Scoop of Ice Cream 10,00 €
Three Scoop of Ice Cream 1450 €

FLAVOURS

Vainilla

Dark Chocolate

Strawberry

Pistachio

Dulce de Leche

Natural Yogur

Kinder Bueno
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