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SLICED BREAD ¥ PPy

COCINA MEDITERRANEA

Ibérico Serrano ham with tomato pulp

Tuna with roasted BEDDOIE < 3 ws #5555 § & 50 TR0 TR

Smoked Salmon over Roquefort cream

STARTERS

1. Mackerel, tomato and onion salad..........................coiiiiinn, 8.80€

e MR ] oot ns v s Pt i s P s £ 36 AR K990 1 53 8.80€
Lettuce, tomato, onion, sweet corn, olives, egd, tuna and asparagus

B TIOPIEAL BAMC o v s s nomimmmumimn s suey e 3 80w & e s 608 5 8 §yas 15.80€
Lettuce, heart of palm, orange, melon, avocado, apple, sweet corn, pineapple, prawns, rose sauce

4, Warm goat cheese salad .....................cooiiiiiiiiiiii i, 12.50€

Variety of lettuces, cherry tomatoes, raisins, nuts, apple, goat cheese and honey vinaigrette
with balsamic vinegar cream :

T R I N
Lettuce, chicken, cheese, croutons and Caesar sauce

6. Prawns cocktail ......................... WeR

7. Avocado with prawns and rose sauce ...\ == ST 16.00€

8. Melon with serranoham ........................ b DD A SRS 0 0 11.50€
0. Roasted peppers salad ...........ccovviiiiiiiiiii 7.50€
10, RESSIA SAlL oo iiiie 1o s ch vosssds spaammninnis s (172 ration). . 0.80€.. . . (ration). . 9.80€
11. Serambled eggs with potatoes, onion, pepper and serrano ham ....... 9.80€

12. Little prawns with egg and roasted peppers
13. Prawns Pil-Pil ...,
14. Home made croquettes ..........................

15, Steamed MUSSeIS...cuuniisossies snssssonmnmnssasss =

VAT included Bread & butter 1.50€
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COCINA MEDITERRANEA

R 1/200rion 7.50€ Portion 14.50€
17. Ibérico serano ham ... Sooar” 1/2 Portion 13.50€ Portion 24.50€
18. Curedcheese..........oovevvvviniiiinin... 1/2 Portion 7.50€  Portion 14.50€

16. Serrano ham .........

SOUPS & PASTA

19. Fish and seafood soup .......................

20. Cordovan salmorejo.................coovvvvvven... .

21. Spaguetti NapoLitan ...........oovvrviiiiiiiiiiiiiie i iiieeeannerenns 7.50€
20 R IOIOBIEE, (. 005 e s 1 ¢ uimibs SAUSHa RSB 53 50 ARSI AT 8.80€
23. Spaguetti Carbonara .............oooiiiiiii e 10.50€
2. SPABUEHE SEATGD «is0s is0a 450 bumimmmmenin s o5 458 4 b iismamarion s & i o 10.50€
oy SPATOEUT KBTS RN, 05 0 9 iomssntinses ik L5 pas 595 52 ARTARRGE $ 905,508 60 10k 8.50€

RICE

Mixed paella (fish, seafood, pork, chicken). . . .. —~ i (price per person #) ]. 3.5 O€

(* Minimun 2 persons)

Fish and seafood paella ......................... (price per person ¥) 17.50€
Rice with loabster. ... i ... (price per person *) 25.50€

OMELETTES

27. French 6.80€ Spanish 7.80€ Ham 7.80€
Prawns 8.30€ Mushroom 7.80€ Cheese 7.80€
Tuna 7.80€ Serrano ham 8.30€

VAT included



FISH AND SEAFOOD ¥ VY Wy

COCINA MEDITERRANEA

28. Whitebaits in vinager. .............coiiiiiiiiiinnns
29. Fried whitebaits. . . ... ... ot

30. Fried squid (ational). . ...t

31. Fried baby squid (mational). .................... Lolilll iaidun
32. Marinated halibut........................ £

33. Fried halibut with garlic mayonnaise. .. S
34. Fried choco. ................ —

35. Friedcod............... v AL

36. Fried octopus

7. Sauteed Clamis. . .. .o oot e e

44. Grilled sole (00-500grs). . . ...... 4 R
45. Meuniere sole (400-500zrs). . . . . . \¥

46. Grilled sea bream (400-500rs) F
47. Grilled sea bass (100-500grs). . ..........

48. Swordfish. .........................

49. Grilled squid (national) (400-500grs)

50. Halibut brochette with tomato, onion and pepper........ 20.00€
Sl. Cod Vizeaina style. ... 18.00€
Mayonnaise / Garlic mayonnaise....... 1.50€

VAT included



MEAT Lovcerne.

All are served with chips and vegetables COCINA MEDITERRANEA

56. Grilled filled steak 57. Beef entrecotte
(300-350 grs aprox) (400-450 grs aprox)
58. Fillet beef steak skewer from Burgos ...................... 26.00€

59. Grilled minute steak from Burgos

60. Grilled iberic pork tenderloin....... , "'.‘;" -

62. Presaibériea............ccconvuveunnn |

63. Grilled pork chops

04. 172 ROASE CHICKEIL . i o ions iins s sinsce o8 s m wondinom 88wk m boins 9.00€
0D, OIXBAIL . . o v v iv svvmvamsssrsanamsssssnsswsssnssassssssssseninss 19.00€
66. Iberian pork cheek. ........ ... ... 16.50€
67. Cordon Bleu (pork or chicken)...............ccoooiiii ... 16.80€
68. Grilled or breaded chicken breast........................... 9.80€

69. Grilled or breaded pork fillet................................
70.Lamb chops ...

Sauces: Pepper, mushrooms or roquefort

OX MEAT BURGER 250 grs

7 2. Barbecue: Egg, bacon, onion, chips and bbe SABEES « s 2 55 59 5 @& 5 5 15.00€

7 3. Goat cheese: Caramelized onion, goat cheese, lettuce and chips ... 15.00€

VAT included



a COCINA MEDITERRANEA

RED WINE |
RIOJA
MARQUES DE CACERES Crianza 19.00€
RAMON BILBAO Crisnza 19.00€
HOME RIOJA 15.00€
WHITE WINE
ALBARINO RIBERO ULECIA  24.00€
f CUARENTA VENDIMIAS (Rucd)  19.00€
MARQUES DE CACERES 19.00€
MOZARES (Rueda) 18.00€
RIBERA BARBADILLO . 18.00€
MATARROMERA Crianza 33.00€  BARBADILLO FRIZZANTE & 18.00€
EMILIO MORO Crianza  32.00€  HOMERIOJA - 15.00€

g 18.00€

PROTOS Crianza 27.00€  SEMISWEET

PROTOS Roble oay 17.00€
CARRAMIMBRE Roble (i ga17.00€

MAROQUES DE CACERES gif 19.00€
RIOJADELACASA  __ 15.00€

LAMBRUSCO £ 16.00€

CAVAS AND CHAMPAGNE

JUVE & CAMPS bottle
CAVA bgttle
BENJAMIN CAVA small bottle .

IVA ineluido en precios




DRINKS

Coke

Fanta

Seven up

Water 1/2 1.

Water 1.5 1.

Soda 1/2 1.

Tonic water

Juice

Natural orange juice

San Miguel small
San Miguel glass
San Miguel pint
San Miguel litre

San Miguel bottle 1/3
Mahou 5 estrellas bottle 1/3
0% alcohol bottle 1/3
Alhambra Reserve 1/3

Tinto de verano
Tinto de verano Rioja
Sangria glass

Tinto de verano jug

Glass Rioja red
Glass Ribera red roble (oa)

Malaga Virgen glass
Chamonmile glass
Martini combined
Campari combined
Campari orange juice
Ricard

Fernet Branca

2.60€
2.60€
2.60€
1.90€
3.00€
2.60€
2.60€
2.60€
2.70€

2.10€
2.20€
4.50€
8.50€

2.60€
3.60€
2.60€
3.80€

2.50€
2.70€
4.00€
8.50€

3.20€
3.50€

3.00€
3.00€
6.00€
6.00€
7.00€
6.00€
6.00€

Lcena

IA MEDITERRANEA

Tia Maria/Baileys 6.00€
Cointreau/Frangelico 6.00€
Liqueur apple/peach 4.80€
Amaretto/Licor 43 6.00€
Ponche/Pacharan/Mint 4.70€
Pacharan Otaola 5.00€
Anise sweet/dry 4.00€
Tequila/Jaggermaister 6.00€
Limoncello/Orujo 5.80€
Drambuie 10.00€
Malibu/pineapple 8.00€
Terry/Soberano 4.00€
Brandy home 4.00€
Brandy Magno 5.00€
Brandy Carlos I 13.00€
Brandy 1866 18.00€
Brandy Luis Felipe 25.00€
Scottish whiskey/soft drink  6.00€
Bourbon/soft drink 8.00€
DYC/soft drink 5.50€
Chivas 12 years 13.00€
Johnnie Walker black label 10.00€
Gin Larios 5.50€
Gin Beefeater 6.00€
Gin Tanqueray 7.00€
Rum Bacardi 5.50€
Rum Cacique/Barcel6/Negrita 5.50€
Cacique 500 7.00€
Rum Havana reserva 7.00€
Vodka Smirnoff 6.00€
Vodka Smirnoff/orange j. 7.00€
Bloody Mary 7.00€
Lumumba 7.00€
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