SALADS AND COLD STARTERS

Goat cheese salad,with nuts and strawberry vinaigrette.O O.....16,00.-€
Burrata salad with tomato carpaccio and smoked aubergine.
QOO ODM..... et see s ssessesaesaesseseas 18,00.-€
Tomato with tuna belly.Q.............ooeevveeiieiierirceeeereeseeesesesseessns 16,00.-€
Cabaiial titaine. © 0 O.........coourieeieieeericcirecceeccceeeenaeeeesseeees 14,00.-€
Smoked sardine toast with bloody mery sorbet.© @ ©............... 14,50.-€
ANChoVIes 00.0..............ceoervuerrrreeerrneenssrreecsseecsssreessssesesssnsesssnesns 3,00.-€
Anchovies in vinegar. Q@ @................uovvvueirineiriieeeieeeeessseeessseeeens 12,00.-€
HOT STARTERS
Steamed MUSSEeIS. .......ciuiiuiiiiiniiiniiiiiiiiiiiiiiiiiieiectntsicscsscssssnes 10,00.-€
Small squid with broad beans. ........cccceciiieciieiiecenniecencannecencecens 18,00.-€
Tempura cod cheeke .© (.........eoieeeeeeeeieeeeeeeeeeesaeeeesseeeessaeeeas 16,00.-€
Squid with romesco sauce and crispy bacon. O O.................... 24,50.-€
Octopus in grilled oil,with sweet potato puree.‘.......................... 24,00.-€
Grilled cuttlefish.( ©...........ccooiiimiiireirenreenreeneeesseessseessseens 22,00.-€
L= 4= = 16,00.-€
Crayfish with tender garlic ©............courrriiiiieriieniciieeeeeeneeeen 18,00.-€
Tempura vegetables. teeteeereeeennatiieetttettsttieeetteatnssiseeerennssssnnnnns 12,00.-€
Prawns with garlic sauce.©O................uureeeeiecrirrreeeiccceeeeeeesesennnes 16,00.-€
Bravas potatoes. O ...t 9,50.-€
Suckling pig stuffed bao breath,with wasabi pearls. @ ®............... 6,50.-€
Aubergine canneloni with caramelized onion and cheese.O......... 18,00.-€
Duck and foie canneloni,with provolone and mushrooms
SAUCE. (D O.....coeecrrerecerceccnecrneseseesnest e sssessessesnesseesnesnes 18,00.-€
Lobster croquette. 2 @ O Q 0 ........eueeioeiieeeeeeeeeeeeeeeeseeeesseeeeas 3,50.-€
Cheese croquette. (2O (0,.........oooueiievveiieieeiineeeeeneeeeseeeessseeessseees 3,50.-€

Meat croquette. (2 O C0..........eueieeeieereieceeeeeeeeeereesesseesesseeessneeens 3,50.-€



@ FISH

Cold confit with tomato gratin. Ottt esreessreens 18,00.-€
Tuna tataki with marijuana crust. - 18,00.-€
Turbot with broad beans and pistachio sauce O O Q................. 24,90.-€
Duck magret with citrus sauce.® @...........c..coovvrvvvienveinsreennnen 22,00.-€
Matured beef entrecote (400gr)........ccccecceuiieiieiieieieeiieciencancenees 24,00.-€
Beef tenderloin with foie and red fruits sauce. 2 ® ©................ 24,00.-€
Beef cheeks with truffle puree.®...............uoeeeueerernvererveersrnnenens 18,00.-€
Duck and foie canneloni,with

provolone and boletus sauce. O @ @...............cceevurrrruverrunenne 18,00.-€

RICE
(minimum 2 people)
(* only on request)
Valencian paella........cccceieceiiecinieiencaiierecaniectocescactsssessscsssscsssassans 15,00.-€
Mixed paella. © @ O........coiieiriiereecerecnreeeteecesreeessseeesssnesses 21,00.-€
Meloso del Cabaiial (creamy rice)(chiken,rabbit and vegetables)..15,00.-€
Ribs,pork loin and sobrasada paella (*) .....ccccceeveecieceniieieeienennnns 18,00.-€
Duck,ribs and truffle paella (*) ...c.ccceeeeeererreccenncencenncrenceecceecrencennes 19,00.-€
Seafood paella.O © O...........coioirvenrinrinenrenrenene e seessesens 21,00.-€
Lobster paella.© © O...........oooiieeiiieieceeeneeesreeeseeessseessesesseeens 23,00.-€
Red rice (red prawns).© @ O..........ccccoeevirvnreiienninrenneenineeneeseenene 23,00.-€
Crayfish and tender garlic rice. @ @ O.........covveevrevreerrecreerrnnenns 18,00.-€
Prawns paella,with tender garlic and asparagus.©® © O................ 18,00.-€
Peeled prawns paella.O @ O............ooveeiieereeeeeeceeeecreeeeareeanes 16,00.-€
Black rice (peeled seafood black paella).©® @ O...........ccucevuuen.... 16,00.-€
Cuttlefish and vegetables paella.O @ O..........ccouveeerreeerreeerrnnenens 18,00.-€
Crab rice. D @ ...ttt ste e saesae e e s e saeeaan 21,00.-€
FIDEOS
MINIMUM 2 PEOPLE
(*) ONLY ON REQUEST

Fideua (seafood). D © @ O..........oviieeiirereecerceeeeee e 21,00.-€
Black fideua (peeled seafood) 2 © Q O............ccccevvrvvecreervecnenne. 16,00.-€
Duck and foie fIdeua (¥) (7 ...ceuceiieereeeereecrecrecenccanceeceecencrscrancnncanes 21,00.-€



DESERTS

Cheesecake. DO . ..........ccooeeeereeeeeeeeeceeenns 9,00.-€
Colada pineapple. @O ©..........vvevereecnrreennnen 9,00.-€
Donut tiramisu. @ O...........ccoovveeeeeeeeeeeenene 9,00.-€
Chocolate brownie. 2 O O ©........ccoveruveruveennne 9,00.-€
Valencian dessert. 2O C...........ccoouvevvvreeernnnns 9,50.-€

SWEET WINES
TO ACCOMPANY DESERTS

(price per glass)

VI DE GLASS,gewiirztraminer......cccceeeeeeececececececeerecncnens 4,50.-€
ENRIQUE MENDOZA ,Moscatel de La Marina.................. 3,20.-€
NECTAR,Gonzalez Byass-Pedro Ximénez.............eeeeeeeeens 3,20.-€

CASA DE LA ERMITA, Monastrell............coeeunrrieernnnnnnnes 3,50.-€



