
Homemade  patatas  bravas  
Crispy  f r i ed  potatoes  s erved  wi th  a io l i  and  brava sauce .

Homemade  French  f r i e s  
Simple  and cr i spy  f r i e s .

Tapenade  
Olives ,  capers  and anchovie s ,  Medi terranean rec ipe ,  s erved  wi th  toas ted  bread .

Duck Ri l l e t t e s
Duck  r i l l e t t e s ,  s erved  wi th  toas ted  bread

Baked  Camembert  ( 1 25g )
Oven-baked  Camembert ,  s erved  hot  wi th  bread ,  honey  and herbs

Boquerones
 Mar inated  anchovie s ,  s erved  wi th  bread  and butter .

Tempura  cut t l e f i sh
Light ly  bat tered  cr i spy  cut t l e f i sh ,  s erved  wi th  l emon.

Art i san  croquet te s  
Lobster ,  Iber ian  ham or  vegetar ian  (parmesan and eggp lant ) .

Mediterranean shar ing  board  
Serrano  ham,  Iber ian  chor i zo ,  Manchego  cheese ,  tapenade  and boquerones .

STARTERS
Provença l  oc topus

Sauted  oc topus  wi th  Iber ian  chor i zo ,  potatoes ,  cherry  tomatoes ,  thyme,
rosemary,  gar l i c  and qual i ty  o l ive  o i l .

Burrata  ( 125  g )  
Creamy burrata  wi th  roas ted  grapes ,  honey  and thyme .

Mediterranean green  sa lad  
Lettuce ,  tomato ,  Manchego  cheese ,  boquerones ,  o l ives ,  l emon and
ol ive  o i l  dres s ing .

Soup  o f  the  day  
Hot  da i ly  soup .

5 ,50€

4,50€

5 ,80€

6,80€

12 ,00€

9,00€

2 ,00€
La p iéce

16 ,50€

14 ,00€

14 ,50€

9,80€

23 ,50€

500  g  Steamed musse l s 14 ,00€

8,50€

 Tapas

All  pr i ce s  are  in  euros ,  s erv ice  and VAT inc luded

Lino



Choco late  fondant  homemade
Choco lat  Fondante  

26 ,00€

68,50€

8,50€

MAIN COURSES
Gri l l ed  r ibeye  s t eak  ( 300g)  
Generous  and f lavor fu l  gr i l l ed  bee f  r ibeye .

Fresh  sea  bass 26 ,50€

Iber ian  p luma
Premium cut  o f  Iber ian  pork ,  t ender  and ju i cy ,  gr i l l ed .

22 ,00€

Beef  r ib  s t eak  ( 1  kg )
 Gr i l l ed  bee f  r ib  s t eak ,  a  generous  and f lavourfu l  cut ,
care fu l ly  s e l ec ted  for  i t s  maturat ion  and depth  o f  f lavour .

6  Macarons
Macarons  Se lec t ion  

8,50€
Desserts

Apple  cake
Mois t  app le  cake  wi th  t ender  f ru i t  p i ece s

7 ,50€ 8,50€

Homemade  Crème Brûlée
Class i c  French  crème brûlée  wi th  a  cr i sp  layer  o f
caramel i zed  sugar .

7 ,50€ 3 ,50€

Gri l l ed  oc topus  t entac le
Gri l l ed  oc topus  t entac le ,  Served  wi th  mashed  potatoes .

Sea  bass ,  on ion ,  l emon,  mar inade ,  oven-baked  in
pap i l lo te  s erved  wi th  mashed  potatoes

26 ,50€

Seafood  pas ta
Pasta  wi th  sea food  and a  creamy sauce  made
from homemade  f i sh  s tock .

17 , 50€

16 ,50€

Breaded  Chicken  Cut le t
Panko-breaded  ch icken  cut l e t  
s erved  wi th  f rench  f r i e s  

17 , 50€

Lemon or  Mango  Sorbet

Mediterranean burger  L ino  
180  g  bee f  s t eak ,  burger  sauce ,  cheddar,  l e t tuce  and toas ted
bun.

Creamy l emon cheesecake  on  a  crunchy b i s cu i t  base ,  f re sh
and l i ght ly  tangy  wi th  a  per fec t ly  ba lanced  f lavour .

Lemon cheesecake

Paella Specialties

De mari sco
Rice  cooked  in  homemade  f i sh  s tock ,
wi th  prawns ,  langoust ines  and musse l s .
Authent i c  Medi terranean f lavours .

Pol lo
Rice  cooked  in  homemade  poul try  s tock ,
mar inated  ch icken  and red  pepper .  S imple  and
comfort ing .

22 ,50€

Creamy r i ce  s lowly  cooked  in  homemade  f i sh  s tock ,
served  wi th  lobs ter .  Rich  and generous .

Meloso  con  bogavante 28 ,50€

Vegetar iano
Rice  s immered  in  homemade  vegetable  s tock ,
wi th  peppers ,  auberg ine  and thyme-roasted
cherry  tomatoes .

18 ,50€Fideuà
Fine  toas ted  noodle s  cooked  in  our  homemade  f i sh
s tock ,  wi th  prawns ,  squ id  and musse l s .  Served  wi th
a  touch  o f  a io l i .

18 ,50€De pescado
Rice  cooked  in  our  homemade  f i sh  s tock ,
wi th  sea  bass  and sa lmon.

18 ,50€
Price  per  person  –  minimum 2  peop le  Minimum preparat ion  t ime :  25  minutes

A t  L i n o ,  a l l  o u r  p a e l l a s  a r e  h o m e m a d e ,  p r e p a r e d  w i t h  r e s p e c t  f o r  
t r a d i t i o n s .

W e  c o o k  o u r  o w n  h o m e m a d e  s t o c k s :
f i s h  s t o c k  f o r  s e a f o o d  p a e l l a s ,  p o u l t r y  s t o c k  f o r  c h i c k e n ,  a n d  v e g e t a b l e  s t o c k  f o r

t h e  v e g e t a r i a n  o p t i o n .

18 ,50€

All  pr i ce s  are  in  euros ,  s erv ice  and VAT inc luded
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