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TAPAS CASERAS
Pan con tomate............................ 1'95€
Bread with tomato

Pan sin gluten................................ 2'50€
Gluten-free bread

Patatas bravas............................... 5'50€
Bravas potatoes

Pimiento al Padron.................... 6'50€
Padron Pepper

Croquetas de jamón........ (ud) 1'80€
Ham croquettes

Calamares a la andaluza......... 7'95€
Andalusian-style calamari

Alitas de pollo (barbacoa)...... 6'50€
Chicken wings (barbecue)

Fingers de pollo con miel y mostaza
.................................................................. 6'95€
Chicken fingers with honey and mustard

Dardos de berenjena con miel, soja
y queso de cabra......................... 6'90€
Eggplant darts with honey, soy sauce, and goat cheese

Chocos a la andaluza................ 7'95€
Andalusian-style cuttlefish

Twister de gambas con salsa
mayonesa de curry..................... 9'90€
Shrimp twister with curry mayonnaise sauce 

Mejillones al vapor con hierbas
aromáticas....................................... 7'95€
Steamed mussels with aromatic herbs

Almejas al Donosti...................... 9'95€
Clams Donosti-style 

Gambas al ajillo............(5 ud) 12'95€
Garlic shrimp (5 pieces)

Solomillo al ajillo...................... 13'90€
Garlic sirloin

Tortilla de patatas....................... 4'95€
Spanish omelet (potato omelet)

Revuelto de verduras y
gambas................................................ 7'95€
Scrambled vegetables and shrimp

Huevo estrellado con jamón
ibérico................................................. 9'90€
Broken eggs with Iberian ham

Choricitos a la sidra.................. 8'50€
Chorizo in cider

Espinacas salteadas con garbanzo
y panceta........................................... 7'90€
Sautéed spinach with chickpeas and pancetta

Champiñones al ajillo.............. 7'25€
Garlic mushrooms

Wok de ternera............................ 8'95€
Beef wok

Wok de pollo................................. 7'95€
Chicken wok

Wok de salmón........................... 9'50€
Salmon wok

Wok de gambas........................ 10'95€
Shrimp wok

Crujiente de queso Camembert con
salsa de frutos rojos del
bosque….........................................…. 7,25€
Crispy Camembert Cheese with Wild Berry Sauce

Láminas de alcachofas
fritas.................................................... 6,95€
Fried Artichoke Slices



PLATOS FRIOS
Jamón Ibérico.................................................................................................................... 14'95€
Iberian Ham

Surtido de Queso........................................................................................................... 10'95€
Assorted Cheeses

Ensalada de Atún............................................................................................................. 7'90€
Tuna Salad

Ensalada César................................................................................................................. 8'90€
Caesar Salad

Ensalada de Aguacate y Langostinos................................................................. 9'90€
Avocado and Prawn Salad

Nachos con Guacamole.............................................................................................. 8'50€
Nachos with Guacamole

Langostino Tigre con Tártara.................................................................................... 7'90€
Tiger Prawn with Tartar Sauce

Hummus de garbanzo con Pico Camperos..................................................... 7'90€
Chickpea Hummus with Pico de Gallo

Ensalada de Queso de Cabra con Frutos Secos ........................................ 7'90€
Goat Cheese Salad with Nut



PLANCHA Y BRASA
Entrecot de ternera a la brasa.............................................................................. 15'95€
Grilled Beef Entrecôte

Solomillo a la brasa..................................................................................................... 18'90€
Grilled Sirloin

Hamburguesa de ternera ........................................................................................ 13'95€
Beef Burger 

Entraña a la brasa............................................................................................................ 9'95€
Grilled Skirt Steak

Escalope de pollo............................................................................................................. 8'95€
Chicken Schnitzel

Butifarra a la brasa con alubias.......................................................................... 11'50€
Grilled Butifarra with Beans

Espaldita de cordero al horno............................................................................. 19,95€
Oven-roasted Lamb Shoulder

Salmón a la plancha con verduras salteadas............................................ 13'90€
Grilled Salmon with Sautéed Vegetables

Dorada al horno o a la plancha........................................................................... 14'95€
Oven-baked or Grilled Sea Bream

Calamar a la plancha con ajo y perejil........................................................... 11'95€
Grilled Squid with Garlic and Parsley

Pulpo a la gallega.......................................................................................................... 14'90€
Galician-style Octopus

Pulpo a la brasa............................................................................................................. 15'95€
Grilled Octopus

Gambas a la plancha.................................................................................................. 15'95€
Grilled Shrimp



PAELLAS Y ARROZ
ESPECIALIDAD DE LA CASA

Paella de verduras......................................................................................................... 13'95€
Vegetable Paella

Paella de marisco........................................................................................................... 14'95€
Seafood Paella

Paella mixta....................................................................................................................... 15'50€
Mixed Paella

Arroz negro........................................................................................................................ 14'95€
Black Rice

Arroz caldoso de bogavante.................................................................................. 19'95€
Soupy Lobster Rice

Fideuà a la marinera................................................................................................... 13'95€
Seafood Fideuà

POSTRES
Crema catalana.................................................................................................................. 5'95€
Catalan Cream

Flan casero........................................................................................................................... 3'95€
Homemade Flan

Tarta de queso................................................................................................................... 6'90€
Cheesecake

Tarta de santiago.............................................................................................................. 4'95€
Almond Cake from Santiago

Brownie (vainilla y chocolate caliente).............................................................. 6'95€
Brownie (vanilla and hot chocolate)

Coulant de chocolate (con helado de vainilla)............................................. 6,90€
Chocolate Fondant (with vanilla ice cream)

Helado (yogur, chocolate o vainilla).................................................................... 4,90€
Ice Cream (yogurt, chocolate, or vanilla)


