ENTRANTES
STARTERS T0 SHARE

@ Tabla de jamon 50% de
cebo y taquitos de queso

Iberian Cebo Ham Board

(50%) with cheese cubes | 21,55€

m Mousse de pato francés
con tostaditas

French Duck Mousse

with little toasts | 14,90€

= Caneldn de capdn con
salsa a la pimienta verde

Capon Cannelloni and

green pepper sauce | 14,95€

m Ensalada de tomate de la
huerta con burrata fresca y salsa
pesto verde

Garden Tomato Salad with
fresh burrata & green pesto | 13,90€

= Ensalada de jamon de pato
con rucula frutos secos y naranja

Duck Ham Salad with
arugula, nuts, and orange | 14,95€
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ARROGES
ALICANTE-STYLE RICE DISHES

Minimo para dos | Minimum for two
Precio por persona | Price per person

= Arroz de rabo de toro
glaseado con setas silvestres

Glazed oxtail rice with

wild mushrooms | 18,90€

= Arroz de Secreto Ibéricoy
manzana glaseada

Iberian pork secreto rice with

glazed apple | 17,60€

@ Arroz del Senyoret
(marisco pelado)

Senyoret Rice, seafood

peeled for you | 17,90€

@ Arroz Caldoso con Cabezas
de Bogavante

Brothy Rice with

Lobster Heads | 21,70€
@ Arroz Negro de Calamares

con alioli

Spanish Squid Ink Rice

with Aioli | 17,90€




SEMIPRINCIPALES
INTERMEDIATE COURSES

= Carrillera guisada al vino tinto

Red Wine-Braised

Beef Cheeks | 19,50€

@ Costilla melosa con glaseado de
salsa BBQ y sus patatas

Slow-Cooked Ribs with BBQ

Glaze and Potatoes | 18,95€

= Magret de pato con reduccion
de PXy quinoa roja

Seared Duck Magret with
Pedro Ximénez Reduction

and Red Quinoa | 21,95€

Rodaballo a la brasa con
montadito de Garbanzoy
Espinaca

Grilled Turbot with Chickpea
and Spinach Montadito

# Rabo de toro cocinado a
baja temperatura

Slow-braised oxtail

| 23,80€

| 24,90€

APATALETA
s

AY, QUE FRITOS
OH, WHAT DELICIOUS FRIED BITES!

@ Croquetas de arroz negro
con Ali Oli (6 uds)

Black Rice Croquettes

with Aioli (6 pcs) | 12,10€
@ Flamenquin con jamon,

huevo y pimiento

Flamenquin with ham,

egg and pepper | 12,50€
= Puntillas enharinadas a la
andaluza con Ali Oli

Andalusian-Style Fried Baby

Squid with Alioli | 12,95€

PLATILLOS DESENFADADOS
PERO BIEN HECHOS




BRASA
FROM OUR GRILL

@ Trio de flor de Alcachofa a la plancha
con salsa Romesco y aceite de Gamba

Grilled Artichoke Trio
with Romesco Sauce

and Shrimp Oil | 13,95€

= Lubina a la brasa con pesto Rosso

Chargrilled Sea Bass

with Red Pesto | 21,50€

= Pata de Pulpo a la brasa con
Mojo Picon canario, Patata
Caliu y helado de coco

Chargrilled Octopus with
Canarian Mojo Picon, Caliu

Potatoes, and Ice Cream | 23,80€
m Secreto lberico con

Parmentier Trufado

Iberian Pork Secreto with

Truffled Parmentier | 21,90€
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m Entrecot de 360g con
SuU guarnicion

3609 Crilled Entrecote with

Seasonal Garnish | 23,90€

= Brocheta de polloy verdura 4509

Chicken & vegetable

skewer (450 g) | 18,90€

= Burger 'La Pataleta'

Pan Juanito Baker, carne de
black angus, queso, bacon y
salsa de pepinillos

La Pataleta Burger. Juanito
Baker Bun, Black Anhgus Beef,
Cheese, Bacon & Pickle Sauce| 13,20€

@ Calamar a la brasa con
Tagliatelle Thai

Torrox RGrilled squid served

with Thai tagliatelle | 18,90€

PLATILLOS DESENFADADOS
PERO BIEN HECHOS







