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STARTERS & PICA-PICA


SMOKED SALMON 


GRILLED SARDINES 


FOIE GRAS 


GRILLED CALAMARIES



CHEESE ASSORTMENT 


‘PIQUILLO’REDPEPPERS



CANTABRIAN ANCHOVIES


PRAWNS IN GARLIC SAUCE 

SALMON ROLLS 


SAUSAGES IN CIDER SAUCE 

SEA SCALLOP WITH JABUGO HAM 


MARINATED SALMON


JABUGO HAM “ PATA NEGRA”


FRIED CALAMARIES


BABY EELS ‘BILBAÍNA’ STYLE 


FRIED COD FISH BALLS

.
GALICIAN OCTOPUS 


FRIED FISH



SALADS


MIXED GREEN SALAD


LETTUCE HEART WITH HAM,ANCHOVIES OR TUNA 


TOMATO,FRESH CHEESE,PRAWN AND TRUFFLE SALAD


BABY BROAD BEAN SALAD WITH VEGETABLES AND DUCK LIVER

SEAFOOD SALAD WITH CAVA VINAIGRETTE


AVOCADO SALAD WITH PRAWNS


LENTIL SALAD WITH CANTABRIAN ANCHOVIES                     



SOUPS AND VEGETABLES


SCRAMBLED EGGS WITH MUSHROOM AND PRAWNS



ANDALUZ GAZPACHO



MIXED GRILL VEGETABLES



GRILL GREEN ASPARRAGUS


LENTIL STEW WITH FISH AND SEAFOOD


WHITE ASPARRAGUS WITH VINAIGRETTE OR MAYONAISE


ESCALIBADA WITH CANTABRIC ANCHOVIES


COD FISH “ESQUEIXADA”



PASTA & RICE DISHES



SAUTEED NOODLES WITH VEGETABLES AND PRAWNS


SPECIAL SEAFOOD FIDEGUA


BLACK RICE WITH FISH AND SEAFOOD


PAELLA WITH FISH AND SEAFOOD  


SPECIAL RICE WITH LOBSTER (FOR TWO PERSONS)
  

    

SHELLFISH


STEAM MUSSELS IN WINE


½ GALICIA OYSTERS


STEAM COCKLES IN WINE


GRILLED RAZONRSHELLS


LIVE OR MARINATE CLAMS


BOILED SPIDER CRAB


BOILED KING CRAB(BUEY DE MAR)


GRILLED OR BOILED PRAWNS


KING PRAWNS


GRILLED OR BOILED GALICIAN CRAWFISH (TREE PIECES)


NATIONAL LOBSTER (p/Kg)


 MIXED GRILL SEAFOOD  ( FOR TWO)  
 


F I S H


HAKE “SANTURCE “ STYLE



STEAM MONKFISH IN TOMATO CASE AND FRESH MINT
 

SOLE FILET IN ANISE SAUCE


COD FISH TO YOUR CHOICE( CATALANA,NEYRAS O LLAUNA)


GRILLED RED TUNA WITH GARLIC AND PARSLEY 


FRESH SALMON WITH WILD MUSHROOM
 

GRILLED MONKFISH,SQUID AND PRAWN BROCHETTE



M E A T S 

“BUTIFARRA”SAUSAGE WITH WHITE BEANS AND RED PEPPERS


GRILLED VEAL SIRLOIN 


DUCK LIVER WITH APPLE AND SHERRY SAUCE


BEEF SIRLOIN STEAK WITH DUCK LIVER AND TRUFFLES


DUCK MAGRET WITH CULIN SAUCE


VEAL ENTRECOTE “NEYRAS” STYLE


STEAK TARTAR
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