COLD STARTERS TAPA

ACEITUNAS RELLENAS / QOlives Stuffed with Anchovy

ENSALADA FRESCA / Fresh Salad with Asparagus and Tunafish 9
ESCALIVADA / Roasted Peppers, Aubergine & Baby Broad Beans 8
CANAILLAS / Spiny Whelk 10
ANCHOAS DE L’ESCALA / L’Escala Anchovies 8
COCKTAIL DE GAMBAS / The Classic Prawn Cocktail

LONCHITAS DE SALMON / Macerated Salmon Fillets with Dill Sauce 11
JAMON IBERICO DE BELLOTA / Ibérico de Bellota Ham 20

PLATTER OF STARTERS: TAPA OR SHARED

CLOSCAS A LA PLANCHA / Grilled Shellfish: 23

Clams, Mussels, Cockles, Razor Clams.

FRITOS A LA ANDALUZA / Fried Fish: 17
Small Hakes, Red Mullet, Small Squid, Squid Rings.

Depending on market availability, some seafood might be

substituted by another.

HOT STARTERS

SOPA DE PESCADO / Our Home Made Fisherman’s Soup 8
CROQUETAS DE GAMBAS / Prawn Croquettes (per unit)

BUNUELOS DE BACALAO / Cod Fritters (per unit)

ALMEJAS GALLEGAS A LA PLANCHA / Grilled Clams 18

ALMEJAS GALLEGAS A LA MARINERA / Clams In Mariniére Sauce 18

NAVAJAS A LA PLANCHA / Grilled Razor Clams 16
BERBERECHOS GALLEGOS AL VAPOR / Steamed Cockles 17
MEJILLONES AL VAPOR / Steamed Mussels 8

ESPARDENAS A LA PLANCHA / Grilled Sea Cucumbers 30
ESPARDENAS FRITAS A LA ANDALUZA / Fried Sea Cucumbers 30
CIGALITAS SALTEADAS / Sautée Small Crayfish 16

CIGALAS DE TRONCO A LA PLANCHA / Grilled Crayfish

GAMBAS ROJAS DE LA PLANXETA / Grilled Mediterranean Prawns
GAMBAS AL AJILLO / Prawns with Garlic in Hot Sizzling Olive Qil
COCOCHAS DE BACALAO CON ALMEJAS / Cod Cocochas with Clams
CAZUELITA DE CHIPIRONES SALTEADOS / Sautée Small Squid
CHIPIRONES FRITOS A LA ANDALUZA / Fried Baby Tender Squid 12

CALAMARES FRITOS A LA ANDALUZA / Batter Fried Squid Rings 9
CALAMARCITOS A LA PLANCHA / Small Grilled Squid 10
SALMONETES FRITOS A LA ANDALUZA / Fried Red Mullet 10

PESCADILLA DEL BOU FRITA A LA ANDALUZA / Fried Small Hakes 10
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MAIN COURSES TAPA

MERLUZA A LA PLANCHA / Grilled Hake 10
MERLUZA SALSA PASTORA / Hake in Pastora Sauce with Clams 18
RAPE A LA PLANCHA / Grilled Monkfish 12
RAPE SALSA PASTORA / Monkfish in Pastora Sauce with Clams 20
RAPE ALLIOLI SUAVE / Monkfish with Shrimp in Allioli Sauce 14
RODABALLO A LA PLANCHA / Grilled Turbot 18
LENGUADO A LA PLANCHA / Grilled Sole

DORADA SALVAJE AL HORNO / Charcoal Grilled Gilthead Seabream
LUBINA SALVAJE / Charcoal Grilled Seabass

ZARZUELA CHERIFFe® / Fish and Seafood Casserole

BOGAVANTE DEL PA[S / Lobster

BOGAVANTE CANADIENSE / Canadian Lobster

LANGOSTA ROJA / Red Spiny Lobster

BOGAVANTE CANADIENSE FRITO / Fried Canadian Lobster with Egg
LANGOSTA VERDE FRITA / Fried Red Spiny Lobster with Egg

PAELLAS AND CALDERETAS
Minimum two portions. The indicated price is per portion,

or by seafood weight.

PAELLA CHERIFF® / Clams and Sea Cucumbers Paella

PAELLA DE MARISCO / Seafood Paella

PAELLA PELADA / Prepared Seafood Paella without Shells

PAELLA DE BOGAVANTE DEL PAIS / Lobster Paella

PAELLA DE BOGAVANTE CANADIENSE / Canadian Lobster Paella
PAELLA DE LANGOSTA ROJA / Red Spiny Lobster Paella

PAELLA DE LANGOSTA VERDE / Green Spiny Lobster Paella

ARROZ NEGRO SEPIA ALMEJAS / Black Paella with Squid and Clams

FIDEUA / Noodle Paella with Squid Clams and Prawns

CALDOSO BOGAVANTE DEL PAIS / Lobster Rice Casserole
CALDOSO BOGAVANTE CANADA / Canadian Lobster Rice Casserole
CALDOSO LANGOSTA ROJA / Red Spiny Lobster Rice Casserole
CALDOSO LANGOSTA VERDE / Green Spiny Lobster Rice Casserole
CALDOSO DE MARISCO / Seafood Rice Casserole

CALDERETA BOGAVANTE DEL PAIS / Lobster Caldereta Stew
CALDERETA BOGAVANTE CANADA / Canadian Lobster Caldereta Stew
CALDERETA LANGOSTA ROJA / Red Spiny Lobster Caldereta Stew
CALDERETA LANGOSTA VERDE / Green Spiny Lobster Caldereta Stew

PAN ENTRETENIMIENTO / Bread Appetizers
PAN CON TOMATE / Toasted Catalan Tomatoe Bread
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MENU PAELLA 42¢€

PRAWN CROQUETTES, STEAMED MUSSELS

*

SEAFOOD PAELLA WITHOUT THE SHELLS

*

MINI CREME CARAMEL

*

BREAD

MENU BARCELONETA 49¢€

COD FRITTERS, ROASTED RED PEPPERS, AUBERGINE
& BABY BROAD BEANS IN OLIVE OIL
FRIED RED SPINY LOBSTER SERVED WITH
SLICED POTATOES AND FRIED EGG

*

CATALAN CUSTARD WITH BRULE TOPPING

*

BREAD

MENU CHERIFF® 59¢€

SQUID, SMALL HAKES, RED MULLETS,
FRIED BABY TENDER SQUID

*

1/2 LOBSTER, PRAWN, GRILLED HAKE

*

LEMON AND TANGERINE SORBETS

*

BREAD

Depending on market availability, some seafood
might be substituted by another.

All prices are inclusive of VAT





