ENTRANTES | STARTERS

Anchoas 00 del Cantabrico por Unidad ... Cantabrian Anchovies 00 Unit ... 4 @
Caviar de Esturién Oscietra 30 gr ... Sturgeon Caviar Oscietra 30gr ... 78 @
Tabla de Quesos ... Assorted Cheeses ... 19,5009 ©

Jamon Ibérico Jabugo ... Ibérico Ham Jabugo ... 24,50 @

Foie Mi Cuit, Pasas al Fondillény Tostas ... 219 @ &
Foie Mi Cuit, Dried Raisins Fondillon and Toasts

Salmén Maridado con Cardamomo, Eneldo y Lima ... 20500 ©
Marinated Salmon with Cardamom, Dill and Lime ...

Carpaccio de Ternera, Rucula, Parmesano y Vinagreta de Piparras ... 20® @
Beef Carpaccio, Rucula, Parmesan and Piparras Vinaigrette ...

Tartar de Atun Clasico, Manzana Granni, Aguacate ... 22,500 ©
Classic Tuna Tartar, Granni Apple, Avocado ...

Pulpo asado con puré de patata trufado y arroz crujiente ... 22,50 ©
Grilled octopus with truffled mashed potato and crispy rice ...

Gyozas de Gambas al Vapor ... Steamed Shrimp Gyozas .. 16 @ © Q®

Gambon al Ajillo ... Garlic Prawns ...22,50 9 @
Calamar a la Andaluza o Plancha ... Fried or Grilled Squid ... 22,500 ©

Croquetas de Jamdn o Gambas ... Ham or Shrimp Croquettes ... 180 Q0 Q@ /000 Q

Huevos Trufados con Jamon Ibérico y Pimientos del Padrén ... 22,500 ©
Truffled Eggs with Ibérico Ham and Padron Peppers ...

ENSALADAS | SALADS

Ensalada Clasica, Lechuga , Tomate, Atun, Huevo, Zanahoria y Aceitunas ... 1650 @ @ ©
Classic Salad, Lettuce, Tomato, Tuna, Egg, Carrot and Olives ...

Ensalada de Burrata, Tomate de Temporada, Nisperosy Albahaca ... 19,50 0 @
Burrata Cheese Salad, Seasonal Tomato, Medlar, Basils and Dried Fruit ...

Ensalada de Salmodn, Cogollos, Pepino, Meldn, Cebollitas y Tomate ... 22,50 @
Salmon Salad, Buds, Cucumber, Melon, Onions and Tomato ...

Ceviche de Corvina con Leche de Tigre y Torta de Maiz Crujiente ... 23500 @ ©
Corvina Ceviche with Tiger Milk and Crunchy Corn Toast ...



MARISCOS | SEAFOOD

Ostras Gillardeau P/U ... Gillardeau Oysters P/U ... 6,50 ©

Mejillones al Vapor ... Steamed Mussels ... 150 @

Almejas Salteadas con Ajo y Perejil ... Clams Sautéed with Garlic and Parsley .. 22,50 @ ©
Boquerones Fritos de la Bahia ... Fried Anchovies fromtheBay .. 143 ©

Gamba Blanca ... White Prawn ... 16 @

Bogavante a la Plancha ... Grilled Lobster ... 46,50 @ @

Bogavante con Patatas y Huevos Fritos ... Lobster with Potatoes and Fried Eggs ... 54Q QO @

PESCADOS | FISH

Lubina a la Sal o a la Plancha (2pax) ... Sea Bass in Salt or Grilled ... 67,50 ®

Atun a la Plancha con Verduras de Temporada ... 26,50 @
Grilled Tuna with Seasonal Vegetables ...

Rodaballo con Patata al Pimentdn y Verduras de Temporada ... 25500
Turbot with Red Paprika Potatoes and Seasonal Vegetables ...

Lenguado con Mantequilla de Alcaparras y Verdura de Temporada ... 28,500 @
Sole with Caper Butter and Seasonal Vegetables ...

SUSHI

Ensalada Wakame ... Wakame Salad ... 10,50 & @

California (8 Piezas / Pieces) ... 2000 & O

Especial California ... California Special ... 210 @ Q@

Sashimi Variado 6 Piezas ... Assorted Sashimi 6 Pieces .. 22000 ® &
Niguiri Variado 4 Piezas ... Niguiri 4 Pieces .. 180 Q

Bandeja Japonesa (Niguiri, Sashimi, California, Wakame, Tataki) ... 680 @® 00 &
Japanese Platter (Niguiri, Sashimi, California, Wakame, Tataki) ...



CARNES | MEATS

Solomillo de Vaca Cazurra con Puré de Patata, Pimiento Asado, Esparragos y

Salsa de Jack Daniels ... 28500 Q@ @

Cazurra Cow Sirloin Steak with Mashed Potato, Roasted Pepper, Asparagus and Jack Daniels Sauce ...
Steak Tartar ... Steak Tartare .. 28,50 @

Solomillo Rossini con Puré de Patata, Pimiento Asado, Esparragos y salsa de Jack Daniels ... 32500 Q O
Sirloin Steak Rossini with Mashed Potato, Roasted Pepper, Asparagus and Jack Daniels Sauce ...

Ribeye de Vaca Premium con Salsa Chimichurri y Patatas Fritas ... 35@ @
Premium Beef Ribeye with Chimichurri Sauce and French Fries ...

Hamburgesa Premium, Queso Cheddar, Bacon y Cebolla Caramelizada ... 19500 0 © @
Premium Cazurra Cow Burger with Cheddar Cheese, Bacon and Caramelized Onion ...

Costillar de Cerdo Duroc a Baja Temperatura, Marinado con Jengibre y Miel ... 19@
Duroc Pork Ribs Cooked in Low Temperature, Marinated with Ginger and Honey ...

Chuleta de Vaca Minhota ... Minhota Beef Chop ... 80 ... 1K@ ©
Surfand Turf ... 47500 @ ©

ACOMPARNANTES | ON THE SIDE

Pan, Alli Oli, Por Persona ... Bread, All | Oli, Per Person ... 250 @ O
Patatas Fritas ... Fries ... 6 @

Pimientos del Padron ... Padron Peppers ... 7@

Ensalada Asador ... Asador Salad ... 6,50

Verduritas de Temporada ... Seasonal Vegetables ... 7,50

PASTAS

Pasta con Marisco ... 25000 O
Seafood Pasta ...

Tagiatelle Salteado con Boletus, Parmesanoy Trufa ... 25@ Q@ 0 ©
Tagiatelle Sauteed with Boletus Mushroom, Parmesan and Truffle ...



PAELLAS, ARROCES O FIDEUA (MIN 2 PER)
RICES, PAELLAS AND FIDEUA (MIN 2 PER)

Arroz de Verdura ... Vegetable Paella ... 18,50 P.P. @

Paella Valenciana ... Valencian Paella ... 20,50 P.P. @

Arroz del Sefioret ... SefioretPaella ... 2050PP.OOO® OO
Paella Mixta ... Mixed Paella .. 24PP.OO QO ®

Arroz de Cigala, Calamar y Ajos Tiernos .. 24PP.OQ @ © O
Langoustine, Squid and Tender Garlic Paella ...

Arroz de Bogavante ... LobsterPaella ... 35PP.OOO®O O
Arroz de chuleta Minhota ... Minhota Beef Chop Rice ... 40P.P.® @

POSTRES | DESSERTS

Crema Quemada ... CréemeBr(lée ... 8OO0

Tarta Tatin ... TarteTatin ... 90 @

Tarta de Queso Fundente con Frutos Rojos ... Melted Cheesecake with Red Fruits ...

Coulant de Chocolate Negro ... Black Chocolate Coulant ... 95000 O
Fruta Variada ... Seasonal Fruit ... 70 Q@ ©

Alcoyano .. SOQ©

Tiramisti ... 9000 O

ALERGENOS | ALLERGENS

© 0 0 6 O o6 o

Huevos Gluten Mostaza Sulfitos Crutaceos Apio Lacteos

Eggs Gluten Mustard Sulphites Crustaceans Calery Dairy
Sésamo Soja Pescado Molusco Altramuces Cacahuete Frutos con cascara
Sesame Soya Fish Mollusc Lupins Peanut Nuts

Reglamento (ue) no 1169/2011 del parlamento europeo y del consejo de 25 de octubre de 2011
Establecimiento con informacién disponible en materia de alergias e intolerancias alimentarias.
Soliciten informacion a nuestro personal. Muchas gracias.
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