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ENTRANTES /APPETIZERS 

Pan Baguette con Aceite de Oliva y Vinagre Balsámico 

Fresh baguette served with olive oil and balsamic vinegar 

 

PLATO DE CUCHARA /SPOON PLATE 

Crema de Verduras / vegetables cream 

Salmorejo 

Sopa de mariscos / Seafood soup 

 

DE LA TIERRA /OF THE EARTH 

Ensalada Vegetales /Vegetable Salad 

Ensalada con Mozarella y Vegetales / Vegetable Salad with Mozarella 

Ensalada de Pollo / Chicken salad 

Carpaccio de Res / Beef Carpaccio 

Tabla de quesos y confituras / Cheese and preserves board 

Tabla de Jamón Serrano y quesos / Serrano ham and cheese board 

Piquillo de Ternera / Beef Piquillo Pepper 

 

DEL MAR/OF THE SEA 

Ceviche con chips de boniato / Ceviche with sweet potato chips 

Ensalada Tai / Tai salad with green papaya and shrimps 

Tiradito de Atún / Tuna Tiradito 

Carpaccio de Pulpo / Octupus Carpaccio 

Carpaccio de Langosta / Lobster Carpaccio 

Chilado de Camarón / Chilled Shrimp 

Coctel de Camarones / Shrimp Cocktail 
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A LA FRITURA/TO FRY 

Croquetas de la casa / House croquettes 

Empanadas/ Empanadas 

 

PLATOS PRINCIPALES PESCADOS/FISH 

Pescado grille con refrito de ajo / Fish with garlic sauté and balsamic vinegar 

Pescado en Salsa Verde/ Fish in green sauce 

Pescado entero a la plancha / Grilled whole fish 

 

MARISCOS/SEAFOOD 

Camarón Ajillo/Garlic shrimp 

Camarón a la Diabla/Spicy devil shrimp 

Pulpo grillado / Grilled Octopus 

Pulpo a la Gallega / Galician-style Octopus 

Langosta grille con crema americana/Grilled lobster with American cream sauce 

Langosta enchilada/ Spicy lobster 

Caldereta de mariscos / Seafood stew 

Grillada Mar y Tierra / Grilled surf and turf 

 

CARNES/MEAT 

Pollo asado al Carbón / Charcoal roast chicken 

Pollo salteado con vegetales / sautéed Chicken with vegetables 

Costillas BBQ / BBQ Ribs 

Solomillo con salsa Dijon/ Sirloin Steak with Dijon Sauce 

Ropa Vieja de Res / Shredded beef in tomato sauce 
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ARROCES/ RICE 

 

Arroz Campero/Country-style rice 

Meloso de Mariscos/ Seafood risotto 

Meloso de Pollo y Champiñón/ Chicken and mushroom creamy rice 

Arroz Negro/ Black Rice 

 

GUARNICIONES / SIDE DISH 

 

Pure Vianda / Mashed root vegetables 

Vianda Frita /Fried root vegetables 

Verduras Grilladas/ Grilled vegetables 

Arroz Blanco/ White rice 

Arroz Moro/ Rice with black beans 
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POSTRES/DESSERTS 

 

Helados Variados /Assorted ice cream 

Profiteroles con crema pastelera / Profiteroles with pastry cream 

Infusión de Frutos Silvestres / Wild fruits Infusion 

Brownie de chocolate / Chocolate Brownie 

Tarta de Limón / Lemon tart 

Arroz con Leche / Rice with milk 

 

MODALIDADES DE CAFÉ/COFFEE VARIETY 

 

Café Expreso / Coffee express 

Café Americano / American Coffee 

Café Cortado / Cortado Coffee 

Café con Leche / Coffee with milk 

Café Capuccino / Cappuccino Coffee 

Café Carajillo / Carajillo Coffee 

Café Rocio de Gallo/Rocío de Gallo coffee 

Frappuccino 

Té /Te 
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