? | ENTRANTES | STARTERS
PAELLA | PAELLA RICE

ARROZ CALDOSO | MELLOW SPECIALTIES

FIDEUA | FIDEUA

CARNES Y PESCADOS | MEAT AND FISH

_ POSTRES | DESSERTS
ALERGENOS | ALLERGENS




ENTRANTES | STARTERS

FRIOS | COLD

T oo de queswes artesanes de Grranada @ @ 18,00 €
(Los b pumenton y tomiMle Wontefrio)

Selection of artisan cheeses from Granada

(Las RRR, Montefrio)

Ensaladiblo. de gombas © @ 12,00 €
Potato and shrimp salad
Salmorge Cordolés con jamon Uerico y kuelo © @ ® 10,00 €

Salmorejo Cordobés with iberic ham and egg

Ensalada, fresca mista, con medlo, @ © 12,00 €

Fresh mixed salad with tuna

"Datotos cremesas con medlo, @ © 12,00 €

Creamy potatoes with tuna

Ensallada. do quese e cakra.y puises con Jnagra, 02 miedy mostozo, @@C® 12,00 €

Goat cheese and pine nuts salad with honey and mustard vinaigrette

Tomates de o, uerta con Jentresca. de ahinv @ @ 13,00 €

Garden tomatoes with tuna belly

CALIENTES | HOT
Croquetas de qambas ab ajlle 18,00/€

Garlic prawn croquettes

Grambas cristal ffitas con pinientos asades i kuele cuajade 17,00 €
Fried crystal prawns with roasted peppers and curdled egg

Lalas de callamar fritos a. lo. andaduzo. con ali-olu suade 12,00 €
Andalusian style fried squids with ali-oli sauce

Lanqostines fritos con puriertos de pacon 17,00 €
Fried prawns with Padrén peppers

Boquerones frites al bmon 16,00 €
Fried anchovies with lemon

Corazones de alcackefas sabteadas banqostines if jomoncito 17,00 €
Sautéed artichoke hearts, prawns and ham

Gramfones ajullle con uelo cuajade | s pergid 17,00 €

Garlic prawns with curdled egg and parsley

L] L]
Precios con IVA incluido Pregunte por nuestras sugerencias del dia
VAT included Ask about our daily specials



PAELLA|PAELLA

Arroz o bondoe. @@

Lubina salvaje, cazdn y calamar

Seabass, squid and dogfish

Sehord @e®
Calamar, cazén y cola de gambdn

Squid, dogfish and prawn tail (without shells)

Lofo detore | Stewed ortail)

Negro | Blackrie eeeee
Calamar, cazén y cola de gambon

Squid, dogfish and prawn tail

tegre con corafinerss | Bladerico uith starlett shiwps @ e @ @ @

Calamar, cazén, cola de gambdn y carabineros

Squid, dogfish and prawn tail with scarlett shrimps

Warisco | Sheléfsh rice @c @
Gamba, cigala, calamar, mejillones y cola de gambdn

Prawn, crayfish, squid, mussel and prawn tail

Bogalonte | Lolster packlo. ec @

Bogavante, cazon y cola de gambdn

Lobster, dogfish and prawn tail

Carabimerss | Scarlet shrivp @@ @

Carabineros, calamar, cola de gambdn
Scarlet shrimp, squid, dogfish

L]
Minimo 2 Personas | Min. 2 Persons
Precio or Persona | Price per Person

18,00 €

18,00 €

20,00 €

19,00 €

29,00 €

25,00 €

29,00 €

29,00 €

Méaximo 2 tipos de arroz por mesa | Maximum 2 rice varieties per table



PAELLA | PAELLA

Verduras de tamporada. | Vegetables of the seasov ® 18,00 €

Lo mejor de la huerta

Garden seasonal vegetables

Pollo | Chicken @ 18,00 €
Bolltus y alcackefos @ 18,00 €

Boletus and artichokes

“Pato con boletus ( foie @ 28,00 €

Duck confit, boletus and foie

Do diricos ® 22,00 €

Iberian pork and seasonal vegetables

Vadenciana,* (por encarge / onrequest) @ 20,00 €
Pollo, conejo, verduras y caracoles

Chicken, rabbit, vegetables and snhails

]
Minimo 2 Personas | Min. 2 Persons

Precio or Persona | Price per Person
Maximo 2 tipos de arroz por mesa | Maximum 2 rice varieties per table



ARROZ CALDOSO | MELLOW SPECIALTIES -

Bogalante | Lolstr @c@0 29,00 €

Bogavante, cazén y cola de gambén

Lobster, dogfish and prawn tail

WMarere | Sailor 2500 €

Calamar, cazén, cola de gambon, langostino tigre, mejilléon y cigala

Squid, dogfish, prawn tail, tiger prawn, mussel and crayfish

Seworet 0@ 18,00 €
Calamar, cazén y cola de gambon

Seafood rice (without shells)

Caralineres | Scarlet shrimp 29,00 €

Carabineros, cazdn, cola de gambon, calamar

Scarlet shrimp, dogfish, prawn tail and squid

%R
Minimo 2 Personas | Min. 2 Persons

Precio or Persona | Price per Person
Maximo 2 tipos de arroz por mesa | Maximum 2 rice varieties per table



Tt coecee 19,00 €
Calamar, cazén y cola de gambon
Squid, dogfish and prawn tail

Fdeud negra, | Black filwo, @0 @eeo 19,00 €

Cebolla, calamar, cazdn, cola de gambon y tinta de calamar

Onion, squid, dogfish, king prawn tail and squid ink

Fuleudt, de marisco | e Seafood @0 @@ @O 25,00 €

Calamar, cazon, cola de gambodn, langostino tigre, mejillén, cigala

Squid, dogfish, prawn tail, tiger prawn, mussel and crayfish

R
Minimo 2 Personas | Min. 2 Persons

Precio or Persona | Price per Person
Méaximo 2 tipos de arroz por mesa | Maximum 2 rice varieties per table




“Dresa, Hérica de lellsta. oo b Sterra de Huello, © 22,00 €

Iberian acorn-fed pork from the Sierra de Huelva

Soloni o oo Butgy con biminas o batata. fito y espdrragos 25,00 €

Beef tenderloin with fried sweet potato slices and asparagus

Lojo de pubpo asade ©@ 26,00 €

Grilled octopus fillet

Lufina con dercuritas sabeados @@ 24,00 €

Sea bass with sautéed vegetables

R
Precios con IVA incluido | VAT included



POSTRES | DESSERTS

Tomjo briocke caramelizada, con kelado y crema. do lainila y botus 9,00 €

Caramelized brioche French toast with ice cream and vanilla and lotus cream

Tarto, do queso casera con galletar cnujiente 1 memedacla, de fiutos rojes @ @@ 7,00 €

Homemade cheesecake with crunchy biscuit and red fruit jam

Wange con keddl O coce y crnuntle O naranjio, ©© @ 9,00 €

Mango with coconut ice cream and orange crumble

Frutas de tamperada 7,00 €

Fresh fruit

ALERGENOS | ALLERGENS

CEREALES CON GLUTEN | GLUTEN WHEAT CACAHUETES | PEANUTS

CRUSTACEO | CRUSTACEAN SOJA| SOYA
(©) Huevo |GG LACTOSA | LACTOSE
@ APIO | CELERY PESCADO | FISH
MOSTAZA | MUSTARD FRUTOS SECOS | NUTS

0 SESAMO | SESAME SULFITOS | SULPHUR DIOXIDE

®©00060e00

ALTRAMUZ | LUPIN MOLUSCOS | MOLLUSCS

L]

Precios con IVA incluido | VAT included





