
C A F É

P O S T R E  A  E L E G I R

P L A T O  P R I N C I P A L  A  E L E G I R

3  E N T R A N T E S  P A R A  C O M P A R T I R
A  E L E G I R

I V A  I N C L U I D O
A D E L I N A  G A R C Í A  M É N D E Z  S L  B . 9 6 . 1 0 8 . 2 9 5

Nuestro menú
Servic io de pan con al l  i  o l i

29' 9 5

€

Los arroces son exclusivamente a partir de 2 personas y se hacen al momento.
Este menú se acompaña de café, no incluyendo las bebidas.
Se hará un tipo de arroz por mesa.

N O T A  I N F O R M A T I V A

Chipirones salteados

Chipirones rebozados

Mejillones al vapor

Crujiente de langostino

Ensalada de rulo de cabra

Marinera murciana

Castañeta con habitas

Patatas bravas

Arroz del Senyoret 

Arroz negro 

Arroz al horno 

Arroz meloso de carranc

Paella valenciana

Paella de verduras

Paella de  Bogavante (+4€)

Dorada a la plancha

Merluza de pincho plancha (+4€)

Solomillo ibérico 

Entrecot plancha (+4€)

Tarta fría de queso

Pudin de almendras

Fruta de temporada

Helado
Turrón, chocolate, vainilla, horchata

Sorbete
Limón y mandarina



C O F F E E

D E S S E R T  T O  C H O O S E

3  S T A R T E S  T O  S H A R E  T O
C H O O S E

M A I N  D I S H  T O  C H O O S E

I V A  I N C L U I D O
A D E L I N A  G A R C Í A  M É N D E Z  S L  B . 9 6 . 1 0 8 . 2 9 5

Our menu
Bread with al l  i  o l i  sauce

29' 9 5

€

Rice dishes are exclusively for groups of 2 people or more and are made to order.
This menu includes coffee, excluding drinks.
One type of rice will be served per table.

I N F O R M A T I V E  N O T E

Sauteed baby squids with garlic 

Fried baby squids

Steamed mussels 

Crunchy shrimps

Goat cheese salad

Marinera murciana

Cuttlefish with beans

Spicy fried potatoes

Peeled seafood rice “Señoret” 

Black rice (with squid ink)

Oven baked rice

Creamy crab rice

Valencian paella

Vegetables paella

Lobster paella (+4€)

Grilled gilthead

Grilled hake (+4€)

Iberian sirloin pork 

Grilled entrecotte(+4€)

Cheesecake with blueberries

Almonds pudin

Season fruit

Ice cream
Nougat, chocolate, vanilla, “horchata”

Sorbet
Lemón and mandarin


