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MENU Nº1 
PICA PICAPICA PICAPICA PICAPICA PICA    
Cooked Shrimps 

Mussels 
Octopus Galicia style 

Fried Sprats 
Pickled Rosada 

Fried Small Calamaries 
Red Peppers Salad 

…………………………. 
Dessert, Coffee 

White Wine Marques de Villalúa & Water 
 

40 40 40 40 €/pers€/pers€/pers€/pers    
 

MENU Nº2 
MARINEROMARINEROMARINEROMARINERO    
Shellfish Salad 

Octopus Galicia style 
Fried Sprats 

Fried Calamaries 
Red Peppers Salad 

……………………… 
Sea-Food Rice Casserole 

………………………. 
Dessert, Coffee 

White Wine Marques de Villalúa & Water 
 

40 40 40 40 €/pers€/pers€/pers€/pers    
    

MENU Nº3 
SABORESSABORESSABORESSABORES    

Cooked Shrimps 
Coquinas clams 

Big clams (2 piece) 
Shellfish Salad 

Anchovies in olive oil 
Fried Sprats 

Fried Calamaries 
Fried red Mullets 
Red Peppers Salad 

………………………. 
Dessert, Coffee 

White Wine Marques de Villalúa & Water 
 

45 45 45 45 €/pers€/pers€/pers€/pers    

MENU Nº4 
                                            EL LEVANTEEL LEVANTEEL LEVANTEEL LEVANTE        

Cooked Shrimps 
Mussels 

Fried Sprats 
Fried Small Calamaries 

Red Peppers Salad 
......................................... 

House’s Paella 
.......................................... 

Dessert, Coffee 
White Wine Marques de Villalúa & Water 

 
45 45 45 45 €/pers€/pers€/pers€/pers 

 
MENU Nº5 
EL PUERTOEL PUERTOEL PUERTOEL PUERTO    
House Salad 

Fried Shrimps Omelettes 
Mixes vinegar & anchovies 

…………………………… 
Turbot Malaga style 

……………………………. 
Dessert, Coffee 

White Wine Marques de Villalúa & Water 
 

48 48 48 48 €/pers€/pers€/pers€/pers    
    
    
    

MENU Nº6 
FRUTOSFRUTOSFRUTOSFRUTOS DE MAR DE MAR DE MAR DE MAR    

Cooked shrimps 
Big clams (2 piece) 

Mussels 
Coquinas clams 

……………………. 
Codfish Rioja style 

……………………. 
Dessert, Coffee 

White Wine Marques de Villalúa & Water 
 

 
50 50 50 50 €/pers€/pers€/pers€/pers

    

 



MENU Nº7 
EL IBÉRICOEL IBÉRICOEL IBÉRICOEL IBÉRICO    

Iberic Ham 
Cured Manchego Cheese 

Iberic Sausage 
Cooked Shrimps 

Mussels 
.......................................................... 

Beef filet or Entrecote Steak  
(with sauce your choice) 

.......................................................... 
Dessert, Coffee 

Red Wine Señorio de Araco & Water 
 

55 55 55 55 €/pers€/pers€/pers€/pers    
    
    

MENU Nº8 
EL MEROEL MEROEL MEROEL MERO    

Cooked Shrimps 
Mussels 

Octopus Galicia style 
Fried Calamaries 

Fried Picked Rosada 
Red Peppers Salad 

…………………………………… 
Sea-Bass in salt or Entrecote Steak 

…………………………………… 
Dessert, Coffee 

White Wine Marques de Villalúa & Water 
 

58 58 58 58 €/pers€/pers€/pers€/pers    

MENU Nº9 
MEDITERMEDITERMEDITERMEDITERRÁNEORÁNEORÁNEORÁNEO    
Shrimps in garlic or pil pil 

…………………………. 
Fried Sprats 

Fried Calamaries 
Red peppers salad 

…………………………. 
Monkfish Marinera style or Sword Fish 

…………………………. 
Dessert, Coffee 

White Wine Marqués de Villalúa & Water 
  

60 60 60 60 €/pers€/pers€/pers€/pers 
 
    
    

MENU Nº10 
LA MARISCADALA MARISCADALA MARISCADALA MARISCADA    

Assorte Cooked Shellfish: 
(Shrimps, Crayfish, 
Scarlet Prawns,  

Prawns, King Prawns,  
Oysters and Big Clams) 
…………………….. 

Sea-Bass in salt 
…………………….. 

Dessert, Coffee 
White Wine Marques de Villalúa & Water    

 
72 72 72 72 €/pers€/pers€/pers€/pers    

    
 
 

 

 

ALL STARTERS TO BE SHARED BY FOUR PEOPLE 
 

THESE MENUS ARE OFFERED FOR GROUPS OF  
 

TWELVE OR MORE PEOPLE 
 
 
 
 

V.A.T. INCLUDED IN THE PRICE 
 

 


