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Beronia (D.O. Rioja)

Naxus (D.O. Ribera Duero)

Tierra Blanca (Bodegas Páez Morilla)

Tierra Blanca / semidulce (B. Páez Morilla)

Árabe / semidulce (VT Extremadura)

Barbadillo VI Cool (Bodegas Barbadillo)

Viña Oropéndola (D.O. Rueda)

Fino Quinta (Bodegas Osborne)

Fino Pavón (Bodegas Caballero)

Manzanilla La Gitana (Bodegas Hidalgo)

Manzanilla Solear (Bodegas Barbadillo)

Cream Canasta (Bodegas Williams & Humbert)

Solera 1847 (Bodegas González Byass)

Oloroso Alfonso (Bodegas González Byass)

Pedro Ximénez Néctar (Bodegas González Byass)

Moscatel Padre Lerchundi (Bodegas Caballero)

Amontillado Viña AB (Bodegas González Byass)
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Blancos White

Tintos Red

Sherry Sherry

Copa Botella
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Merluza a la roteña Hake with vegetables  
Corvina a la marinera Croaker sailor stew
Albondigas de merluza Fish meatballs 

Paella Paella rice 

4,20
4,60
3,80
3,80

-   
- 

 7,50
 9,00

Tapas Plato

(domingos / sundays)

Huevas aliñadas Seasoned fish roe
Chocos aliñados Seasoned cuttlefish
Ensaladilla Spanish potatoe salad
Patatas Alioli Alioli potatoes 
Patatas bravas Spicy potatoes
Croquetas caseras de jamón Ham croquettes
Queso curado Cured cheese
Paté de cabracho Scorpion fish cake
Tortillas de camarones Shrimps omelette
Huevos de choco a la plancha ó fritos 
Grilled ó fried cuttlefish eggs

Tomate aliñado (Dressed tomato)

Mixta Mixed (lechuga, tomate, cebolla, maíz, zanahoria, 
huevo y atún) (lettuce, tomato, onion, corn, carrot, egg and tuna)

De la Casa of the restaurant (con champiñones, trigueros y 
jamón) (with mushrooms, wild asparagus, and ham)

De patatas y chorizo of potatoes with sausage 

Gambas cocidas o plancha  Cooked / Grilled shrimp 

Gambas al ajillo Garlic shrimps

Almejas a la marinera Clams to the sailor

Almejas de la casa (con langostinos y jamón) Clams with 

shrimp and ham
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Boquerones Fried anchovies  
Cazón en adobo Dogfish pickled
Merluza rebozada (pavía) Breaded hake
Gallo empanado Roosterfish Breaded  
Chocos en tiras Chunks Squid Fried
Acedías Fried European flounder
Salmonetitos Red mullet
Pijotas Young hake 
Frito Surtido  Fried variety (chocos, acedías, 

salmonetes, adobo, boquerones y gambas) 

Marrajo Mako cooked
Pez espada Swordfish
Choco entero con salsa verde Squid (whole)
Dorada de estero Sea bream 
Lenguado Sole 
 

Montadito de lomo Pork sandwich 
Pinchito de pollo Chicken small brochette 
Lagrimitas de pollo Chicken tears
Solomillo al roquefort Sirloin steak with cheese
Solomillo a la pimienta Peppered sirloin
Albondigas con tomate Meatballs with tomato
Carrillada de cerdo “al toro” Pig's cheek 
Solomillo ibérico Iberian pork tenderloin
Solomillo ibérico con salsa roquefort o pimienta 
Iberian pork tenderloin with cheese or peppered sauce
Pechuga de pollo a la plancha Chicken breast grilled
Pechuga de pollo empanada Chicken breast breaded
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13,00
13,00
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38,00€ / kg 
40,00€ / Kg
55,00€ / Kg
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Plato

Tapas

Tapas

PlatoTapas

(Salsas suplemento de 1 € al precio del plato)

(Sauces, supplement of € 1 at the price of the dish) 
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Plato

(150 gr) (250 gr)

Pan y picos por comensal 1,00€. Salsa extra 1€. Los precios están expresados en 
euros con IVA incluido. Ante cualquier duda, pida nuestra carta de alérgenos. 

Bread and picks for diner € 1,00 Extra sauce 1€. Prices are expressed in euros 

with VAT included. If you have any doubt, ask for our allergen letter. 

Media

Unidad

Entera


