BASEE

F5
B/ N0 % 0L AR S SE UHEIERT A (Pan de coca con tomate)
FIMENERAF (4881) (Croguetas jamén) 9,60€
FIMEBENF (4884 ) (Croguetas marisco) 9,60€
JES TR FEFmESEE R EFRLFTIER 43(81) 10,50€
(Croquetas arroz negro)
;ﬁ@$% %% Ag ol (Mejillones marinera)
EMatE/NMA (Pescadito frito) 9.40€
BAYEGZ 3K (Buiiuelos bacalao) 9,60€
WIBfmB WL EEE (386 ) (Anchoas) 9,60€
0 X BRYVESE B B {E BT (Calamares romana) 11,90€
AT ZbE, FREEMRERT (Berberechos vapor o plancha) 11,90€
PR IER (Navajas)
B R TSRF LR K BRI F (Jamén Tbérico) 15,00€
H0F) 8 X R IE E /D £ S E R EERHES (Pulpo) 16,50€
IR TE T ERREL A (84)  (Almejas marinera)
“OUERIEXR”  (DUZRBHE . MFFEDESH . 2aF0F 0O0G )
(Closcada Loca)
e b
FF & HIE
BEFERSGBLNIESOAER (Ensalada verde)
YN FE NN (Sopa pescado) 8,60€

AEMAF N RERXAE LB (Espaguetis negros)

B2 =3 (Salmén marinado)

EEEEER TR b DL, 18I, FEIA 2 L R ARV HL (Ensalada vieiras)
=3 SR MR AR T AT (Tartar Salmén)

ElotEEEREn T (L5 SOPr RS F (Tartar Atin)

B R /IR E (ELAABERS)

EEER (Paella verduras)

KIF R MBI PUETRE Y (Fideud)
éEﬁ T ;ﬁﬁi /f)i (Paella del Senyoret)

PRI == AT EE IR (Arroz negro)

fick £ R S Il I (Caldoso bacalao)
JEIE A BIYR (Paella Marinera)

%%Jﬁﬁi’t}ié&i%%% fb')i (Paella o Caldoso Bogavante)

£
3,20€
16,50€

16,50€

17,50€

15,50€
15,90€
16,50€
16,50€
19,95¢
19,95€
19,95¢€
25,00€
27,50€
34,10€

34,10€

12,50€
13,80€
14,50€
18,50€
20,00€

20,50€

24,50€

19,65€/8 A
20,65€/8 A
22,006/ A
2425€/8 A
25,05€/8 A
27.90€/8 A

39,00€/8 A



BELFFHH
im0 ) (Mariscada plancha)
(FR AR, ZAEAR, RUF, IR, 87, S, A H g DO

il

BAEaEg (R) (Buey de mar)

FFEEH

FlES I RE LR (Dorada horno o sal)
X E O HTE T MRS A 5 HI B R (Merluza a la Donostiarra)
£,

B2 B AR it K (B B BC & RILES 1 SR 1 A IR B F FIE R (Lomo bacalao)

HESRERI =X AT INE . B AN S5 74 B BURGE  (Tataki Salmon)
ERALFEIE M ERZREESE  (Merluza a la plancha) 14,80€

LR A Ry B hc it , R IR B KR B E P (Lubina)

gz i £4 B £ RD A% (Rape a la marinera)

¥ R XK S 0, = = g ef il .77 (Suquet de pescadores)

KL BRE

“EEE B (ANE) (Cangreburguer)

[ M S 2E 24 AN AR (Callos)

SRR EF /ML= (Entrecot)

FROK SR I B S FNIREE L ERA (Dados Solomillo)
RFETEEAFHHEAREEENMEEER (Solomilo)

FEE B i

INZEE JEWAENEAT ] (Crema catalana)

WRERARZ T EHRE (Tarta de queso)

IR WHBEREFFITER Brown)

ERETHER CER AV F{CHEOLRKEM Hojaldre de crema)
FATITEYMEBMER G (Crema y merengue)

F T ONEhHIRRIK I3 (Tiramis)

I K REHIEH E XKD (Fruta)

FIKHM (AR, EESBEYTFEICHEOK) (Helado Artesano)

85,50€/8 A

24,00€

20,40€
20,60€

24,40€

24,40€

24,80€

24,80€

28,50€

28,50€

16,40€
18,00€
19,50€
22,50€

27,50€

5,75€
6,75€
6,75€
6,75€
6,75€
6,75€
6,75€

6,75€



SUGGESTIONS

Sautéed red prawn (200 gr.) 18,00 €
Esqueixada (cod salad), endive and

beans from Santa Pau 18,60 €
Salmon in mussel sauce, sweet corn

and yellow chili 24,40 €
Bluefin tuna belly, meat reduction,

onions and baby potatoes 26,00 €

Grilled fish of the day (to share) 45,00 ¢

(Sea Bream, Monkfish, Hake, Crayfish and Beach

Prawn, Beach Squid and Mussels)

DIRECT FROM SPANISH FISH MARKETS:

These products will be charged according to the weight served

SEAFOOD

Guillardeau Oyster n°3

Sea snail

Grilled Crayfish (Dublin bay prawn) (350 gr.)
Barnacles (200 gr.)

Grilled Red Prawn from Arenys (200 gr.)
“Espardenyes” Grilled Sea Cucumbers (200 gr.)

Cantabrian Lobster (according to weight)

WILD FISH

Sea Bream, Sole, Sea Bass, Blackspot ...
(Salted, Donostiarra Style, Baked or Grilled)

5,50 /ud
22,20
34,00
48,00
52,00
55,00

115 €Kg

95 €/Kg

We suggest that you check the fish and seafood that we have available daily
with our restaurant team. We recommend that you seek advice in order to

choose the type and size that best suits your preferences.

Please note that fish are served whole.

E10%%



