A AURA .
\1}"\ ‘f\/,y

CLUB NAUTICO /sm
Marine Gireemich Club Nautico

,]/

LT \
¥ 5 «
na Gree®

Biead (accompanied with all ¢ ol and natiral Tomadte)

OUR FRESHLY BAKED BREAD 1/2 (@
A RACION OF FRESHLY BAKED BREAD (B
A PORTION OF GLUTEN - FREE BREAD

Matisees

GILLARDEAU OYSTERS N° 2 (unit)()

STEAMED MUSSELS

FRENCH MUSSELS

ZAMBURINA WITH TENDER GARLIC AND LIME (unit)
CRAYFISH WITH A HINT OF SHERRY ()

LOBSTER (piece}@

Cold stasiters

IBERIAN HAM ACCOMPANIED BY BREAD WITH TOMATO @
SELECTION OF CHEESES FROM CALLOSA Q)
CANTABRIAN ANCHOVIES (unit)

DRIED SALTED TUNA FROM BARBATE &

Jaselars

RED TUNA TARTAR OVER A FAN OF AVOCADO WITH KIMICHI & WASABI CREAMS @
SALMON TARTAR ON A MATTRESS OF ROCKET, OYSTER SAUCE AND 3 SESAME VINAIGRETTES @@

Fuesh salads

HAKE saLAD@ QO © @
FRESH TUNA BELLY SALAD WITH TOMATO RAFF &
BURRATA SALAD, WITH BLUE TOMATO, ROCKET AND TAGGIASCA OLIVES @

Het stasiters

HAM CROQUETTES (6 units) Q) @

COD FRITTERS (4 units) () B

ANDALUSIAN OR GRILLED BAY SQUID &

GRILLED CUTTLEFISH )

ANDALUSIAN CHOPITOS &)

cARLIC PRAWNS @ @)

FRIED ANCHOVIES WITH HOMEMADE TARTAR SAUCE @ @ (@
OCTOPUS WITH BEER OVER TOMATO RAGOUT @

GRILLED OCTOPUS OVER MASHED POTATO @ €)

LEEK AND cOD OMELETTE @@
BROKEN EGGS WITH GULAS AND TRUFFLE oL @ @

BROKEN EGGS WITH HAM @
BABY BROAD BEANS WITH HAM EGG POACHED AT LOW TEMPERATURE @
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o

3,80€
6,80€
7,40€

6,20€
12,50€
14,00€
4,50€
23,50€
57,00€

28,00€
22,00€
4,20€
21,00€

26,00€
23,00€

16,50€
21,00€
16,50€

18,00€
18,00€
23,00€
14,50€
14,50€
24,00€
15,50€
24,00€
24,00€

13,50€
14,50€
13,50€
18,00€

RESERVAS 965 087 972
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Rice and pastas (the ‘vice dishes can be diy o creamy)

SENORET RICE (MUSSELS, PRAWNS AND SQUID) (minimum 2 per) (price p/p)@% 24,00€
IIBERICAN PORK RICE WITH MUCHROOMS (min 2 per) (price p/p) (P 26,00€
CHICKEN RICE WITH VEGETABLES (minimum 2 per) (price p/p) (B 22,00€
VEGETABLE RICE (minimum 2 per) (price p/p) (P 21,00€
MAGRET RICE, CONFIT AND FOIE (minimum 2 per) (price p/p) ® 28,00€
SORRENTINOS STUFFED WITH SALMON OVER A HERB CREAM AND SMOKED OIL @6@ 19,50€
BLACK TAGLIATELLE WITH SEAFOOD (MUSSELS, PRAWNS AND CLAMS)@ o (4] @ 22,50€
SEA BASS IN SALT OR GRILLED BARBECUE (2 per) (price p/p) 29,00€
GRILLED BASS WITH SEASONAL VEGETABLES e 23,00€
GRILLED BARBACUE TURBOT (minimum 2 per) (price p/p) & 32,50€
GRILLED TURBOT OVER CELERY & TURNIP MASH AND SEASONAL VEGETABLES @o 26,00€
GRILLED TUNA WITH SEASONAL VEGETABLESQ 26,50€
TUNA TACOS OVER TOMATO RAGOUT AND SMOKED OIL @ 24,50€
FISH OF THE DAY@ S/M
STEAK TARTAR PREPARED IN FRONT OF THE CUSTOMER @ (¢, ] 26,00€
VEAL CHEEK ON SWEET PURE MASH o 21,00€
BEEF SIRLOIN 28,00€
ARGENTINE HIGH LOIN 29,00€
OUR MAIN DISHES CAN BE ACCOMPANIED BY THESE GARNISHES:

FRIED CHIPS, MASHED POTATOES, VEGETABLES OR SALAD o

Heme made dessesls

CANDIED MANGO DICES WITH LIME FOAM 6 6,00€
CHOCOLATE COULANT WITH XIXONA NOUGAT ICE CREAM o 7,50€
GOAT CHEESE CAKE WITH A FIG COMPOTEQ) 8,00€
CRISPY BANANA WITH YOGURT ICE CREAM @) @ 8,00€
OUR BRIOCHE TORRLA WITH MENRIQUE MILK ICE CREAM @) 9,00€
SEASONAL FRUIT 7,50€
SORBETS (lemon, mango or coconut) 7,50€
SELECTION OF ICE CREAMS (menrique milk, vanilla, nougat, yogurt, chocolate or strawberry) (per scoop) 3,50€
FRIED OR GRILLED CHICKEN BREAST WITH POTATOES @ 14,00€
PASTA WITH TOMATO (@ 10,00€

RESERVAS 965 087 972



