
Tartar de atún
Tuna marinated in soy sauce, 
served on a base of avocado and 
kimchi mayonnaise.

Patatas bravas
Our bravas potatoes with 
homemade aioli and Valentina 
sauce.

Clótxina valenciana
Local steamed mussels.

Zamburiñas 
Small scallop gratinated with lime 
aioli.

Calamares 
Slow-cooked at low temperature 
with vermouth and orange.

Carrillada
Low temperature cooked with 
vermouth and orange.

Postre
Assorted homemade desserts.

Precio por persona 26€
(Bebida no incluída)

Menú tapeo
(1 plato al centro por cada 

cuatro comensales)

If you have food allergies or are vegan/vegetarian, feel 
free to ask about available options.


