
Food Menu

Specials
Seasonal dishes

French Oyster Pairing 
2 glasses of Cava Brut Nature Llopart + French OYSTER
Ration *Kilometer Zero*  

Accompanied with a passion fruit, cucumber and red
onion sauce.

32.00 €

Slipper Lobster 
Seasonal dish! 

Steamed Slipper Lobster with mango, carrot, garlic and
butter sauce, garnished with a little passion fruit puree
and chilli pepper.

90.00 €

Croquetas caseras

Shrimp Croquettes 

3 units Homemade Shrimp Croquettes.

12.00 €

Squid croquettes in their ink 

3 units Homemade Squid Croquettes.

14.00 €

     

       
   

     
  



Cod croquettes 
3 units Homemade Cod Croquettes.

12.00 €

Lobster Croquettes 

3 units Homemade Lobster Croquettes.

15.00 €

Starters - Seafood Specialties

Mussels with Cheese 
Mussels with Mozzarella Cheese, Parmesan and Oregano.

Mussels have Green Oil (parsley, mint and basil) and a
touch of Chives.

16.00 €

French oysters 
Catalan OYSTER Ration *Kilometre Zero*  

Accompanied with a passion fruit, cucumber and red
onion sauce.

24.00 €

Scallops with Cheese 
Scallops with Mozzarella Cheese, Parmesan and
Oregano. 

The scallops have Green Oil (parsley, mint and basil) and
a touch of chives.

20.00 €

Crunchy Squid 
Crunchy calamari with Tartar Sauce, Onion, Capers and
Fresh Herbs with Lime and Padrón Peppers.

18.00 €

       

       
 

    

    

    



Lobster with Cheese 
Lobster with Mozzarella Cheese, Rosemary and Oregano 

Lobster contains Green Oil (parsley, mint and basil) and
a touch of Chives.

60.00 €

Grilled Octopus 
Grilled octopus with Potatoes, Padrón Pepper and Creole
Sauce with a touch of Tajín.

28.00 €

Tempura-style shrimp 
Crunchy tempura-style shrimps with tartar sauce, onion,
capers and fresh herbs.

20.00 €

Salmon Ceviche 
Filipino-style Salmon Ceviche with Mango, Red Pepper,
Green Pepper, Onion and Lemon.

23.00 €

Mariscada Cocida / Seafood boil
Min. 2 people

Lobster 
Lobster, Corn and Potatoes with sauce of your choice:
Classic Cajun, Creamy Cajun or Garlic and Butter.

60.00 €

Scallops 
(The price of 25€ is per person) - minimum 2 people 

Scallops, Corn and Potatoes with your choice of sauce:
Classic Cajun, Creamy Cajun or Garlic and Butter.

25.00 €

    

  

     

     

     

     



Mussels 
(The price of 18€ is per person) - minimum 2 people 

Mussels, Corn and Potatoes with sauce of your choice:
Classic Cajun, Creamy Cajun or Garlic and Butter.

18.00 €

Prawns 
(The price of 22€ is per person) - minimum 2 people 

Prawns, Corn and Potatoes with sauce of your choice:
Classic Cajun, Creamy Cajun or Garlic and Butter.

22.00 €

Brown Crab 
(The price of 28€ is per person) - minimum 2 people 
Brown Crab, Corn and Potatoes with sauce of your
choice: Classic Cajun, Creamy Cajun or Garlic and
Butter.

28.00 €

Squid 
(The price of 18€ is per person) - minimum 2 people 

Squid, Corn and Potatoes with sauce of your choice:
Classic Cajun, Creamy Cajun or Garlic and Butter.

18.00 €

Original Mix 
(The price of 35€ is per person) - minimum 2 people 
Brown Crab, Prawns, Mussels, Cuttlefish, Corn and
Potatoes with a choice of sauce: Classic Cajun, Creamy
Cajun or Garlic and Butter.

35.00 €

     

     

     

     

     



Premium Mix 
(The price of 48€ is per person) - minimum 2 people 

Lobster, Brown Crab, Cuttlefish, Scallops, Clams, Prawns,
Mussels, 
Corn and Potatoes with sauce of your choice: Classic
Cajun, Creamy Cajun or Garlic and Butter.

48.00 €

Premium Mix Combo 
(The price of 60€ is per person) - minimum 2 people 

Lobster, Crab, Brown Crab, Cuttlefish, Shrimp, Clams,
Mussels, Scallops, Corn and Potatoes with your choice of
sauce: Classic Cajun, Creamy Cajun or Garlic and Butter.

60.00 €

King Combo Mix 
(The price of 135€ is per person) - minimum 2 people 

King Crab Legs, Lobster, Crab Legs, Brown Crab, Prawns,
Egg, Potatoes and Corn with your choice of sauce:
Classic Cajun, Creamy Cajun or Garlic and Butter.

135.00 €

Rice
Min. 2 people

Lobster rice 
(The price of 38€ is per person) - minimum 2 people 

Lobster rice made with sautéed cuttlefish, bell pepper,
onion and clams. 

Lobster contains green oil (parsley, mint and basil) and a
touch of chives.

38.00 €

     

     

    

    



Brown Crab Rice 
(€30 is per person) - minimum 2 people 

Rice with brown crab made with a sofrito of cuttlefish,
bell pepper, onion, sobrasada (a type of cured sausage),
and clams. 

The brown crab is dressed with green oil (parsley, mint,
and basil) and a touch of chives.

30.00 €

Octopus Rice 
(The price of 28€ is per person) - minimum 2 people 

Octopus Rice made with a Saute of Cuttlefish, Pepper,
Onion and Clams. 

The octopus contains green oil (parsley, mint and basil)
and a touch of chives.

28.00 €

Black Rice with Squid 
(The price of 26€ is per person) - minimum 2 people 

Black Rice with Squid made with Squid Ink and a Saute of
Cuttlefish, Pepper and Onion, with Aioli and Clams. 

The Squid has green oil (parsley, mint and basil) and a
touch of chives.

26.00 €

Seafood Rice 
(The price of 25€ is per person) - minimum 2 people 

Rice with Shrimps, Mussels and Clams made with a
Saute of Cuttlefish, Pepper and Onion. 

Seafood contains Green Oil (parsley, mint and basil) and
a touch of Chives.

25.00 €

   

   

   

   



Fish Specialities

Garlic Salmon Steak with Honey 

Peeled Salmon, Lime Juice, Garlic, in a bed of Mashed
Potatoes with tartufata and green oil, a touch of chives
and bathed in a reduction of Vermouth, Passion Fruit and
Orange.

25.00 €

Cod Fillet in Butter with Sautéed Vegetables

Fillet of Cod in Butter with Sautéed Vegetables on a bed
of Mashed Potatoes with tartufata Green Oil, with a touch
of Chives.

26.00 €

Premium steak eye
Black Angus Steak Eye

Black Angus Tall Loin
(300 grams) 

Grilled with potatoes and bell peppers.

48.00 €

Sides

Homemade Bread 
4 units homemade bread

6.00 €

    
  

      

 



Garden salad 
Cherry Tomato, Grated Carrot, Red Onion, Vinegar with
Honey and Mustard Sauce.

6.00 €

Rice 
White rice.

6.00 €

Desserts

Homemade Cheesecake 
You can optionally add one of the following Syrups: Dulce
de Leche, Pistachio, Chocolate or Strawberry.

12.00 €

Homemade flan 
Homemade Flan with Cream and Dulce de Leche Syrup.

9.00 €

Ice cream 
You can choose the following flavors:,,, Dulce de Leche,
vanilla, chocolate 
Two balls per serving.

9.00 €

Chocolate coulant 
Coulant with vanilla ice cream and chocolate syrup

12.00 €

Whole Cheesecake
Whole cheesecake, 2.5 Kg. Ideal for celebrating a special occasion.

60.00 €
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Contains May contain

Milk (including lactose) Eggs

Fish Crustaceans

Molluscs Peanuts

Lupin Sesame

Soy Mustard

Celery Sulphur dioxide and sulphites

Cereals with gluten
1 Wheat ·  2 Rye ·  3 Barley ·  4 Oats ·  5 Spelt (wheat) ·  6 Kamut (wheat)

Tree nuts
1 Almonds ·  2 Hazelnuts ·  3 Walnuts ·  4 Cashews ·  5 Pecans ·  6 Brazil nuts ·  7 Pistachios ·
8 Macadamia

Allergens


