
Nachos with guacamole, sour cream and mexican salad

Bread basket with tomato and all i oli

Burrata with tomato-quince tartar and dried tomato
vinagrette

Salad with smoked salmon, apple, arugula with sour
cream and guacamole

Cured sheep cheese from with quince, peppers and
nuts

Iberian ham with glass bread and grated tomato

Bravas, spicy potatoes with paprika

Iberian ham corquettes

Baby squid Andalusian style

Fried squid rings with lime mayonnaise

Fried potatoes

Seafood paella

Black rice wit prawn and all i oli

Senyoret rice

Rice with lobster

Fideuá with duck, boletus and foie

Pork tenderloin with creamy goet cheese and glazed
onions

Zucchini with vegetable stew, miso and crispy
noodles

Vegan meatballs with yellow curry and jasmine rice

Burger with tomato, lettuce, bacon, cheddar cheese, 
and pickles

Burger with lettuce, goat cheese, tomato jam, bacon and
sautéed onion

100% vegetal burger, arugula, tomato, pickles,
suatéed onion

Desserts of the day

macaroni with cheese and tomato

Battered chicken breasts with potatoes

Hamburger with potatoes

Ice cream or fruit

Chocolate cake with berries sorbet

Mandarin sorbet with passion fruit syrup

Vanilla Bourbon ice cream with chocolate

Cheese cake with red berries and white chocolate

Nougat ice cream with almond crumble, mistela syrup
and dates

Mollucs Lupins nuts Peanuts

Celery Seafood Gluten Eggs Dairy Mustard Fish

SoybeansSesame seeds Sulphur dioxide
and sulphites

P L A Y A

Valencian tomato with pickles, salted �sh and
sweet peppers 

Vegetable rice

Paella valenciana with duck

Paella valenciana

Mountain rice; rabbit, chicken, duck, artichoke and mushrooms

Suckling lamb chops with crispy potatoes, garlic
sprouts, roasted pepper and asparagus

Argentine steer entrecote (350gr.) with Padrón
peppers and chips

Bream in marinade battered with tartar sauce

Pollo de corral al horno con salsa Albufera
y boniatos asados

Maestrazgo
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