
STARTES ALLERGENS

Olive oil bread with all i oli and grated tomato

Salmorejo with croutons and ham shavings 

Burrata with dried tomato and fig vinaigrette

Portolito salad with Valencian tomato and tuna belly 

Las Arenas, Spanish potato salad

Nachos with guacamole, sour cream and pico de gallo

Our patatas bravas

Ham croquettes

Cod fritters 

Spinach and goat cheese croquettes

Baby squid Andaluzian style

Squid ink Gyozas with green all i oli

Steamed Mussels with El Cabanyal sauce

Grilled artichokes with cured yolk and crispy ham

Grilled cuttlefish with Mery sauce and fried almonds

Octopus with parsnip puree and Galician garlic

King prawns with garlic 

Red tuna tartar with ponzu 

Various fried fish (butterflied anchovy, squid ring, marinated
dogfish)

Iberian ham with oil bread and grated tomato

Macaroni with cheese and tomato

Chicken

ALLERGENS ACCORDING TO ROYAL DECREE 126/2015

ANY OF OUR DISHES MAY CONTAIN TRACES, DEPENDING ON THE MANUFACTURER'S OR SUPPLIER'S LABEL. 
*PEOPLE WITH COELIAC DISEASE OR GLUTEN ALLERGY, PLEASE CONSULT US*.

Gluten Dairy Mustard Fish Crustaceans Sulphites Peanuts

Shellfish Soya Nuts Eggs Lupins Sesame Celery
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 MAIN COURSES ALLERGENS

Seasonal Grill fish 

Marinated sea bream in batter 

Argentinian beef Entrecot 

Roasted chicken

Duroc Iberian pork at low temperature with sautéed garlic

Vegetable balls with seaweed titaina

Aubergine stuffed with almond bechamel sauce and pecorino gratin

Monkfish and prawn cannelloni with red curry belouté

Portolito Burger

Veggie Burger

 RICE AND FIDEUA

Valencian Paella, with chicken and rabbit

Seafood Paella 

Vegetable Paella  

Black rice with prawn and all i oli 

Senyoret Rice (Rice with shelled crustaceans and fish flesh)

Lobster Rice

Rice with Duck, boletus and foie

Senyoret Fideuá

Vegetable Fideuá

Fideuá with duck, fungi and foie

Black Fideuá

 DESSERTS

Chocolate cake with dulce de leche

Tatin cake with ice-cream

Créme caramel with apple and caramelised cinnamon biscuit

Créme caramel with apple and caramelised cinnamon biscuit

Cheese cake with red fruits and hazelnut

Bourbon vanilla ice cream and melted chocolate 

Nougat ice cream, crumble and date syrup

Seasonal fruit
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