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FISH MUSTARD MOLLUSCS DAIRY EGGS SESAME

P2000C

GLUTEN TREE NUTS SULPHUR DX CRUSTACEAN PEANUTS CELERY LUPIN

* To prevent Anisakis infection, our tuna has undergone
heat treatment or freezingi in accordance with Royal Decrete 1420/2006.

** Let us know of any food allergies

Stal‘ ters ‘ Made with our olive oil and organic vegetables

arira sala omates de Conil, melva de Almadraba y cebolleta ..., .
Tarifa salad d de Conil, melva de Almadraba y ceboll 12,00
4SS1C Sala omato,lettuce; carrols, onion, eges, BLIVES s y
Classic salad & @ Tomato, | ggs, ol 11,00
ne prawn sala autéed prawns With green [€aves ..., y
King p alad © @ Sautéed p h green| 17,00
Marinated sardines on vegetables "scabeche” OO . 14,00

Grilled tiger king prawns )

llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll

La Pescaderia style clams @ (' @
VVhite prawns @ - s o o ————————m—-——_—"as

"A la marinera" style mussels casserole

Spoon Dishes

"0aIMOTEJO" Q) (D () e 8,00
Seaworthy POLEALE (o NEERALIETIERN S ) wusvirssascsvomimmsvnsisssioasssossssaossessessessssssssss s s ssssiss Vs s 8,00
Vegetables QEERTI (L. heale al IBnmens) cummmsmusssensmessmmresmos s e T 10,00
Vegetarian Dishe

Couscous with organic garden vegetables (B Q) ... 12,00

Fr ied FiSh | Fried with the best Spanish olive oil
Fish croquettes @O @ © ©

Fried anchovies @ 0 e

Marinated dogfish @ @ .. 12,00
(@31 Tn 0 (1) o W 17,00
Tender baby SQUIA C0 0D .o 18,00

Rice DiSheS | In casserole. Minimum of two people
Seafood rice dish @ #

Rice with monkfish and king prawns @ © @ [pers.] 19,00
Rice with octopus and king prawns @ O @ () e [pers.] 20,00
Rice with large dark red prawns @ O @ ... ~ [pers.] 28,00

REd Tuna | Signature red tuna dishes from Almadraba

Warm tuna salad @ @ @ Green leaves, red tuna, caramelized onion ..., 18,00
Tuna loin tataki @ @ © @ ©

Tunatartar @ MO 0 =] 1 20,00
Tunaloin sashimi @ € ... ., 22,00
Tunaloinfillet @& D e IBIPF T 25,00
. Read :él.bﬂllt our

Grilled ventresca @@ @) ... CHTETIIE o e ramassssmmmcasisres 27,00
Grilled top of head D D B e 28,00
Tuna tasting menu 4 varieties @ (3 € @ &
Crrilled high loin, ehecks, ventresen; tatakll oo mmmmmesmmmommipmmnesemsms i i s s 41,00
FlSh fl‘ o1 the Stl‘ a1t | The best of our two seas
Spaghetti with clams and king prawns €3 €O Q@ ..o 17,00
Grilled squid with organic vegetables ) ........oommmmmmmm——— Market price
Croaker au gratin with alioli and squid ink rice @ CO@ ... 22,00
Grilled fresh fish from Tarifa @
Croaker, rubberlip grunt, white seabream, East Atlantic peacock Wrasse ........eeoeeeessccicreren 22,00
FEuropean seabass, common seabream, bluespotted seabream, dusky grouper, gilthead seabream ... 27,00
Extra: potatoes, rice, vegetables, et ....... 4,00

5 y
Chlldr CI1 S Menu | Our special dish for children
Breaded Chicken Breasts or Italian pasta @ ... [pers.] 12,00
A. Sweet Endlng | Homemade
Catalan custard @) (0 e 5,00
Caramel MOUSSE @ ..ot 5,50
Yogurt ice cream with apricots and pistachio Q Q) - 6,00
Creamy chocolate with passion fruit @ ... 6,00

Bread and olives service 1,00€ per person. All prices include V.A.T. and other taxes



