Our Menu
Appetizers and starters
Special cured local goat and cow cheese from Callosa,
with homemade loquat preserve

10,50€

Cured sausage from the local area

12,00€

Cured Iberian ham shoulder

15,00€

Homemade duck pate (mit cuit)

12,00€

Russian salad with tuna and mayonnaise

6,00€

Anchovies marinated in vinegar

6,00€

Garlic anchovies

8,00€

Grilled squid

15,95€

Strips of fresh squid with homemade orange mayonnaise

6,25€

Tuna tataki

14,00€

Grilled Octopus served with baby potatoes

18,00€

Mediterranean mussels

8,00€

Garlic prawns with bacon

10,00€

Grilled vegetables

14,00€

Monkfish and prawn croquettes

2,00€

Oxtail croquettes

2,00€

Spanish omelette (with potato)

2,00€

unit

unit

Fried potatoes and eggs with chorizo mincemeat

10,00€

Fried potatoes and eggs with artichokes and peppers

12,95€

Fried potatoes and eggs with lobster

36,00€

Roasted chorizo with certificate of origin Rioja

1,20€
unit

Sandwichs and snacks (all hours)
Club Sandwich
(bacon, chicken, tomato, lettuce, pickle and mayonnaise)

7,25€

Pastrami Sandwich
(pastrami, pickle, arugula, mustard and mayonnaise)

6,00€

Salad sandwich
(lettuce, tomato, onion, avocado, cucumber and beet)

7,00€

Hummus with vegetable chips

5,25€

Guacamole with nachos and “Pico de Gallo” sauce (red onion, coriander and tomato)

6,50€

Spicy wings

6,00€

Marinated salmon toast with arugula, avocado and dried tomatoes

8,00€

Salads
Fresh Burrata with arugula, seeds, dried tomatoes and pickles

8,25€

Tomato from the “Marina” with fresh onion, olives and tuna belly

6,50€

Cesar salad
(lettuce, bacon, chicken breast, parmesan cheese, bread croutons and dressing Cesar)

8,75€

Roasted eggplant with sun dried tomato, coriander and feta cheese

7,00€

Vegetarian
Traditional hummus with vegetable chips

5,25€

Zucchini carpaccio with goat cheese crumble, almonds and dried tomatoes

7,25€

Vegetable spaghetti with avocado and spinach sauce

8,50€

Vegetarian burger

12,00€

Fishes
Sea bass fillet with vegetables

14,00€

Monkfish medallion with pea puree

17,95€

Salmon with orange sauce

15,75€

Monkfish stew “Caldereta” style

20,00€

Gratinated cod

16,00€

Seasonal fish

S/M

Meats
Beef fillet

20,95€

Rump steak

12,00€

Sirlion steak

17,00€

Oxtail

16,00€

Angus burger

12,00€

Skirt steak

15,00€

Desserts
Chocolate fever
(brownie, chocolate mousse, chocolate truffle and tuil)

7,50€

Seasonal tatin cake

6,00€

Mix of waffles, pancake with ice cream and red berries

7,50€

Cheesecake Calentura style

6,00€

Fresh fruit

5,00€

Ice creams
(vanilla, chocolate, hazelnut and strawberry)

5,00€

Sorbets
(Raspberry, mango and lime)

6,00€

OUR DISHES MAY CONTAIN ALLERGENS. IN CASE YOU HAVE ANY KIND OF
FOOD INTOLERANCE OR ALLERGYS, PLEASE CONSULT OUR STAFF. WE WILL
BE DELIGHTED TO RESOLVE YOUR CONCERNS.

