
Croquetas de jamón ibérico y alioli de tomate GHL 

Berenjenas thai y bimis asados con mantequilla de miso y semillas LDgf

*mínimo 2 personas

Arroz campero de presa ibérica, piquillos confitados y tirabeques 

Arroz de mariscos y pescado JKI 

Arroz mixto de pollo y marisco JKI

Arroz negro con almejas y alioli JKI

Arroz de verduras, garbanzos y berenjena escabechada a las brasas N

Arroz caldoso de bogavante (extra 12€ pax) JKI

Arroz a banda de carabinero (extra 10€ pax) JKI

Arroz negro con pulpo asado (extra 6€ pax) JKI

Croissant tatín GL    o  Mousse de chocolate y praliné GLHd 

50 € pp 
Incluye servicio de pan y AOVE

(Min. 2 pax. Bebidas no incluidas. IVA incl.)

ENTRANTES A COMPARTIR

PRINCIPAL

POSTRE

A Apio B Sésamo C Cacahuetes D Frutos de cáscara F Soja G Gluten H Huevos  I Pescado J Moluscos  K Crustaceos L Leche  M Mostaza
ALÉRGENOS

especiales

A compartir



Iberian ham croquettes with tomato aioli GHL 

Thai roasted eggplants and broccolini with miso butter and seeds LDgf

*Minimum order for 2 people

Campero rice with iberian pork presa, confit piquillo peppers, and snow peas 

Rice with seafood and fresh fish JKI 

Rice with chicken and seafood JKI

Black rice with clams and aioli JKI

Vegetable rice with chickpeas and chargrilled pickled eggplantN

Lobster brothy rice (Extra €12 pp) JKI

A banda rice with carabinero prawns (Extra €10 pp)JKI

Black rice with roasted octopus (Extra €6 pp)JKI

Croissant tatin GL  or Chocolate mousse with praline. GLHd 

50 € pp 
Includes bread service and EVOO

 (Min. 2 people. Drinks not included. VAT included.)

STARTERS  TO  SHARE

rice
menu

MAINS

SPECIALS

DESSERT

A Celery B Sesam C Peanuts D Nuts F Soya G Gluten H Eggs I Fish J Seafood  K Crustaceans L Milk  M MustardALLERGENS

To share


