Postres

@ Brownie Con Helado De Vainilla

@ Cheese Cake Cherry
@ M elocotones con Helado

@ Copa con Helado de Vainilla

Entradas
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@ Champifiones Florentinos

M enus de sushi
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@ Inicio

Starter
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@ Sopa de Cebolla Gratinada
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@ Raviolis con Queso

@ Espaguetti Marinera
@ Tallarines Tetrazzini

Cazuelas

£
@ CazuelaDe Verduras

Especialidades

@ Paella Valenciana (2 Personas)
@ Paella Marinera (2 Personas)
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@ Langosta Thermidor (Por Libra)

@ Fantasia de Camarones
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@ cordoén azul

Especiales
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@ arroz con marisco

Crogues Mini ca. 18cm

"
\ )

@ Napoledn

Fischsgerichte
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@ Paella

i . .
@ Coquillasde Mariscos
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Arroces
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@ Arroz Oriental al Curry

Platos Especiales

Q Cazuela de mariscos

Salados

Poaie

g Crema de Cham pila

Pescadosy Mariscos

@ Ceviche mixto
@ Jaiba Gratinada
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Vegetarianos
@ Crepes Vegetarianos al Gusto
@ Spaghettis Vegetarianos al Gusto

@ Paella Vegetariana (2 Personas)

Entrantes

. ;
@ SOPA DE PESCADO

Brochetas
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@ Brocheta de L angostinos

Carnesy Aves
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@ Lomito de Res Encebollado
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@ Lomo de Cerdo al Tamarindo

@ Pechuga de Pollo del Chef

@ Lomo de Resala Pimienta Flambeado

DelLaGranja

@ Tortilla Espaiola con Chorizo

Frutos de Nuestros Mares
£

@ Mixto de Salmén y Rébalo
@ Langostinos Ferrari
@ Rébalo Meuniere
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@ Rébalo Caribe
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Algo Diferente
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@ SALMON A LASFINASHIERBAS

Pulpo / Octopus
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@ Pulpo al Ajillo

ExperienciaVino Tinto

‘g Sopa minestrone

Sin clasificar

@ Camaronesaladiabla

@ BISQUE DE LANGOSTA

@ Plato principal
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E Arroz con camarones



