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Starters and salads

ASSORTMENT OF CHEESE (14, 6) | 13.00€
CROQUETTES:
       Varied (14, 2, 6, 7) | 8.50€ (6und)
       Vegan | 8.50€ (6und)
HOUSE NACHOS (14, 6, 7, 10) | 13.50€
GARLIC MUSHROOMS | 9.00€
CEVICHE (3, 1) | 18.50€ 
TUNA TARTARE (3, 5, 9, 10, 14) | 17.00€ 
LIMPETS (12) | 14.00€ 
POTATOES WRINKLED: WITH SAUCES (11) | 5.50€
CRUNCHY CHEESE FROM EL HIERRO (14, 6) | 10.00€
GARLIC SHRIMPS (1, 11) | 10.00€
CASSEROLE | 13.00€
Shrimp, octopus, garlic mushrooms (1, 11) 
SCALDED GOFIO | 7.00€
Accompanied by red onion (14, 3, 11) 
SCRAMBLED LEEK AND SALMON (2, 3) | 12.00€

BURRATA SALAD | 12.00€
With garden tomatoes and burrata (14, 6, 7, 10)
HOUSE SALAD | 12.00€
Arugula, tomato, pepper, avocado, fresh cheese, beetroot, boiled egg and olives.
GOAT'S CURL AND PINE NUT SALAD | 13.00€
Mixed lettuce, Lanzarote tomato, caramelised onion and fruit of the day with balsamic
vinaigrette (14, 6, 7, 10) 

Starters

Salads



SEAFOOD SOUP (1, 3, 12, 11) | 8.00€ 

GRILLED OCTOPUS (12, 11) | 16.00€

ROMAN SQUID (4, 2, 12) | 18.50€

GRILLED SQUID (12) | 18.50€

GRILLED GROUPER (MINIMUM 2 PAX) (3) | 22.00€ P.P

MENIER SOLE (3, 6, 14) | 17.00€

FISH AND SEAFOOD ZARZUELA (3, 1, 14) | 20.50€

GRILLED PRAWN (1) | 19€

FISH OF THE DAY | Price according to market

GRILLED SIRLOIN (11) | 22.00€

SIRLOIN TURNS (14, 2) | 18.50€

VEAL LAPS | 15.50€

meet OF THE DAY | Price according to market

BLACK RICE (12, 1, 11, 2) | 19.50€ (P.P ​​MIN 2P)

MIXED PAELLA (12, 1, 11, 3) | 19.50€ (P.P ​​MIN 2P)

PAELLA WITH FISH AND SEAFOOD (12, 1, 11, 3) | 20.50€ (P.P ​​MIN 2P)

PAELLA WITH VEGETABLES (11) | 18.00€ (P.P ​​MIN 2P)

BROTHY RICE WITH LOBSTERS (11, 1) | 24.50€ (P.P ​​MIN 2P)

COASTAL NOODLES (FIDEUÁ) (12, 1, 11, 3) | 19.00€ (P.P ​​MIN 2P)

ASSORTED ICE CREAM CUP | 6.00€
CAKE OF THE DAY (6) | 7.00€

CHEF'S MOUSSE (6, 7, 2) | 6.50€

EGG CUSTARD (6, 2) | 6.00€

POLVITO URUGUAYO | 6.50€

Dishes and desserts

Fish and
seafood

Meats

Rices

Desserts
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Wines

FROM THE HOUSE MEDITERRANEAN Joven | 13.85€ bottle 75cl / 3.50€ glass 

D.O. LANZAROTE

      YAIZA Dry "Malvasia" | 26€ / 5.50€ glass 

      YAIZA Fruity "Malvasia” | 26€ 

      EL GRIFO COLECCIÓN Dry "Malvasía" | 29€

      BERMEJO Dry "Malvasia" | 26€

      BERMEJO Semi-sweet "Malvasia" | 26€

OTHER DENOMINATIONS

      TERRAS GAUDA D.O. Rias Baixas | 24.85€

FROM THE HOUSE OF MEDITERRANEAN Young | 13.85€ bottle / 3.50€ glass

D.O. LANZAROTE

      EL GRIFO DE LÁGRIMA "Listán Negro" | 29€

FROM THE HOUSE MEDITERRANEAN | €13.95 a bottle / €3.50 a glass

D.O. LANZAROTE

      EL GRIFO ARIANA | €30

D.O. RIOJA MONOLOGO

      Crianza "Tempranillo" | €16.50 / €4.50 a glass

      AZPILICUETA Crianza "Tempranillo" | €17.50

D.O. RIBERA DE DUERO

      CELESTE Roble “Tempranillo” | 18.50€ / 4,50€ copa

      MONTEABELLON Oak "Tempranillo" | €18.50

      VALDRINAL DELIVERY Oak "Tempranillo" | €23

      CARMELO RODERO Crianza "Tempranillo" | €32

      CARMELO RODERO 9 months Oak | €21.50

      EMILIO MORO Crianza "Tempranillo" | 36,00€

      FINCA RESALSO "Tempranilo" | 21,50€

      MAURO Generic Harvest "Tempranillo” | 52.50€

      PSI "Dominio de Pingus" "Tempranillo-Garnacha" | 62.00€

D.O.P.ALICANTE

      LAUDEM Oak “70% Monastrell 30% Syrah" | 19.00€ bottle / 4.50€ glass

Whites

Pink

Vegan

Reds



Drinks & coffee

Cooffes

Water Solán de Cabras | 2,30€ med. L / 3,50€ L

Carbonated water |  1,80€ med. L / 2,70€ L

Tinto de verano | 4.50€ med. L

Sangría | 4,50€ copa / 17.00€ L

Small soft drink | 2.50€

Big soft drink | 3.20€

Appletiser | 2.50€

Nestéa, Aquarius | 2.70€

Red Bull | 3.00€

Minute Maid | 2.50€

Drinks

Espresso | 1.40€

American | 2.10€

Long American | 1.90€

Espresso long American | 1.60€

Double  | 2.10€

Cut | 1.70€

Coffee with milk | 2.00€

Milk and milk | 2.10€

Barraquito | 5.00€

Infusions | 2.20€

Jarra | 4.00€

Caña | 2,20€

Tropical | 2.50€

Tropical Limón | 2,60€

Tropical 0.0 | 2.60€

Alambra 1925 | 3.20€

Alambra Roja | 3.50€

Estrella Galicia | 3.20€

Estrella 1906 | 3.50€

Dorada Especial | 2.80€

Beers



Cocotails, Cava & Champagne

DRY MARTINI | 11.00€
Tanqueray Gin and Dry White Vermouth.
ESPRESSO MARTINI | 10.50€
Absolut vodka, vanilla syrup, Kahlúa and espresso coffee.
PORNSTAR | 12.00€
Stoli Vodka, Passoa, Vanilla Cordial, Lemon Juice, Passion Fruit Pulp, Cava....
DAIQUIRI | 11.00€
Bacardi rum, lime juice and sugar.
FROZEN DAIQUIRI FLAVORS | 11.00€
Bacardi rum. Juice (lime, strawberry or mango).
MINT JULEP  | 10.00€
Jack Daniel, lemon juice, sugar and mint.
MOSCOW MULE  | 11.00€
Stoli vodka, ginger cordial, lemon juice, sugar and ginger beer.
CAIPIRINHA | 10.00€
Cachaça, Lemon and Sugar.
COSMOPOLITAN  | 11.00€
Stoli Vodka, Cointreau, Cranberry Cordial and Lemon Juice.
NEGRONI  | 9.50€
Gin, Campari and red Vermouth.
SEX ON THE BEACH  | 12.00€
Stoli Vodka, Cointreau, Orange Juice, Cranberry Cordial.
TEQUILA SUNRISE  | 10.00€
Cuervo white tequila. Orange juice and grenadine.
MARGARITA  | 11.00€
Cuervo Reposado Tequila, Cointreau and lemon juice.
WISKHEY SOUR  | 10.00€
Jack Daniel's Rye, sugar and lemon juice.
PINA COLADA | 12.00€
Bacardi Blanco, pineapple juice, coconut milk and coconut syrup.
MOJITO  | 9.00€ 
Havana 3 years. Lime juice, mint, sugar and soda. (Classic, strawberry, mango, passion
fruit, coconut or melon). 
VIRGIN MOJITO | €7.00
Lime juice, mint, sugar and soda (alcoholic free).
SAN FRANCISCO | 7.00€
Orange juice, lemon juice, pineapple juice and grenadine. (alcoholic free).
PINA COLADA | 7.00€
Pineapple juice, coconut syrup and coconut milk. (alcohol-free).

Cocktails

Basic | 1.50€       High | 2.00€       Premium | 3.00€

Shorts

FREIXENET "VINTAGE RESERVA BRUT NATURE" | 15.00€ BOTTLE / 4.50€ CUP 

FREIXENET "RESERVA REAL CUVÉES DE PRESTIGE. RESERVA MACABEO | 27.00€

MOET & CHANDON BRUT IMPERIAL | 65.00€

Cavas and
Champagnes


