: SOPAS :
*  CREMADELANGOSTA.............. 60000  :
:  GAZPACHO (TEMPORADA)........... . 15000
S PLATODELDIA................... 450 :
:  SOPADEMARISCO ................ 600 @00 :
:  CREMADEVERDURAS ............. 400 :
x5 ENSALADAS
AGUACATE CON GAMBAS . ............. 850 ©
COKTAILDE GAMBAS ............... 8.00©
COGOLLOS CON ANCHOA (UNIDAD) ... 2.50 ©
ENSALADADELA CASA.................. 600 ©
ENSALADA DE PIMIENTOS ... 650
ENSALADA QUESO DE CABRA............ 750 0000
ENSALADA TROPICAL ................... 8.00 ©
ENSALADA GESAR ................. 750 7
SALPICON (TEMPORADA)................. 80000
TOMATE CON AGUACATE .................. 7007
TOMATE PICADO CON BONITO ... 8.00 ©
--~ENTRADAS FRIAS /52
S QUESOCURADD ................. 1000 ©
S JAMONIBERICO .................. 18.00

CONCHASFINAS .............ccce..... s/m &
COQUINAS...........coenneennen. 13.00 ©
GAMBAS COCIDAS................... 15.00 ©
GAMBAS GARRUCHAS ................ SN ©
GAMBAS ALAPLANCHA ............. 19.50 ©
MARISCADA FRIA/CALIENTE .......... sm &
MEJILLONES A LAMARINERA ......... 9.00 ©
MEJILLONESALVAPOR .............. 800 ©
NAVAIAS . ... 1250 ©
141 O — s/M ©
PEREGRINA EN SALSA /PILPIL........ S/M©
ZAMBURINAS EN SALSA /PILPIL..... 350 ©

MATRIMONIO .................... 1550 ©
TOMATE CON ANCHOA .............. 950 ©
BOQUERONES EN VINAGRE ........... 9.00 ©

—ENTRADAS CALIENTES -

ALCACHOFAS............coooen... 9.00
CHAMPINONES PLANCHA.. ............. 1.50 ¥
CROQUETAS.........cooeeeeeenns 1500000000
ENSALADILLA DELDIA. ............ 10.00

ESPARRAGOS PLANCHA. ............ 8.50 v

GAMBAS PILPIL / AJILLO............. 8.00©

HABITAS CON HUEVO DEL CAMPO. . .. 12.50

1S TLLS | —— 6.50 ¥

REVUELTO DE ESPARRAGOS . ........ 8.00 O

REVUELTO SETAY GAMBAS........... 9.00©

TORTA DE CAMARONES ............. 250000000

VERDURAS PLANCHA. ............. 10.00 O~

—— RACIONES (&

BOQUERONES FRITOS............... 1000 ©O
BOQUERONES AL LIMON. ............. 1000 ©©
CALAMARES ...........ccovnrnenn. 1050 ©O©
CALAMARITOS ..........ccevvnnnnnn 1250 ©O
PATADEPULPOALABRASA........... M ©

FRITURADELACASA............... 1200 ©O
1[1], | ————————— 11.00 ©O
JIBIAPLANCHA / FRITA. .............. 900 ©O
PULPITO PLANCHA / FRITO............. sMm ©0
LU 1 E————— 1400 ©O




BROCHETADEROSADA .............. 1450 ©
BROCHETADERAPE................ 1600 ©
BROCHETA DE SALMON ... ............ 1350 ©
BROCHETA VARIADA DE PESCADO...... 1500 ©
CALAMAR FRESCO PLANCHA ........... S/M ©
CALAMAR FRESCOFRITO ............. M OO
DORADA PLANCHA / ESPALDA. ... 1650 ©
LENGUADO A LA PLANCHA. . .......... sm ©
LUBINA PLANCHA / ESPALDA. . ....... 1650 ©
PARIILLADA DE PESCADO ............ 1350 ©
PEZ ESPADA ALAPLANCHA.......... 1300 ©
RAPEALAPLANCHA ................ sm ©
RODABALLO A LA PLANCHA. .. ....... 1700 ©
ROSADA PLANCHA /FRITA .......... 1400 ©O
SALMON ALAPLANCHA ............. 1100 ©
SUGERENCIAS
ATUNALAESPALDA ................ S/M ©
ATUNALAPLANCHA ................ S/M ©
GALLINETA ..o, SM ©
PARGO ....o.veeeeeeeeeeeeeeeennn,s S/M ©
SALMONETE PLANCHA . .............. s/M ©
1)1 TR S/M ©
VENTRESCA ALAPLANCHA ............ S/M ©
VORAZ ..o s/M ©
CHOPITOS .........oeeeneveeennes 1350 ©
PULPO A LA GALLEGA. .............. 1750 ©
HUEVAS JIBIA PLANCHA/FRITA. ... ... 1050 ©©

HUEVAS MERLUZA PLANCHA/FRITA ... 1200 © ©

ESPECIALIDADES
(DOS PERSONAS)
DORADA /LUBINAALASAL .......... 4200 ©
PESCADODELDIAALASAL........... s/M ©
PESCADO ALHORNO ................ SM ©©
RAPE ALAMARINERA. .............. 3400 OOO
RODABALLO AL ACEITE.............. 38.00 ©O©
SALSAS PESCADOS
51 L ————— 150 ©006©

WARINERR .o 50 sssnmmsasssnnmans 1500000

e PESCADOS O .‘—

(DDSPERSUNAS)

ARROZ CON BOGAVANTE ................ 38.00 ©
ARROZGALDOSO ..sicisvvnnmininns 28.00 ©
LT —— 28.00 ©
PAELLA DEMARISCO.................... 28.00 ©
" PAELLAMIXTA............coovinne 32.00 ©
*s..  *DOMINGOS Y FESTIVOS
*s...  BAJO PEDIDO*

| BRocHEm bE cERpo
| BROCHETA DE POLLO
I BROCHETA SOLOMILLO DE TERNERA ... 17.00

| BROCHETA VARIADA DE CARNE . ....... 16,50

| PRESA BERICA A LA PLANCHA........ 14,00

LT T ——— 1200 ©
CHULETITAS DE CORDERD A LA PLANCHA... 17.00

| ENTRECOTEALAPLANGHA ............. 18.00

| FILETEPOLLOA LAPLANCHA............. 9.00

|| FILETE POLLOEMPANADD............. 10.00 ©

|| FILETE TERNERA ALAPLANGHA .......... 1100

| FILETE TERNERA EMPANADD .......... 1200 ©
SOLOMILLO CERDO A LA PLANCHA ... 13.00

| SOLOWILLOTERNERA A LA PLANCHA ... 2050

I

1 SALSAS CARNES

| CHAMPIRONES ......................... 150 ©

: PIMIENT......... oo 1500

L — 1500 ¢

CRUSTACEAN SESAME

m9©0..

MUSTARD CELERY PEANUTS MILK SULPHITE




s ) 4{
SOUPS 4
:  LOBSTERCREAM.................. oo : [ SEAF00D —
5 gftsz;grf:ra 'IESDE:\?UNALJ ............ :553 0w CANTABRIAN CLAMS “MARINERA” ....15.50 ©
o DO T AT e - : SAUTED CLAMS.......cceneea..... 1200 @
LR )16 ] ——————— 6.00 @ (@) e CLAMS “BOLOS” M ©
VEGETABLECREAM ................ 400 v SEA SNAILS “BUSANOS” ... M ©
S eneose smecsvrnser evmERS VST v SEASNAILS “CARLLAS™ e
ur SA |. A D S GRILLED/FRIED NORWAY LOBSTERS..... S/M ©
—= CONCHASFINAS .......ccenee....... S/M ©
AVOCADO WITH PRAWNS............. 850 © CLAMS “COQUINAS” oo 13.00 ©
PRAWN COCKTAIL ................ 800 © BOILED PRAWNS .................... 15.00 ©
LETTUCE HEARTS wims ancovis(1owm) . ... 2.50 © GARRUCHAS PRAWNS ... .. ... ... SN ©
HOUSESALAD...................... 6000 GRILLED PRAWNS .................. 1950 ©
ROASTED PEPPERS................. 6.50 ¥ COLD/HOT SELECTION OF SEAFOOD ... S/M ©
GOAT CHEESE SALAD ............... 1500000 MUSSELS “A LA MARINERA” ......... 9.00 ©
TROPIGAL SALAD . .. oo mmomasomins 8.00© STEAMED MUSSELS................. 800 ©
CAESARSALAD.................... 750 RAZOR-SHELL..................... 1250 ©
SEAFOOD SALAD [SEASONAL). ....... 800000 |1 U ——— s/m ©
TOMATO AND AVOCADOS SALAD.......... 7007 SCALLOPS WITH SAUCE/ HOT SPICEY ... S/M ©
TOMATOAND TUNASALAD ... ........ 8.000 ZAMBURINAS WITH SAUCE/HOT SPICEY 350 ©
é."" CULD STARTERS - eeccseeecstecseressetesesesssceseseessseses0teny
MATRIMONIO ..................... 15.50 ©
IBERIAN CHEESE. ................ 10.00 © TOMATO WITH ANCHOVIES ........... 950 ©
IBERIANHAM ........ccevenenne 18.00 ANCHOVIES IN VINEGAR ............. 900 ©
— HOT STARTERS ~+—— RATIONS
ARTICHOKES...........c........... 9.00 v FRIED WHITEBAIT ................. 10.00 ©O
GRILLED MUSHROOMS.............. .. 7.50 ¥ WHITEBAIT WITH LEMON. . ........... 1000 ©O
HOMEMADE CROQUETTE. ........... 1500000000 SWIDRINGS.......c.cvvveeeee... 1050 ©O©
SALAD OF THEDAY................ 10.00 SMALLSND: cosavmimnnmanea 1250 OO
GRILLED ASPARAGUS ............... 8.50 | H1) g 0] | —————————— S/M O
HOT SPICY PRWANS/ GARLIC........ 8.00© MIXED FRIEDFISH.................. 1200 OO
BABY BEANS WITH EGGS. ... ......... 12.50 MARINATED FISH PIECES.............. 11.00 ©O
FRIED PEPPERS. ................... 6.50 JIBIAPLANCHA / FRITA. ............... 900 OO
SCRAMBLED EGGS WITH ASPARAGUS ...... 8.000 W GRILLED/FRIED SMALL OCTOPUS. ....... s/M OO
SCRAMBLED EGGS WITH MUSHROOMS AND PRAWNS 9.00© LU 1L ][] ———————— 1400 OO
SHRIMP OMELETTE ................. 250000000
)P GRILLED VEGETABLES .............. 10.000"




6\ RICE
e FISH O

GROUPERSKEWER ................ 1450 ©
MONKFISH SKEWER. ............... 1600 ©
SALMON SKEWER. ................. 1350 ©
MIXED FISH SKEWER............... 1500 ©
GRILLED FISHSQUID. ................. /M ©
FRIEDFISHSQUID ................... /M OO
GRILLED/FILLET GILTHEAD BREAM.....16.50 ©
GRILLEDSOLE............ovnenn... /M ©
GRILLED/FILLET SEABASS........ .. 1650 ©
GRILLED MIXEDFISH ............... 1350 ©
GRILLED SWORDFISH .................. 1300 ©
GRILLED MONKFISH . .. .............. oM ©
GRILLED TURBOT.................. 1700 ©
FRIED/GRILLED GROUPER . ........... 1400 ©O
GRILLED SALMON ... ............... 1100 ©
SUGGESTIONS
TUNAFILLET ©ooovvnenineeeennen, /M ©
GRILLEDTUNA ......oooeeneneen.. .. /M ©
SCORPIONFISH ... .....ovveeenenn. . /M ©
PARGO ....o.veeeeeeeeeeeeeeeennn,s /M ©
GRILLED REDMULLET ................ /M ©
REDSNAPPER ... .....oeveveeennns /M ©
GRILLED VENTRESCA. ............... /M ©
VORAZ ..o /M ©
CHOPITOS .........oeeeneveeennes 1350 ©
GALICIAN STYLE OCTOPUS. ........... 1750 ©
GRILLED/FRIED CUTTLEFISH EGGS ... 1050 © ©
GRILLED/FRIED HAKE EGGS ........... 1200 ©O
HOUSE SPECIALITIES
(FORTWOPERSONS)
GILTHEAD BREAM/SEA BASS sakeomsay 42.00 ©
FISH OF THE DAY (BAKED INSALT)..... D/M ©
BAKEDFISH .......evvvveeanen. /M ©O
MONKFISH “A LA MARINERA”............ 3400 OO0
TURBOT INOLVEOIL................ 38.00 OO
FISH SAUCES
HOUSESAUCE .........cvevveenen. 1500000
MARINERA ......ooveeveeerannens 1500000

(an TWO PERSONS)
RICE WITHLOBSTER .................. B0 O -
31T ——— 2800 ©
2| ————— 2800 @ :
SEAFOOD PAELLA. .................... 2800 ©
", MIXEDPAELLA. ...................... 3200 ©
“*...  *SUNDAYS AND HOLIDAYS
e, ON REl]UEST*

r= == MEATS i
|
| PORKSKEWER....oooooeeoe I
| CHICKEN SKEWER..................... I
| BEEF TENDERLOIN SKEWER ... ......... I
| MIXED MEAT SKEWER .. ............... 15.50 I
| GRILLEDPORKDAM................... 14.00
| CORDONBLED .....oovoeeeevvnnnnnn nrwoo |
GRILLED LAMB CUTLETS .. ....'vovv . 17.00 I
U BEEFSTEAK oo 18.00 I
| GRILLED CHICKEN FILLET. ................ 9.00 I
| BREADED CHICKENFILLET .. ............. 1000 © :
I GRILLED BEEFFILLET.................... 11.00 |
| BREADED BEEFFILLET................... 12.00 ©
GRILLED PORK TENDERLOIN. . ........... 13.00 I
{ GRILLED BEEF TENDERLOI............. 20.50 :
I I
| MEATSAUCES |
I MUSHROOMS...........ooooeoeeee. 15000 0 0]
: PEPPERCORN ..o 15000 00l
| ROQUEFORT. ......cvvveeerenenennnn, 1500 'oel

CRUSTACEAN SESAME SHELLFISH

.
S
M Y
|
i y
oy

MUSTARD CELERY PEANUTS MILK SULPHITE LUPINS




g

SOUPES :  #
{  CREMEDELANGOUSTE ............. 6000 FRUITS DE MER
:  GAZPACHO seonuaswson ... 45000 ' PALOURDER DU CANTABRIQUE A LA MARINIERE . . . . . . . 15.50 ©
:  PLATDUJOUR................... 4.50 E PALOURDES SAUTEES ................ 1200 ©
I et 609OO & | pyouRDES“BOLOS"................ M ©
s CREMEVEGETALE ............... 4.00. : 'ESCARGOT DE MER “BUSANOS”.......D/M ©
e PESCARSOT IENER“CARMLLAS” I
T SALADES LANGOUSTINE GRILLE/FRIT ............. DM ©
—= HUITRES DUMALAGA ................ D/M©
AVOCADOS AVEC CREVETTES ROSE. ... 8.50 © OLVESDEMER . 13.00 ©
COKTAIL DE CREVETTES ROSES ...... 8.00 @ CREVETTESCUITES .. ... ... .. 15.00 ©
COEURS DE LAITUE wec avchoisc1owre) - ... . 2.50 © CREVETTES DU GARRUCHA ... ... ... /M@
SALADE DELAMAISON ............. 6000 CREVETTES GRILLEES ............... 1950©
SALADE DE POIVRONS GRILLFES ------- 6.50 VARIETE ok FRuITS DE MER FROIDS/CHAUD . .. .. .. D/M ©
SALADE DE FROMAGE DE CHEVRE.. .. .. 1500000 MOULES A LA MARINIERE ............. 9.00 ®
SALADE TROPICALE................... 8.00© (v MOULESA LA VAPEWR ............... 8.00 ©
SALADECESAR ........eeeeeennn 75007 COUTEAU . ... 1250 ©
SALADE DE FRUITSDEMER .......... 8.00©0 © O HUITRES.......ccoveeeaeeenee /M ©
TOMATE AVEC AVOCAT ... 70007 CoQUILLE “PEREGRINAS” A LA SAUCE/PILPL .. . . .. . /M@
TOMATEAVECTHON ...\, 8000 CoauiLLE “ZAMBURIRA" A LA SAUCE/PILPIL ... ... 350 ©
E..... ENTHEESFHUIDE ...............................................E
: MATRIMONIO .................... 1550 ©
E FROMAGE AFFINE ............... 10.00 © TOMATE AVEC DES ANCHOIS .......... 950 © '
S JAMON IBERIQUE ................. 18.00 ANCHOIS MARINES AU VINAGRE . .. ... 9000 i
— ENTREES CHAUDE @ - RATIONS
ARTICHAUTS . ...eeeeeeeeee e 900 ANCHOISFRITS ..........ceetvnen 1000 ©O
CHAMPIGNONS GRILLEES ............ 71500 ANCHOIS AUCITRON ............... 1000 © O
CROQUETTES DE LAMAISON.. ......... 1500000 OO | CALAMRSFRITS........c.eee..... 1050 © O
SALADEDUJOUR.................. 10.00 PETITCALAMRS ... cnconinninns 1250 © O
ASPERGES GRILLEES ... ............. 8.50) CUISSE DE PIEUVRE GRILLEE ......... /MO
CREVETTESPILPIL /ALAIL ....... 8.00© FRITURE DE POISSON ................ 12.00 ©©
OEUF BROUILLE AVEC PETITS FEVES . 12.50 REQUIN-TAUPE MARINE . ............. 11.00 ©O
PIMENTSFRITS .....ccveaeeeen... 6.50 " SEICHE GRILLE/FRIT ............... 90000
OEUF BROUILLE AVEC ASPERGES .. ... 8.000 ) PETIT POULPE GRILLE/FRIT ........... Mmoo
OEUF BROUILLE AVEC CHAMPIGNONS ET CREVETTES .. . 9.00© | [[1] p———————————————— 140000
OMELETTE AUX CREVETTES............ 250000000
LEGUMES GRILLEES .............. 10.00 ¥




- 0

e POISSON O 0‘—

BROCHETTE DE UABADECHE ROSE .... 1450 ©
BROCHETTE DE BAUDROIE ............. 1600 ©
BROCHETTE DE SAUMON. ............. 1350 ©
BROCHETTE MIXTE DE POISSON. . ... 1500 ©
CALMAR FRAISGRILLE. ............. /M ©
CALMARFRAISFRIT ................. /M 00
DAURADE GRILLE/FRIT ............. 1650 ©
SOLEGRILLE...........ceovven... oM ©
BAR GRILLE/FILET .............. .. 1650 ©
GRILLADE DE POISSON.. .............. 1350 ©
SPADONGRILLE .................... 1300 ©
BAUDROIEGRILLE ................... pm ©
TURBOT GRILLE.................. .17.00 ©
L’ABADECHE ROSE GRILLE/FRIT ....... 1400 OO
SAUMONGRILLE .................. 1100 ©

SUGGESTIONS
THONFILET ...\, /M ©
THONGRILLE ..............oo..... /M ©
SEBASTE ... eeeeeeeeeeennn, /M ©
PAGRE. . ... 'eeeeeeeeeeeeenns, /M ©
ROUGETGRILLE.................... /M ©
URTA . e e e /M ©
VENTRECHE GRILLE. ................. /M ©
DAURADEROSE ...........veve.. .. /M ©
ESPECE DU PETIT CALMAR ........... 1350 ©
POULPE A LA GALICIENNE. . ......... 1750 ©
OEUFS DE SEICHE GRILLEES/FRITS .... 1050 © ©
OEUFS DE MERLU GRILLEES/FRITS ... 1200 ©©

SPECIALITES

(POUR DEUX PERSONNES)
DAURADE/BARAUSEL .............. 4200 ©
POISSON DU JOURAUSEL............. /M ©
POISSONAUFOUR................... /M ©O
BAUDROIE A LA MARINIERE. . ........ . 3400 OCO
TURBOT A LHUILE D'OLIVE . ......... 38.00 ©O

SAUCE DE POISSON

SAUCE DE LA MAISON. ................ 1500000
MARINIERE ..........oovveeeennnn.. 1500000

RIZ

(PUUH DEUX PERSONNES)
RIZAUHOMARD ..............oeoe.... 80O
RIZDANSSONJUS........cceeeennnnn 2800© ¢
2| ————— 2800 @ :
PAELLA AUX FRUITS DE MER............. 2800 ©

" PAELLAMIXTE. ......ooovrnnnrnnenn. 3200 ©
“*., °DIMANCHE ET VACANCES .
SUR I]EMANI]E*

|
|
| BROCHETTEDEPORC..........o.oo... 1450 I
|' BROCHETTEDEPOULET................... 13.00 I
| BROCHETTE DE FILETDEVEAU ........... 17.00 I
| BROCHETTE MIXTE DE VIANDE... ......... 15.50 I
| PORCIBERIQUEGRILLE ................ 14.00
| CORDONBLED ..........oevvvvvn, 12.00 © l
COTES D'AGNEAU GRILLEES ............. 17.00 i
| ENTRECOTE DE VEAU GRILLE ............ 18.00 I
| ESCALOPES DE POULET GRILLEES. . ........ 9.00 I
| ESCALOPES DE POULET PANEES. ... ...... 1000 © :
I ESCALOPES DE VEAU GRILLEES. ... 11.00 |
| ESCALOPES DE VEAU PANEES. ............ 12.00 © I
 FLETDEPORCBRILLE. ................ 13.00
g FLETDEVEAUGRILLE..... ............ 20,50 :
|
| SAUCE DE VIANDES :
I CHAMPIGNONS ... 15000 00)
U oOWRE. o 1500000l
: ROQUEFORT. ... eeeeeeeeeeeaeeenen 150 © 'oel

CRUSTACEAN SESAME

.
S
M Y
|
i y
oy

MUSTARD CELERY PEANUTS

SHELLFISH

0..

MILK SULPHITE LUPINS



— MEERESFRUCHTE —

CANTABRICO manmena asr venusmuschewn . .. .15.50 €
GEGRILLTES VENUSMUSCHELN.. .. ..... 1200 ©
BOLOS.......oveeenaane SM ©
BOSANODS .o cinvmsmsnumimnnnminis SM ©
CANAILLAS ... S/M©
GEGRILLTES KRONENHUMMER ......... SM e
CONCHASFINAS.................... S/M ©
STUMPFMUSCHELN ................ 13.00 ©
GEKOCHT GARNELEN ............... 15.00 ©
GARNELEN AUS GARRUCHA............ S/M ©
GEGRILLTES GARNELEN ............. 1950 ©
MEERESFRUCHTE, KALT UND WARM ... S/M©
MIESMUSCHELN NACH “marNera agT” . . . . . 9.00 ©
GEDAMPFT MIESMUSCHELN ... ......... 8.00 ©
SCHAWERMUSCHELN.. ............... 1250 ©
AUSTEBRN. .......oveeeeen..s s/M ©
PEREGRINA EN SALSA / PILPIL........ S/M ©
ZAMBURINAS EN SALSA / PILPIL... .. 350 ©

SUPPEN :
LANGUSTECREME . ................... 6.000© :
GAZPACHO (DER SAISON]............. 4500 ) :
TAGESSUPE ............cenvenenn. 4.50 :
MEERESFRUCHTESUPPE ............ 600000
GEMUSECREME ... ................ 400" .
SALATE

‘_v____f
AVOCADO MIT GARNELEN............... 8.50 @
GARNELENCOCKTALL ............... 8.00©
RGSCHEN MIT ANCHOVIS (1STiCK] ... 2.50©
HAUSSALAT .........cvvvrennnnn. 600©
PAPRIKASALAT ...........oevvvnn.. 6.500")
ZIEGENKASALAT ...........uven... 1500000¢
TROPISCHEN SALAT ................ 8.000 )
CESARSALAT ........evvevnnens 75007
MEERESFRUCHTESALAT ............ 800© © O
TOMATO MIT AVOCADO ............... 7.00
GESCHNITTENE TOMATEN ........... 8000
===« FRISCHVORSPEISEN

HARTKASE ..........cevvvvenn. 10.00 ©
IBERISCHER SCHINKEN ............... 18.00

WARM VORSPEISEN @ _

ARTISCHOCKEN .................... 9.00
CHAMPIGNONS AUF DENGRILL......... 1.500)

KROKETTEN ........ccoveeeeenne. 1500000000
TAGESSALAT (ENSALADILLA)......... 10.00

SPARGEL AUF DENGRILL ........... 8.50

PILPIL / GARNELEN ............... 8.00©

DICKE BOHEMEN MIT EIERN ........ 12.50

GEBRATENEM PAPRIKA . ............. 6.50 ¥

SPARGEL RUHREI ................... 8000

PILZE UND GRANELEN RUHREI ....... 9.00©

KRABBEN OMELETTE .............. 250000000

GEMUSE AUF DEN GRILLEN............ 10.00 V)

(AR R RN R RN ENNESEEE R RN NN E RN R ENRNE NS

MATRIMONIO .................... 1550 ©
TOMATEN MIT ANCHOVIS .............. 9.50 ©
SARDELLENINESSIG ............... 9.00 ©
= RATIONEN

FRITTIERTES SARDELLEN ........... 1000 ©O
SARDELLEN IN ZITRONE .............. 1000 ©@©
TINTENFISCHE .................... 1050 ©O
KLEINER TINTENFISCH . .............. 1250 ©O
MESSING OCTOPUSPAW ............... MO
FRITIERTTE ...t 12.00 ©©
MARINERTERFISCH. . ............... 11.00 ©O
GEGRILLTES KABELJAU ............... 3000
GEGRILLTES OKTOPUS ................ SMOO
123310001 ——————— 140000




1“2k ress s,
FISEHKAHTE _ :.r ( FUR ZWEI PERSONEN ) '..-

S RESMTHUMMER..................... 80O
ROSADASPIESS . .....ovoveevne . 1450 © P 2| T ——— 2800 @ ¢
SEETEUFEL SPIESS ............... 1600 O L FDEGDA. ..o %00
LAGHS SPIESS ... oo i 8 ", REISMITMEERESFRUCHTE ............. 2800 ©
GEMISCHITER SPIESS ............... 1500 © “,. REIS MIT FISCHE UND FLEISGH 20 O &
FRISCH GEGRILLTES TINTENFISCH.. ... S/M © e "
FRISCH FRITTIERTES TINTENFISCH......S/M ©© SONNTAGE UND FEIERTAGE
GEGRILLTES GOLDBRASSEN .......... 1650 © "te.... MUFANFRAGE . :
GEGRILLTE SEEZUNGE ............... s/m ©
GEGRILTES SEEBARSCH ............ 16.50 8 77
GEGRILLTENFISCH ................ 13.50 '
GEGRILLTER SCHWERTFISCH. ......... 1300 © r FLEISCHGERICHTE |
GEGRILLTER SEETEUFEL. ... .......... sm © I I
GEGRILLTES STEINBUTT .............. 1700 © b SCHWEINSPIESS............ovovo 14.50 !
GEGRILLTESROSADA ................. 1400 OO I HHNCHEN SPIESS ................... 13.00 I
GEGRILLTERLACHS ................. 100 © I RINDERFILETSPIESS .................. 17.00 i
= I SPIESS VOM FILET trino, ScHWEIN, HUHN) . . . . .. 15.50
VORSCHLAGE j 'BERICA LA PLANCHA PRESSE .......... 14.00 l
THUNFISCHFILET . .. ...oevevenenss M © I CORDONBLED ..........oeeeveevenns, nrwoo |
GEGRILLTES THUNFISCH . ............ S/M © GEGRILLTES LAMMKOTELETT . ........... 17.00 I
GALLINETA . ..o ooveveeeeveennns SM © | GEGRILLTES ENTRECOTE ............... 18.00 I
PARGD .. ...ovveeeeeeeenenennnns, SM © | GEGRILLTES SCHWEINESCHNITZEL ........ 9.00 I
GEGRILLTER MEERBARBEN ........... S/M © | PANIERTES SCHWEINESCHNITZEL . ....... 10.00 © i
URTA .on oo, /M © | GEGRILLTES RINDERSCHNITZEL .. ....... 11.00 I
GEGRILLTE FISCHBAUCH ............. SM © | PANIERTES RINDERSCHNITZEL .......... 12.00 ©
VORAZ oo, S/M © GEGRILLTES SCHWEINEFILET .. .......... 13.00 I
CHOPITOS ..o 1350 © j GEGRILLTES RINDERFILET............. 20,50 l
OKTOPUS NACH GALIZIER ART ... ... . 1750 © I I
KABELJAUROGEN ................. 1050 ©C I
SEEHECHTROGEN . ................ 1200 OO : FLEISCH SAUGEN I
% FLEISCHSAUCEN .....oovoeeneenenen, 1500000
SPEZIALITATEN gl s
( FIIR ZWEI PERSONEN ) JTERER oo : @I
(GODBRASSEN ODER SEEBARSCH IN SALZKRUSTE .. . . . 4200 © | ROQUEFDRT.......oovvmnecvininicnians, 1500 OQJ
TAGESFISH IN SALZKRUSTE .......... sMme | mmmm - —
TAGESFISHINOFFEN ................ /M OO Q
SEETEUFEL NACH “MaARINERA ART" . . . . . ... 3400 OCCO d
SEINBUTT MIT OL GEGRILLT .......... 38.00 ©O Cuicios oo o w0 Wowkos
i 00000064
HAUS S'AUGEN --------------------- 1.5“ o O @ ‘ MUS:I'AI;D CELERY PEANUTS MILK SULPHITE SOYA .. LU;DINS ..
“MARINERA ART” SAUCEN ........... 1500000




— MENUINFANTIL 7€ - ——

NUGGET DE POLLD

TORTILLA FRANCESA

PIZZA (4 QUESOS 0 JAMON Y QUESO)
CROQUETAS

EMPANADO DE POLLO

ROSADA A LA PLANCHA 0 FRITA

TODO ACOMPANADO CON PATATAS FRITAS 0 ENSALADA

— — — CHILDRENS MENU 7€ - — —

CHICKEN NUGGETS

OMELETTE

PIZZA (4 CHEESE OR HAM AND CHEESE)
CROQUETS

BREADED CHIKEN

GRILLED OR FRIED WHITE FISH

ALL ACCOMPANIED WITH CHIPS OR SALAD

L




