
MAR
MENOR

3,00 €THICK-CUT FRENCH FRIES

2,50 €STUFFED OLIVES

2,75 €FRIED ALMONDS

8,00€MUSSELS FROM THE GALICIAN RÍAS IN ESCABECHE

10,00€NATURAL RAZOR CLAM FROM THE GALICIAN RÍAS

4,00€GILDA WITH GORDAL OLIVE, MARINATED ANCHOVY,
ANCHOVY AND PIPARRA PEPPER WITH CEVICHE-STYLE
MAYONNAISE

3,50€CANTABRIAN ANCHOVY MARINERA*
*RING-SHAPED BREADSTICK WITH SPANISH POTATO SALAD (TYPICAL TAPA OF THE REGION) 

8,00 €RUSSIAN SALAD 
*SPANISH POTATO SALAD WITH TUNA AND MAYONNAISE (TYPICAL SPANISH TAPA) 

8,00 €CONFIT POTATOES WITH BRAVA SAUCE AND AIOLI

12,50 €PORK AND VEGETABLE GYOZAS WITH
MUSTARD AND SOY MAYONNAISE

12,95 €GALICIAN BEEF BURGER WITH CARAMELISED ONION,
CHEDDAR AND MUSTARD

BEACH BAR
MENU

16,00 €AGED MANCHEGO CHEESE

19,00 €IBERIAN HAM CEBO DE CAMPO

2,50 €/UDIBERIAN HAM CROQUETTES

5,50 €AIR-DRIED CHATO PORK SAUSAGE WITH PARMESAN AND
TRUFFLE



3,50 €ARTISAN BREAD AND EXTRA VIRGIN OLIVE OIL

16,00 €AGED MANCHEGO CHEESE

19,00 €IBERIAN HAM CEBO DE CAMPO

17,00 €SEMI-CURED MULLET ROE

15,00 €BLUEFIN TUNA MOJAMA (CURED TUNA LOIN)

2,50 €/UDCANTABRIAN ANCHOVY WITH TOASTED BUTTER

8,00 €VINEGAR-MARINATED ANCHOVIES

5,50 €AIR-DRIED CHATO PORK SAUSAGE WITH PARMESAN AND TRUFFLE

APPETISERS

17,00 €SLICED TOMATO WITH BONITO TUNA AND OLIVES 

15,00€WEDGE SALAD WITH ICEBERG LETTUCE, CRISPY PORK
CRACKLING (TORREZNOS), AND RUPERTO BLUE CHEESE

20,00 €BLUEFIN TUNA TARTARE WITH SEASONED SUSHI RICE

3,50 €/UDORLY-STYLE PRAWN CABALLITO* (*BREADED SHRIMP) WITH GARLIC
AIOLI AND GOCHUJANG MAYONNAISE.

4,50 €/UDORLY-STYLE COD TACO WITH TARTAR SAUCE

10,00 €SEASONAL VEGETABLE TEMPURA WITH LIGHTLY SPICY KIMCHI
MAYONNAISE

8,00 €CONFIT POTATOES WITH SPICY BRAVA SAUCE AND AIOLI

15,00 €RUSSIAN SALAD WITH BLUEFIN TUNA TARTARE

8,00 €RUSSIAN SALAD 
*SPANISH POTATO SALAD WITH TUNA AND MAYONNAISE (TYPICAL SPANISH TAPA) 

STARTERS

2,50 €/UDIBERIAN HAM CROQUETTES

RESTAURANT
MENU

MAR
MENOR



16,00 €TEMPURA SQUID COOKED IN ONIONS, LIME MAYONNAISE AND
FETA CHEESE

12,50 €PORK AND VEGETABLE GYOZAS WITH MUSTARD AND SOY MAYONNAISE

15,00 €BROKEN EGGS WITH IBERIAN HAM

14,50 €SEGUREÑO PGI LAMB SHOULDER SANDWICH, KEBAB STYLE, WITH
FETA CHEESE AND TZATZIKI

12,95 €GALICIAN BEEF BURGER WITH CARAMELISED ONION, CHEDDAR
AND MUSTARD

MARKET PRICEFRESH FISH FROM THE FISH MARKET

28,00 €GRILLED GALICIAN BEEF ENTRECÔTE

23,00 €IBERIAN PORK PLUMA STEAK

68,00€/KILOSELECTED AGED BEEF STEAK WITH BONE

MAIN COURSES

16,00 €CALDERO* RICE WITH SAFFRON AIOLI
*TYPICAL RICE DISH OF CARTAGENA WITH FI SH AND ÑORA (SWEET RED PEPPER)

18,00 €ARROZ A BANDA 
*SEAFOOD RICE WITH SHELLED SEAFOOD

19,00 €IBERIAN PORK PLUMA RICE WITH BOLETUS MUSHROOMS AND FOIE 

PAELLAS

8,00 €BAKED CHEESECAKE WITH RED BERRY ICE CREAM

8,00 €GRANDMA’S CAKE WITH VANILLA ICE CREAM
*BISCUIT CAKE WITH CHOCOLATE AND CUSTARD

8,00 €TIRAMISÙ WITH ESPRESSO COFFEE ICE CREAM

DESSERTS



SPARKLING WINES

FORTIFIED WINES
5,80

8,40

WINES
MAR

MENOR

Sanlucar

Jerez

La Riva Manzanilla Fina Miraflores Baja

Luis Perez Palma (Fino) Carrascal N.V

29,00

42,00

Burete Brut Nature

Colet Tradicional 2019 

De Nariz Zero Rosé (2021)

Casajou Els Talls 2023 

Alta Alella Laietá Gran Reserve 2021

4,20

-

5,20

-

-

21,00

26,00

26,00

32,00

39,00

Cataluña

Txacolí Izar Leku 2021 44,00-

Champagne Paul Bara Brut Grand Cru

Lancelot Les Hauts d’Epernay 2018

Pertois Moriset Rosé

Flavien Nowack Autre Cru

69,00

85,00

88,00

98,00

-

-

-

-

SWEET WINES
-

5,00

-

Alicante

Hungría

Italia

Gutiérrez de la Vega La Diva 2021

Grand Szamorodni Tokaj 2021

Fradei Moscato d’Asti 2025

38,00

25,00

22,00



WHITE WINES

WINES
MAR

MENOR

Gutiérrez de la Vega Cosecha Dorada 2023alicante 24,005,00

Pura Viña Macabeo 2024 Bullas 25,00-

cádiz Ramiro Ibañez Ube Paganilla 2023 34,00-

Ribeira Sacra Algueira Brandan 2025 26,00-

Rias Baixas Lantaño Viña Cartin

Do Ferreiro 2025

Tricó 2020

23,00

30,00

42,00

4,60

-

-

Ribeiro Gran Meín 2022 46,00-

Rioja Abel Mendoza Jarrarte Blanco 2024 22,00-

Valdeorras Albamar Ceibo 2025 34,00-

Araquín 2024/2025

Barco del Corneta 2023

Ossian 2022 

Rueda 21,00

33,00

49,00

4,20

-

-

Jumilla Familia Pacheco blanco 2025 19,003,80 

Alsacia Barmes Buecher 7 grains 2022 32,00-

Borgoña Louis Michel Chablis Vaillons 2022 64,00-

Ród./Sab. Frank Balthazar Cuvee Perjak 2023 27,00-



RED WINES

ROSÉ WINES 
3,80

WINES
MAR

MENOR

Jumilla Olivares Rosado 2024 19,00

Alvides/Isio Ramos Villero 2025

Avan 2023

Dominio de Greda 2023

Antídoto La Hormiga 2022

1076 de Alma de Carraovejas 2021

Viña Sastre Pago de Santa Cruz 2023 

4,20

-

-

-

-

-

21,00

24,00

24,00

44,00

62,00

74,00

Ribera del Duero

Bullas Jorge Piernas El Banquete de Platón 2024 22,004,40 

Jumilla Bruma Marín 2025

Cerrón La Servil 2024

Casa Castillo Las Gravas 2023 

21,00

42,00

59,00

4,20

-

-

Ribera Sacra Envínate Lousas Vino de Aldea 2023 29,00-

Pujanza Hado 2021

Abel Mendoza Cuarentaycinco 2021

Artadi Viñas de Gain 2022

Aiurri de Alma de Carraovejas 2022

Eduardo Eguren Alomado 2023 

5,00

-

-

-

-

23,00

35,00

43,00

55,00

62,00

Rioja

yecla De Nariz Terroir Monastrel 2023 29,00-


