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gastronomic menu

Compromiso ODS 12 Producción y consumo responsables

RESTAURANTE



RESTAURANTE

Extra Virgin Olive Oil Tasting 5,00€ 

Glazed Veal Sweetbreads

STARTERS
Red Tuna Gilda with Gordal Olive, Piparra Pepper, Pickled Onion, and Anchovy Mayonnaise
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Selection of Long-Fermentation and Sourdough Breads ((Country Bread, Rye), Extra Virgin
Olive Oil and Mild Saffron Aioli

Croquette with Prawn Center (Unit)

Crispy IGP Segureño Lamb, Gribiche Sauce and Pea Shoots (unit)

From Rome to Cartagena: A Narrow Path of Cheeses (INDIVIDUAL)

Iberian Ham and Fresh Milk Croquette (unit)

6,00€

Cod Fritter “El Barquero”

House-Cured Mullet Roe with Toasted Almond Pil-Pil Sauce

3,00€

 3,60€

4,50€

12,00€

7,00€

4,50€

4,50€

19,00€



RESTAURANTE

Homemade Foie Micuit, Kamado-Grilled Fig and Honey
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Gazpacho* with Roasted and Fresh Tomato, Salt-Cured Fish, and Pickles

Ceviche of the Catch of the Day with Murcian Peach Cubes and Tiger’s Milk

Red Tuna Tataki with Orange Ponzu Sauce

Octopus Russian Salad from Cartagena, La Puebla Potatoes, and Ajada-Style Mayonnaise

Red Tuna Tartare from Ricardo Fuentes with White Romesco Sauce

14,00€

18,00€

16,00€

18,00€

18,00€

24,00€

Beef Tenderloin Steak Tartare with Ham Broth and Fried Egg Yolk

Beef Tenderloin Steak Tartare with Ham Broth and Caviar

16,00€

25,00€

Raw Dishes and Salads

(INDIVIDUAL)

(INDIVIDUAL)

Burrata, Melon, Olive Vinaigrette, and Candied Pine Nuts 15,00€



PRESA* batalle  DUROC , PARFAIT DE BONIATO Y SU DEMI-GLACE

MARKET AND LOCAL FISH OF THE DAY ACCORDING TO THE MARKET 26,00€

 22,00€

Grupo Casa Tomás | , Plaza Juan XXIII - 30201 Cartagena | Tlf 968 52 41 54 | www.grupocasatomas.esRestaurante A La Brasa

PAELLA

FISHES / SEAFOOD

MEATS

RESTAURANTE

* ASK FOR THE SEAFOOD OF THE DAY

GARNISH

IGP Segureño Lamb Shoulder (Boneless: approx. 280g serving), carrot purée and seasonal
vegetables

BEEF SIRLOIN

RIB EYe (CENTER OF THE LOIN OF THE COW)

 26,00€

26,00€

45,00€

Country-Style Chicken PAELLA with Piquillo Pepper Gel and Black Garlic Aioli 19,00€

(MIN. 2 PEOPLE, PRICE PER PERSON)

Balilla x Sollana Rice D.O. Calasparra with Cephalopods, a Touch of Ink, and Classic
Salmorreta

20,00€

*TYPICAL RICE DISH OF CARTAGENA WITH FISH AND ÑORA (SWEET RED PEPPER)

Palermo Red Pepper
LA PUEBLA FRIED POTATOES
Baked Sweet Potato

4,50€
4,50€
4,50€

Specialty Rice Dish (with Seasonal Ingredients) Ask for the price

Aged Beef Tenderloin Steak Tartare 25,00€

Kamado-grilled free-range chicken with garnish  22,00€
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FUTOMAKI AND NIGIRI

SALMON NIGIRI
2 UNITS

2 UNITS

2 UNITS

2 UNITS

and mayonnaise of old mustard with honey. (12 UNITS)

5,00€

TUNA NIGIRI

FLAMBÉ TUNA NIGIRI WITH FOIE AND WINE REDUCTION SAUCE

SALMON NIGIRI WITH KOREAN MOJO AND FRESH LIME

TEMPURA FUTOMAKI WITH SALMON TIKKA

5,50€

6,60€

6,60€

19,75€

8 UNITS
Hawaiian Roll with Mango & Pineapple Vinaigrette 17,50€

8 UNITS
Panko Nigiri with Creamy Tuna 19,75€

doki doki - japanese FOOD (SUNDAYS NOT AVAILABLE)

RECOMMENDATIONS

Cold Japanese-Style Escabeche with Fish of the Day 12,00€

Wagyu Uramaki with Truffle Oil

Prawn Usuzukuri with Crunchy Vegetables

19,75€

24,00€



RESTAURANTE
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8 UNITS

Charcoal-Caramelized Tuna Uramaki with Truffle Oil and Grated Chocolate with Five
Japanese Spices

19,75€

URAMAKIS AND SASHIMIS

8 UNTIS

8 UNITS

8 UNITS

TEMPURA MAKI WITH SPICY TUNA TARTAR 

SPECIAL SALMON KING URAMAKI 

SUPER KING URAMAKI OF CARAMELIZED TUNA AND SALMON AND MANGO PUREE

17,50€

17,50€

19,75€

Assorted Sashimi (12 slices) with Three Types of Fish of the DaY 24,00€

SPECIAL SPICY TUNA URAMAKI
8 UNTIS

6 UNTIS

8 UNTIS

15,95€

SALMON WITH TARTAR TIKA MASALA URUMAK

TUNA WITH CARAMELIZED FOIE KING URUMAKI

15,95€

17,50€



APPLE cake ON CARAMELIZED PUFF PASTRY with Crème Anglaise and Cinnamon Ice Cream

*ASK THE SOMMELIER ABOUT DESSERT WINES. 

OUR ICE CREAMS ARE ARTISANAL ICE CREAMS FROM THE REGION.
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DessertS

Moist 60% Chocolate Sponge Cake with Toasted Hazelnut Ice Cream and White & Dark
Chocolate Ganache with Olive Oil

Local Cheesecake from the Tallante Region, San Sebastián Style

TORRIJA (FRENCH TOAST) WITH PUMPKIN QUINCE JAM, CANDIED PUMPKIN SEED, and Artisan Roasted Pumpkin Ice
Cream from Cartagena

8,00€

8,00€

8,00€

11,00€



RESTAURANTE

SELECTION OF BREAD AND GOURMET OIL

APPETIZER
Chef's Selection: A classic appetizer but with
a distinctive nod from A La Brasa Restaurant.

5 Individual Dishes

Dessert

Coffee

Dishes elaborated with local and seasonal products according to the
day’s market to allow us to offer unique preparations every day.

Hot and cold dishes with an international touch.
Use of Rice with D.O. Calasparra ‘‘Balilla x Sollana’’.

All desserts on the seasonal menu are homemade and prepared daily with
fresh, seasonal products and sometimes with an international touch.

All our coffees are made with natural roasted coffee

MENU
SEASONAL TASTING
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Available for lunch until 2:30 p.m. and for dinner until 9:30 p.m.
* The €65 menu consists of 7 individual dishes
Wine pairing +30€

-50€-
No drinks included



RESTAURANTE
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wine list

Restaurante A La Brasa



wines
CLICK ON THE QR OR SCAN IT TO DISCOVER OUR WINE LIST
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spirit drinks
CLICK ON THE QR OR SCAN IT TO DISCOVER OUR SPIRIT DRINKS
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PHONE ORDER +34 968 52 41 54 OR WHATSAPP TO +34 605924212 
*FREE DELIVERY IN CARTAGENA CENTER WITH MINIMUM ORDER OF 50€ (CHECK EXACT AREAS

WHEN PLACING ORDER)

Grupo Casa Tomás | 

*The presence of traces of allergens and intolerances in food or dishes cannot be guaranteed. If you have
any intolerances or allergies, please indicate it when making your reservation and to the waiter.

Some of our suppliers:
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Alérgenos* 

Restaurante A La Brasa

RESTAURANTE


