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JAMON IBERICO NEVARY 2 PEQUENO ‘!494(% MEDloﬁgggg
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MARINATED OCTOPUS & FRESH JALAPENO 700
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ESCALIVADA catalan smoky grilled vegetables 650
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COGOLLOS CON ANCHOAS 700
romaine lettuce & anchovy tapas [B52770]
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GUISO DE PULPO stewed octopus & tomatos 750
A4 X0 E 2 P FirH [B2825]
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CALAMARES FRITOS deep fried squid 650
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. CROQUETAS DE JAMON spanish ham croquette 650
X CHEANAD R R [#3A715]
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CAMARONES Y CHAMPINONES AL AJILLO shrimp and mushroom ajillo 650
IMiEEE= Y 2V —LDT—V 3 [B6A2715]
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CHILINDRON chicken tomato stew 600
WHOFY Far [$534660]
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CALAMARES EN SU TINTA squid ink stew 650
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MIGAS spanish migas with fried eggs 750
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CECINA spicy semi-dried beef jerky 850
¥ —F BRER AV — £IFTAE—TOHEREE, E—l K7 VicEy Ry BRAS
CATALAN SAUSAGE # 2V —=xY—t—LDZMPE% 2pc700
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BROCHETA DE CAMARONES grilled shrimp skewers 600
MiFEL ) X DRPEE“ T F =y &7 [Bi2660]
BROCHETA DE SOLOMILLO Y PIMIENTOS 600
sirloin & sweet green pepper brochetta [#2660]
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HONGOS A LA PLANCHA CON SALSICCIA 650
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ea shiitake plancha with salsiccia [#22715]
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PATATAS BRAVAS (R R AT 53 700
AVADERODT FARRT M ETAIVY—RECUET TNRY—RTETFELE, [BA770]
:\ : PAN DE SHIBUICHI BAKERY bread [ garlic, butter or plain] 350
son BobR—H)—DHIY 1pc [552385]
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LA COQUINA PLANCHA
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%) POLLO - tamba chicken with lobster bisque sauce 2450
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OSTRA AL HORNO oven baked oyster 1pc 700
g4 —7 B [52770] CERDO - iberico pork plancha with salsa mojo 2450
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W ORHEHEDT TV F v NAZ, s , . (A
N BOBIREE. T L BB TEEL LAY FE L, RES - sirloin & fruit tomato planch;a_pedro ximenez sauce ?5200 =
By —mf e IN=V b2 DT T F % T~

HOY 2 —“RFAEAZR DY —RERARAVERYFIF—X

NAVAJAS A LA PLANCHA razor clam plancha with herb butter 950
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ALMEJAS AL VAPOR EN VINO wine steamed clams 1550
SfEoHO714 7L (B2 1705]
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PAELLA “LA COQUINA” PEQUENO 1700 [521870]
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\ ARROZ CALDOSO
N PULPO A LA GALLEGA galician-style octopus 1400
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CALAMARES A LA PLANCHA 1250 hyo, F1D Eg A S
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CALLOS spanish stew tripe #¥a A 2RA v RAEY A& 950 SALMON FIDEUA GRATIN .
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E N S A L A D A S ARROZ CON PULPO 2700 s 2970]
spanish octopus rice
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