
19,95€/Pers.

PAELLA MENU
(Mínimum 2 persons)

STARTERS TO SHARE

Hake cocktail salad with trout roe and traditional crackers

Partridge croquettes over a mayonnaise marinade

Rice or noodle paella in �sh broth with calamari and prawns

Mango jelly roll stu�ed with cream cheese

PAELLA SELECTION

Paella with free range chicken and mushroom

Paella with tuna and onion

DESSERT

(Drinks not included)· Prices in €, VAT included

· Dishes marked * available to take away
  A 20€ deposit will be held for paellas (take away) until pan is returned

· Scroll down for the allergen menu 

The best seasonal sliced tomato with 
Nyora pepper oil

Smoked Lacon (Galician dried ham) with 
citrus dressing

Hake cocktail salad with trout roe and 
traditional crackers

COLD STARTERS

Grilled Ribeye steak with its juices and 
potatoes with thyme

Slow cooked baby lamb shoulder in its 
own drippings, fried potatoes and green 
pepper

Aged beef steak tartare, shoestring 
potatoes and crackers

Paella in squid ink with baby cuttle�sh

Paella in �sh broth with calamari and
prawns

young garlic and prawn

Senyoret paella with shelled seafood: 

Paella with tuna and prawns

mussels, prawns, tuna and calamari

Paella with tuna and onion

Noodle paella in squid ink with red prawn 

Seafood rice or noodle paella (cray�sh, red
prawn, mussels and calamari)

Paella with free range chicken and 
mushroom

BUTCHERY

DESSERTS

Partridge croquettes over a mayonnaise 
marinade

Cod fritter: a classic

Grilled octopus

Fried tempura or grilled calamari with
Nyora pepper aioli

WARM STARTERS

grape foam and vegetable cream
Roasted sea bass �llet with its own stock,

Grilled red tuna and sautéed vegetables

Cod in Pil Pil sauce, crumbled cod skin
and chicken stock

Cheese cake with orange chutney from our 
orchard

Chocolate delights

Mango jelly roll stu�ed with cream cheese

Nougat millefeuille and Horxata 
(tiger nut milk)

FISH MARKET

RICE & NOODLE PAELLA (Minimum 2 persons)

9,00€ 49,00€/kg
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ALLERGENS

ALLERGEN LIST

Crustacean

Celery

Egg

Mustard

Fish

Sesame

Peanut

Mollusc Lupin bean

Gluten

Nut

Soya Dairy

SulphitesE-X

The best seasonal sliced tomato with
Nyora pepper oil

Smoked Lacon (Galician dried ham) with
citrus dressing 

Hake cocktail salad with trout roe and 
traditional crackers

COLD STARTERS

Grilled Ribeye steak with its juices and 
potatoes with thyme

Slow cooked baby lamb shoulder in its 
own drippings, fried potatoes and green 
pepper

Aged beef steak tartare, shoestring 
potatoes and crackers

Paella in �sh broth with calamari and
prawns

Paella in squid ink with baby cuttle�sh
young garlic and prawn

Senyoret paella with shelled seafood: 
mussels, prawns, tuna and calamari

Paella with tuna and prawns

Paella with tuna and onion

red prawn, mussels and calamari)
Seafood rice or noodle paella (cray�sh,

Noodle paella in squid ink with red 

Paella with free range chicken and 
mushroom

BUTCHERY

DESSERT

Partridge croquettes over a mayonnaise 
marinade

Cod fritter: a classic

Grilled octopus

Fried tempura or grilled calamari with
Nyora pepper aioli

WARM STARTERS

Roasted sea bass �llet with its own stock,
grape foam and vegetable cream

Grilled red tuna and sautéed vegetables

Cod in Pil Pil sauce, crumbled cod skin
and chicken stock

Cheese cake with orange chutney 
from our orchard

Chocolate delights

Mango jelly roll stu�ed with cream cheese

Nougat millefeuille and Horxata 
(tiger nut milk)

FISH MARKET

RICE & NOODLE PAELLA (Min. 2 person)

E-X

E-X

E-X

E-X

E-X

E-X

E-X

E-X

E-X

E-X

E-X


