
Iberian ham “Castro y González”    (80gr)

Crystal bread with tomato (type of bread with a crispy crust)

Anchovies, anchovies in vinegar with tomato and

Arbequina oil (AOVE/Extra virgin olive oil)

Micuit Foie, quince, berries and “Monastrell” reduction

Smoky grilled red peppers, aubergines and onion, with 

“Catí” fresh cheese and anchovies

Grilled octopus, potato parmentier and confit garlic oil

Artichokes, asparagus soup, low temperature egg, truffle and

cow dried meat (Cecina) from “The Maestrat”

Salad with duck ham, partridge, grenade and pistachio vinaigrette

Grilled foie, pear textures and brioche

Pil-pil cod cheeks                                                       

Artichoke flower, Iberian bacon, yolk and truffle

Grilled squid, squid ink emulsion and crunchy tentacles

Seafood croquettes 

Iberian ham croquettes

S tarters and Salads
22,50

2,50

14,50

19,70

16,80

19,80 

17,80

15,70

7,60/u

17,90

6,50/u

18,70

2,10/u

2,10/u



Grilled clams

Mariniere clams

Live clams  

Steamed mussels 

Mariniere mussels

Sea snails (Cañaillas) 

Vinaroz’ shrimps (100gr) 

Red prawns (100gr)

Sea nettles in tempura 

Nº 2 Gillardeau oysters 

Grilled razor shelts (12 u.)

 

Prawns from “Sant Carles” Andalusian 

style (150gr)

Squid rings fried in batter 

Shrimps (150gr)

Grilled squids       

Grilled cuttfish, garlic and parsley

Sea starters
23,40

24,40 

22,50

11,70

12,50 

17,50

13,00

18,50

2,50/u

4,50/u

17,50

14,50 

  

13,80

16,50

18,50

17,90



Confit cod in green sauce with baby clams and artichokes  

Turbot with sea urchins sauce

Grilled turbot   

Monkfish with clams “Paquita”

Grilled monkfish 

Grilled fish and seafood 

Fishermen stew - Fish, seafood and potatoes (On request / 2 people)  

A seafood and fish stew (On request / 2 people)  

*Ask for our fish of the day

Fish
18,70

23,50

20,50 

23,90

19,20

38,50 

48,90

48,90

 

Meats
21,50  

22,50 

23,50

19,50 

20,50

22,50

19,90

 

Beef tenderloin grilled

Beef tenderloin to choose to grilled, or with Pepper sauce or Roquefort sauce

Beff tenderloin, with mushrooms and foie with P.X wine

Grilled beef entrecote

Grilled beef entrecote with pepper sauce or Roquefort sauce

“Can Roig” Beef entrecote

Low temperature lamb with Irta herbs, roasted aubergine,

cottage cheese, honey and nuts



Valencian Paella  

Mixed Paella (with chicken and fish) 

Seafood Paella 

Rice with Iberian pork and baby broad beans

Creamy rice with pig trotters  

“Señoret” rice 

Rice with baby cuttlefish and Green garlic  

Rice with seaweeds and scarlet shrimps 

Rice with sea cucumbers and 

Vinaroz’ shrimps 

Rice with lobster 
(dry, creamy rice or soupy)

 

Seefood Fideuá (Noodles paella)

“Señoret” Fideuá (Noodles paella)
 
Monkfish and red prawns Fideuá

(Noodles paella) 

Rices
14,80

16,80 

16,80

16,50

17,20 

16,70

16,90

25,50

19,80

24,10

16,80

16,80

18,90

 
*Rices and fideua on request*

**Only full table served**

***Minimum 2 people***



Spaghetti with tomato

Veal escalope with potatoes

Homemade chicken Nuggets with potatoes 

Infantil
8,40

11,90 

9,50

 


