
Oysters

Caviar

“Oscietra” caviar tin, 10gr

“Oscietra” caviar tin, 20gr

“Oscietra” caviar tin, 30gr

French oyster (N°2)
with osetra caviar

€38

€57

€9,2

Sea bass tartar
with 10g of osetra caviar

Striped prawn tartare

€28,5

€33
with 10gr of osetra caviar

€22

Mareïa Special (N°2)

Mareïa Cocktail (N°5)

Mareïa Super Special (N°2)

€4,1

€3,5

€4,4

[14]

[14]

[14]

[4]

[4]

[4]

[4, 14]

[4]

[2, 4, 12]



APPETIZERS

Homemade anchovies with Vermouth €9,7

Homemade double Gilda

Almonds

€3,2

€2,7

Tin of Santoña anchovies “LA MACHINA” 30g
with butter and grated tomato

€14,9 [4, 7]

[4, 12]

[4]

[8]

Raw and Fresh from the sea 

Mixed raw/boiled
Prawns, langoustines, shrimps, sea urchins, razor
clams, oysters...

€ according to the market

Wild sea bream tartare
with mushrooms, lime gel, raspberries and chicken broth

€16,9

with smoked peas, ajo blanco, miso and toasted sesame
€17,4Red Tuna

Bluefin tuna belly carpaccio €18,2 [4]

[4, 6, 8, 11]

[4]

[2, 12,  14]

Prawn tartare
with spicy egg emulsion

€15,4 [2, 3, 10, 12]

Amberjack sashimi
with sour cherries, shitake and shiso

€17,3

Peruvian-style ceviche
with croacker fish broth and ajiamarillo

€16,4 [4]

[4]



Sea tapas

Smoked Russian salad €9,3

Cuttlefish with wasabi mayonnaise
with katsobushi and salmon caviar

€15,2

with homemade tuna belly, pickles and Kalamata olives
€14,8Valencian tomato Km0 (Tribute to La Herradura)

with teriyaki sauce, hazelnuts and pea shoots
€14,7Octopus carpaccio

Flamed

Flamed scallops
with soy sauce and ginger (one piece)

€3,6

Flamed bonito €16,5

Flamed wild seabream fillet
with spinach, butter and parmesan cheese

€16,9

with maple syrup, black garlic and salicornia

[3, 4]

[3, 4]

[4, 7, 8]

[4, 6, 8]

[6, 14]

[4, 6]

[4, 7]



Desserts

Mini Sicilian cannoli
with pistachio (one piece)

€2,4

White chocolate truffles

with cognac (one piece)
€2,5

Cheesecake reconstruction
in spoon

€2,4

Biscuit with coffee mousse €2,5

Black chocolate truffles 

with almonds and lemon (one piece)
€2,5

[3, 7, 8]

[7, 8, 12]

[3, 7]

[3, 7]

[7, 8]



LIST OF ALLERGENS

1.Cereals containing gluten
2.Crustaceans and products thereof
3.Eggs and products thereof
4.Fish and products thereof
5.Peanuts and products thereof
6.Soybeans and products thereof
7.Milk and products thereof

12.Sulphur dioxide and sulphites

8.Nuts namely

11.Sesame seeds and products thereof

14.Molluscs and products thereof

10.Mustard and products thereof
9.Celery and products thereof

13.Lupin and products thereof

REGLAMENTO (UE) No 1169/2011 DEL PARLAMENTO EUROPEO Y DEL CONSEJO de 25 de octubre de 2011 sobre la información alimentaria facilitada al consumidor y por el que se modifican los
Reglamentos (CE) no 1924/2006 y (CE) no 1925/2006 del Parlamento Europeo y del Consejo, y por el que se derogan la Directiva 87/250/CEE de la Comisión, la Directiva 90/496/CEE del
Consejo, la Directiva 1999/10/CE de la Comisión, la Directiva 2000/13/CE del Parlamento Europeo y del Consejo, las Directivas 2002/67/CE, y 2008/5/CE de la Comisión, y el Reglamento
(CE) no 608/2004 de la Comisión

In accordance with Royal Decree 1420/2006, fishery products
intended to be consumed raw or practically raw have been
subjected to preventive freezing for the prevention of anisakis.
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