dtguafalada

OYSTERS

Mareia Special (N°2) €41 1a
Mareia Cocktail (N°5) €35 4
Mareia Super Special (N°2) €44 a4

CAVIAR

“Oscietra” caviar tin, 10gr €22 4
“Oscietra” caviar tin, 20gr €38 [
“Oscietra” caviar tin, 30gr €57 1l
French oyster (N°2) €92 (414

with osetra caviar

Sea bass tartar €28,5 14
with 10g of osetra caviar

Striped prawn tartare €33 [2.4.12]
with JOgr of osetra caviar



APPETIZERS

Tin of Santofia anchovies “LA MACHINA" 30g €14,9 147]
with butter and grated fomato

Homemade anchovies with Vermouth €97 a1
Homemade double Gilda €32 14
Almonds €27 18

RAW AND FRESH FROM THE SEA

Mixed raw/boiled € according to the market (2,12, 1]

Prawns, langoustines, shrimps, sea urchins, razor
clams, oysters..

Wild sea bream tartare €169 1

with mushrooms, lime gel, raspberries and chicken broth

Red Tuna €17,4 14,687
with smoked peas, ajo blanco, miso and toasted sesame

Bluefin tuna belly carpaccio €18,2 M
Prawn tartare _J# €154 (2.5 10,12]

with spicy egg emulsion

Peruvian-style ceviche €16,4 (4]
with croacker fish broth and ajiamarillo

Amberjack sashimi €17,3 (4]

with sour cherries, shitake and shiso



SEA TAPAS

Smoked Russian salad

Cuttlefish with wasabi mayonnaise
with katsobushi and salmon caviar

Octopus carpaccio
with teriyaki sauce, hazelnuts and pea shoots

Valencian tomato Km0 (Tribute to La Herradural)

with homemade tuna belly, pickles and Kalamata olives

FLAMED

Flamed scallops
with soy sauce and ginger (one piece)

Flamed bonito
with maple syrup, black garlic and salicornia

Flamed wild seabream fillet
with spinach, butter and parmesan cheese

€93 134
€152 154
€14,7 14658
€14,8 1478

€3,6 [614]
€16,5 (44
€16,9 147



DESSERTS

Mini Sicilian cannoli €2,4 57,8
with pistachio (one piece)

Black chocolate truffles €25 17,81
with cognac (one piece)

White chocolate truffles €2,5 7.8

with almonds and lemon (one piece)

Cheesecake reconstruction €2,4 137
in spoon
Biscuit with coffee mousse €2,5 57

dtguadalada



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

8.Nuts namely
9.Celery and products thereof

10.Mustard and products thereof
11.Sesame seeds and products thereof
12.Sulphur dioxide and sulphites
13.Lupin and products thereof
14.Molluscs and products thereof

In accordance with Royal Decree 1420/20015 flsher %uc’rs
intfended to be consumed raw_ or practical ove een
subjected to preventive treezing for the preven’rlon ot anisakis.

REGLAMENTO U No, 1 9/20 1 DE RLAMENT;) ROPF DEL CONSEJO de 5 de octubre de 2 n sobre |nform cién alimentarja facilit cd c | consumi idor y por el que se modifican lo
eglqme fos | no l 24 2? y, (G 1925 %006 del Parlame n /Europeo onsel jo, y por e ays.se dero 5 Directiva 87 /250/CLE omision, [a Directiva 90/496/CEE del
Zansejo, 1o, ér&?zllv 9 10/CE de la’Comision, la Directiva 2000 1 EERerpe qmenTo urdpeo y de Consejo s Dlrecflvas 2002/67/CE, y / 5/CE de la Comision, y el Reglamento

no c omisiol n
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	Oysters
	Mareïa Special (N°2)
	€4,1
	€3,5
	Mareïa Cocktail (N°5)
	Mareïa Super Special (N°2)
	€4,4

	Caviar
	“Oscietra” caviar tin, 10gr
	€22
	“Oscietra” caviar tin, 20gr
	€38
	“Oscietra” caviar tin, 30gr
	€57
	French oyster (N°2)
	with osetra caviar

	€9,2
	Sea bass tartar
	with 10g of osetra caviar

	€28,5
	Striped prawn tartare
	with 10gr of osetra caviar

	€33

	APPETIZERS
	Tin of Santoña anchovies “LA MACHINA” 30g
	€14,9
	with butter and grated tomato

	Homemade anchovies with Vermouth
	€9,7
	Homemade double Gilda
	€3,2
	Almonds
	€2,7
	Raw and Fresh from the sea
	Mixed raw/boiled
	€ according to the market
	Prawns, langoustines, shrimps, sea urchins, razor clams, oysters...

	Wild sea bream tartare
	€16,9
	with mushrooms, lime gel, raspberries and chicken broth

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

	Bluefin tuna belly carpaccio
	€18,2
	Prawn tartare
	with spicy egg emulsion

	Amberjack sashimi
	€15,4


	Sea tapas
	Smoked Russian salad
	€9,3
	Cuttlefish with wasabi mayonnaise
	€15,2
	with katsobushi and salmon caviar

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

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


	Flamed
	Flamed scallops
	€3,6
	with soy sauce and ginger (one piece)

	Flamed bonito
	€16,5
	Flamed wild seabream fillet
	with spinach, butter and parmesan cheese


	Desserts
	Mini Sicilian cannoli
	€2,4
	with pistachio (one piece)

	Black chocolate truffles
	€2,5
	with cognac (one piece)

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

	Cheesecake reconstruction
	€2,4
	in spoon

	€2,5
	Biscuit with coffee mousse

	LIST OF ALLERGENS
	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
	8.Nuts namely
	9.Celery and products thereof
	10.Mustard and products thereof
	11.Sesame seeds and products thereof
	12.Sulphur dioxide and sulphites
	13.Lupin and products thereof
	14.Molluscs and products thereof
	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.


