RESTAURANTE - TAPAS BAR
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TAPAS - Starters

Canarian Potafoes with Mojo Savces 450
Cured Ham &9 890
Canarian Cheeses and Olives 190
Mushrooms in Barlic Savce 150

Brilled Local Fresh Cheese with Palmiree Honey 7.90
Anchovies with Vinegar and Garlic 6.90
Prawns in Barlic Sauce
Tuna in Vinegar Salad
Octopus in Vinegar Salad S :
Balician Style Octopus with Potatoes 11.90
Chef's Style Creamy Octopus
Steamed Mussels on White Wine
Mussels with Marinara Sauce

Big Salads
Tomato and Onions 450
Mixed of the Season 6.50
Mixed of the Season with Tuna 790
Caprese of Mozzarela, Tomato and Basil 190
Breek with Feta Cheese and Olives 9.90
Canarian with Local Cheeses and Nuts 9.90

Ibérian with Cured Ham, Rocket and Parmesan 9,90
Chef's with Chicken. Apple and Parmesan  11.90

A
A Fish and Seafood

Brilled Fillets of Local Mackerel
Brilled Fillets of SeaBream with @arlic Butter

Brilled King Prawns with Cocktail Savee (10 units)
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Fresh Pasta
with Homemade Tomato Sauce 6.90
with Barlie. Chilli and Extra Virgin Olive 0l 7.50
with Barlic and Secret Spicy Sauce 8,50
with Bolognese Sauce 8.50
with Seafood Sauce of Prawns and Mussels 11.90
with Garlic. Prawns and Cream Sauce 11,90
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Homemade Omelettes
Omelette with Cheese 490
Omelette with Ham and Cheese 5.50

Omelette with Mushrooms and Onions 5,90
Omelefte with Bacon and Onions 5.90
Omelefte with Tuna and Peppers 5.90

Paella (preparation approx. 45 min.)
Fish and Seafood 39.90 for 2

11.50
12.50
Local Fish Fillet in “Marinara- Sauce with Prawns and Mussels 19,90

19.90
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