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HOTELS & RESORTS

APPETIZERS

NEW POTATO SALAD WITH BACON SOURK CREAM
75 opped with salmon rog

STEAMED MUSSELS
Witk white wine and parsiey

MARLIV CEBICAE
FPeravian siyle with coconut milk, ginger and roasted bel pepper

STUFFED CRAB BACKS
Crab backs filled with Haky crab and seafbod, su gratin
In extra virgin olive ol and parsiey wrip in

OCTOPUS SOFRITO
Sautsed octopus with potato and opiom

SPINVACH, SMORED SALMON AND CRAB TERRINE
Hold 7¢ with snchovies butter, served with corn relish

SOUPES
SEAFOOD SOTP
Flavored with fonnel and pernod

ARTICHORES AND TOMATO TANDEM SOUP
Sezved with bresd croutons



MAIN COURSES

RASTA PAELLA
A Spanish Favourdie with local ingredients

PAFLLA MIXTA
Wih chicken, rabbr, and mix seafbod

ARROZ NEGRO
Kice with & (ouch of squid ink, with prawns, mussels and caiilefish

FIDETA
Pasts in 4 z9ch seafbod broth with fish, avoured with saffson

BOLLIT DE PEIX
Kod snipper stewad with potatoas and aioli dressing

PARRITLADA POSEIDON
Seatood Mix grall with Lish, prawns, mussels snd cutilefish

FILETE DE PESCADO EN SALSA
Grouper Filley in frash herbs sauce served vegatables raguat

CALDERETA DE PESCADO
Grouper Lllat snd (lapia fsh in & z2ch (omato and bell pepper sauce

DESSERTS

Sopa do Sandia con Cremaso de Mango

Watermelon soup and cresmy mango mousse

Grarzonerd

Spanish Style bread pudding with Vanills sauce
FPastel do Chocolata
Chocolate cake served with frash futls salad
Flan de Cats
Cottbe Flan sarved with amaratio Lguaor



