
ENGLISH

APPE T IZER S & S TART ER S

1. Cod fri� ers  3.20 €

2. Cu� lefi sh croque� e with soy aioli  3.50 €

3. Garlic shrimp (starter)  16.90 €

4. Fresh anchovy croque� e  2.90 €

5. Bluefi n tuna tartar with truffl  e (starter)  23.00 €

6. Homemade mullet roe with almonds  9.00 €

7. Semi-cured bluefi n tuna belly with lime oil and crispy garlic (starter)  17.00 €

8. Toasted escalivada (roasted vegetables) with smoked sardine  3.75 € each

9. Marineras (Murcian specialty: hake on potato salad with anchovy)  2.75 €

10. Murcian-style octopus  3.50 € each

11. Confi t ar� choke stuff ed with foie gras and caramelized almonds  7.50 €

12. Smoked sea mullet pâté  12.50 €

13. Steak tartar on toast with cured egg yolk (minimum 2 pieces)  4.80 € each

14. Asparagus with white tuna and red prawn Chan� lly  16.90 €

15. Hand-sliced marinated salmon  18.90 €

16. Roasted foie gras with eggplant hummus and salted sardine oil  22.00 €

ENC AÑIZ ADA SAL ADS

17. Quartered tomato with tuna belly, sliced olives and fresh onion  16.00 €

18. Burrata with avocado cream, confi t tomato, mango and pistachio powder  17.50 €

19. Marinated salmon and fresh mango salad with wakame, 
yuzu pearls and passion fruit sauce  17.90 €



11-25

ENGLISH

ENC AÑIZ ADA RIC E DI SHE S  (Also available for takeout)

Our local rice dishes are diff erent than paella Valenciana.

20. “Caldero” from the Mar Menor (rice cooked in fi sh broth)  16.90 €

21. A banda (rice with fi sh meat)  17.90 €

22. Seafood rice  22.00 €

23. Rice with young garlic and sea bass  18.50 €

24. Rice with lobster  23.00 €

25. Iberian pork and wild mushroom rice  17.90 €

26. Black rice with cod and cu� lefi sh  17.90 €

27. Lobster stew  22.00 €

28. Caulifl ower, squid and cod stew  17.90 €

ENC AÑIZ ADA MAIN COUR SE S

29. Confi t cod on walnut bread with onion and crab soup  21.00 €

30. Aged beef entrecôte with roasted baby potatoes, aioli and honey bread  25.90 €

31. Wagyu burger with smoked cheese, truffl  e mushroom sauce and brioche bun  16.90 €

32. Grilled turbot with wild black rice, fresh garlic, romesco sauce and roasted leeks  M.P.*

33. Beef tenderloin with roasted baby potatoes, garlic and honey bread  27.50 €

34. Fish and seafood “zarzuela” (Spanish fi sh and seafood stew)  M.P.*

35. Crispy suckling pig with lemon parmen� er and garlic  25.90 €

* M.P. Market price 11-25


