
 

   

VAT included           1          230508 

STARTERS 
 

Iberian Ham and Cured Cheese  18,45 
 

Onion Rings with BBQ Sauce     5,65 
 

Spicy Potatoes      7,65 
 

Scrambled eggs with Iberian ham  11,95 
  

Prawns Pil Pil     12,40 

 

Home-made croquettes     7,95 
  

Nuggets with BBQ Sauce     7,20 
(6 units) 
 

Cochinita Pibil Tacos    12,40 
3 Cochinita pibil pork tacos 
with pickled onion 
 

FROM ORCHARD 
 

Mixed salad       8,55 
Lettuce, tomato, onion, carrot, cucumber, 
tuna, sweet corn, hard-boiled egg and olives 
 

Neapolitan salad      8,55 
Tomato tower, mozzarella, sprouts, black olives  
Vinaigrette, onion and Modena vinegar 
  

Caesar Salad       8,75 
Mezclum salad, croutons, cheese flakes, crispy chicken, 
honey mustard vinaigrette and caesar sauce 
 

Verona Salad     12,65 
Baby sprouts, crispy onion, tomato, 
goat cheese, walnuts and honey mustard vinaigrette 
 
 

THE RICE 
 

Mixed Paella     13,75 
 

Seafood Paella    14,25 

 

Vegetable Paella    12,25 
 
(Price per person, minimum two people) 

 

PASTA LOVERS 
 

Lasagna     11,35 
 

Tagliatelle Al Trento    11,70 
With chicken, mushrooms and white sauce 
 

Spaghetti Vongole    11,20 
Prawns, clams, garlic and tomato sauce 
 

Spaghetti Bolognese    10,90 
 

Spaghetti Neapolitan    10,10 
 

Spaghetti Carbonara    10,90 
 

Caramella al Gorgonzola e Pera  13,80 
Egg pasta stuffed with Gorgonzola cheese and pear 
 

Mezzaluna al Funghi Misti   13,80 
Fresh egg pasta stuffed with mushrooms 
 
          Gluten-free spaghetti €1.50 increase  
 

FROM THE SEAS 
 

Fried anchovies      8,95 
With salad 
  

Fried squid       9,95 
With salad 
 

Fried cod       9,95 
With salad 
 

Fried marinade      8,95 
With salad 
 

Fritura Malagueña    18,15 
Assorted fish dish of the day 
 

Fried pink fish     12,45 

 

Pink fish “a la Marinera”   18,65 

With clams and prawns in tomato sauce 
 

Grilled salmon    16,45 

With sauces to choose: garlic and parsley or honey and 
orange 
  
 
            All fried fish are coated with chickpea flour 


