STARTERS TO SHARE

Toast of salmon tartare with avocado and banana
Homemade acorn-fed Iberian ham croquettes — salmorejo
King prawns pil-pil with black garlic

hearts of Romaine salad, anchovy sauce, manchego cheese

MAIN DISH

House speciality mized chicken and seafood paella
or
Sea bass fillet with green fideo pasta, baby squid

or

Grilled Iberian “secreto” with ratatouille and potato wedges

or

Oven-baked rice with quail, mushrooms, chorizo, chickpeas

DESSERT

Chocolate brownie with vanilla ice cream

water, beer, soft drinks, house wines (1 bot. per 3 persons)
45¢€ / per person, VAT included

RESTAURANTEPAELLASYMAS.COM




