LA MAKA

TABERNA MEDITERRANEA

* COLD DISHES x

Russian salad “La Maka”----10¢
- @

Octopus russian salad ---- €
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Salad with typicaldry ----- €

fish, pickles and
seasonal tomatoes
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Goat cheese salad with ---- 12¢
mango vinaigrette
B &
Alicante s bread with ----- €

tomato confit and
burrata stracciatella

Tuna tataki with coconut --- 17¢
soup, pickled onion and
confit mango
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Tuna tartar with bread
sticks and wasabi
mayonnaise------------ €/u.
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Scallop with mustard
vinaigrette and
vegetable crudites ------ €/u.
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Prawn creamy
croquette and garlic ----- €/u.
emulsion

Cod croquette
with ink tempura ------- €/u.
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Marinated dogfish sam

with kimchee

mayonnaise and

pickled onions -------- €/u.
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Tempura of quail
lollipop, hummus and
sesame vinaigrette ---- 5¢/2u.
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Bread with tomato
and garlic mayonnaise

Bravas potatoes with
chilli sauce and pickles - - 9
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Breaded little squid
with pepper alioli

eo

Grilled octopus
with canary island

Garlic prawns
with sichimi
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Fried eggs with ham
and tomato soup

Brioche of roast chicken
with its juice mayonnaise,
sweet and sour pickles,
pickled onion

and crunchy onions
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Pork cannelloni with
mushroom sauce
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Grilled vegetables
with beet hummus

Artichoke flower baked
with mushrooms and
“romescu” sauce -—--12
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GYOZAS

Shrimp gyozas with
kimchee mayonnaise ---- 10

o

Vegetables gyozas
with betroot hummus
and guacamole
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Bacon gyozas
with teriyaki sauce
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Fried gyozas of beef with
siracha mayonnaise
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Pork taco with guacamole,
sweet chili mayonnaise
and pickles -------------- €
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Stir fry prawns and
japanese mushrooms
with hoisinsauce --------- €
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Cod gratin with
honey alioli -------------- €

«~®0

Grilled slices of iberic pork
with tender garlic
and pepper sauce - - - ——— - - €
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Crispy bacon confit, truffled
potato puree, mushrooms
and pocheegg ----------- €
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Cheese pistachio --.85
cake

o

Chocolate crazines ... 8
RECOMMENDED FOR 2 PER.

00

Cheese cake
fondant

00

Mille-feuille of
hazelnut ganache
with almond

ice cream

00

DESSERTS

Allergen information
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gluten wheat crustaceans egg fish peanuts soy milk
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nuts celery mustard sesame sulphites mollusks lupins




