MENU
ARROCERC

MIERCOLES
A VIERNES

(Mesa completa)
NO FESTIVOS

RICE
MENU

WEDNESDAY

TO FRIDAY
(Full table)
NO BANK HOLIDAYS

ENTRANTES
al centro

(elegir 3 para
la mesa completa)

CENTER-SHARED
Starters

(choose 3 for the
full table)

Ensaladilla La Maka
Russian salad “La Maka”

Ensalada de queso de cabra
con vinagreta de mango
Goat cheese salad with
mango vinaigrette

Calamarcitos a la andaluza
con alioli de piquillos
Breaded little squid
with pepper alioli

Gyozas de langostino con
mahonesa de kimchee
Shrimp gyozas with kimchee
mayonnaise

Croquetas de jamoén
con sweet chili
Ham croquettes
with sweet chili

Verduras a la brasa con
hummus de remolacha
Grilled vegetables
with beet hummus

PRINCIPALES
a elegir
(arroz minimo 2 pax)

MAIN
to choose
(rice minimum 2 pax)

Arroz a banda
Paella with tunna and squid

Arroz de cangrejo azul
Paella with blue crab

Arroz del “Senyoret”
(+3€ de suplemento)

Paella with tunna, squid

and prawn
(+3€ surcharge)

Solomillo de cerdo
con salsa Oporto
Pork fillet with Port
reduction

Dorada a la bilbaina
Grilled gilthead sea bream
with garlic and chili
(Bilbao-style)

Alcachofa confitada
con boletus y salsa romescu
Confit artichoke with
mushroom and pepper
sauce

Arroces minino 2 personas, solo
servimos un tipo de arroz por mesa.
Minimum order of 2 people for rice

dishes; only one type of rice is served
per table.

POS DES
TRE SERT

Pan con tomate

y alioli

Bread with tomato
and alioli

1 Bebida incluida
(agua, cerveza

o refresco)

1 Drink included
(water, beer

or soft drink)

\ 2\ / por persona \/\_/\

per person

Informacién de alérgenos
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Allergen information
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glute wheat crustaceans egg peanuts soy milk
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celery mustard sesame sulphites mollusks lupins




