
SnackS (TapaS)
Hummus with marinated sardines, crispy bread and cane syrup  6,85
Salmorejo (cold soup) with Iberian ham shavings and egg  6,85
Guacamole with “small mozzarellas“, tomato and nachos  7,90
Anchovies in red vinaigrette sauce with Kalamata olives  5,90
Homemade Russian salad  7,60
Roastbeef with “chimichurri” sauce and pickles   9,50
Salmon tartare with avocado and wasabi mayonaisse  12,60
Corvina ceviche with corn chips  12,60
Iberian ham “Sánchez Romero Carcajal“ with cristal bread and dressed tomato 14,90
Tuna belly pie with dried tomato, orange and rocket salad  4,75
“Cochinita pibil” pie (pork mexican style), guacamole and red onion  4,75
Beef meatballs with mushrooms and potatoes  7,60
Potatoes “bravísimas” (served with spicy sauce)  5,75
Fried anchovies “lemon style”  7,90
Grilled sardines with a green dressing sauce  6,50
Croquettes mix: Iberian ham, boletus and parmesan cheese  8,00
Grilled octopus brochette, with potatoes foam  11,60
Fried eggs with potatoes and baby squids with garlic sauce  10,25
Batter fried squids with lime mayonnaise and rocket salad  10,90
Vegetables wok with soy and sesame  9,50
Bao bum with pork in red curry and mint leaves  9,00
Fried fish “Mr. Fisher” style  15,00
Bread and garlic mayonnaise portion per person 1,65

Seafood 
Mussels with green curry or fisherman’s style  7,90
Fried prawns with garlic and dried tomatoes  14,00
Natural French oysters unit pricing 3,50
French oysters in ceviche unit pricing 3,70
Grilled Red Prawns from Dénia (middle size)  21,00

SaladS
Burrata with tomato tartar, pesto and rocket salad  8,50
Salad with goat cheese, pear, nuts with a honey and mustard vinaigrette  8,70
Ave Caesar!! Salad with fried chicken, caesar sauce and grana padano  9,70
Salad with duck confit, grapefruit, radishes, pine nuts and confit orange  9,70

pappardelleS   

Pappardelle with pesto sauce, dried tomato, prawns, taleggio cheese and basil  7,85     11,90
Pappardelle with oxtail ragout and rocket salad  7,85     11,90
Truffled pappardelle with duck  7,85     11,90

Mr. fisher is a man of few words. 
As a matter of fact, his favorite line only has two.
Bon profit. 
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: Spicy V.A.T. included



…finger foodS (garnished with crisps)

Sandwich with brie cheese and boiled ham  3,90
Club Sandwich: two levels sandwich with turkey, bacon, cheese, lettuce,
tomato and mayonnaise  6,60
VEG sandwich: Avocado, apple, dried tomatoe, cucumber, carrot, lettuce and mayonnaise 6,60
Baguette with veal steak, confit onion, red peppers and mayonnaise  7,35
Mollete with Iberian cured ham and tomato  6,50
Mollete with squids and “alioli” (garlic mayonnaise)  6,50
Mollete with chicken teriyaki with coleslaw  6,70
Roll with stewed oxtail mexican dressing and guacamole  7,30
Roll with confit duck, thai sauce, lettuce, red onion and cucumber  7,30
 
rice diSHeS  (minimun 2 people)
Rice “a banda“ (cooked in a tasty fish stock) (only at lunchtime) 12,00
Rice hot-pot with octopus and vegetables  15,00
Rice hot-pot with prawns and squids  16,00

fiSH diSHeS
Baked hake with potatoes, tomato and onion  16,80
Baked salmon with asian marinate and bimi (broccolini)  16,80
Fish and Chips of cod with tartar sauce  13,50
Roasted tuna Tataki style with wakame salad and vegetables  18,90
Corvina with vegetables sauce and potatoes cream-soup  16,80

MeaT diSHeS
Crispy Tandoori chicken with yogurt sauce and rice  11,00
Roasted pork ribs with potatoes and vegetables  15,00
Diced sirloin with old mustard sauce  19,50
Beef Burger (rubia gallega meat) with goat cheese, pancette, mustard sauce,
caramelized onion, tomato and rocket salad  11,00
Roasted beef entrecote with Padron peppers, french fries and
chimichurri sauce (400 gr)  (perfect for sharing) 24,00

exTra garniSH
Fried potatoes    4,50                 Leaf salad dressed    3,50               Sauté vegetables    5,50

our HoMeMade deSerTS    
Crêpe with chocolate soufflé  7,00
Carrot and cheese cake  5,50
Lemon cake with mass Sableé dough and flambeé meringue  5,75
Brownie with vanille ice cream, macadamia nuts, cream and melted chocolate 6,00
Churros (strips of fried dough) with creamy mascarpone, milk chocolate, apple and crumble 6,00
National Cheeses with homemade jam and one Drambuie shot  8,50
 Extra Drambuie shot  1,50

ice creaM    
Two balls of caramel ice cream, waffle, melted caramel, cream and crocante 6,00
Vanilla and strawberry ice cream with natural banana and strawberry, cookies 
and whipped cream  6,00
Vanilla and chocolate ice cream, nut’s toffee, cocoa crumbs and whipped cream 6,00
Ice cream ball (Vanilla or chocolate or caramel or strawberry or praliné)  2,00

Ask your waiter for the allergens table

: Spicy V.A.T. included



I.V.A. Incluido

BeBidAs

CAfés e iNfusioNes

liCores

BrANdy – CoñAC

AGuA. ½ LITro. LAnJArón 2,30
refresCo 2,35
CAñA AmsTeL 2,00
CAñA rAdLer 2,20
TAnque AmsTeL 3,90
heIneKen. medIA pInTA 2,45
heIneKen. pInTA 4,40
heIneKen. TerCIo BoTeLLA 2,85
AmsTeL 0,0 % ALC. TerCIo BoTeLLA  2,75
AmsTeL oro 2,75
AffLIGen doBLe fermenTACIón 3,60

CAfé soLo 1,60
CAfé CorTAdo 1,75
CAfé Con LeChe 1,90
CAfé Con LeChe eXTrAGrAnde 2,30
BomBón 1,90
CArAJILLo 2,25
CArAJILLo espeCIAL 3,35
CApuChIno 2,40
CAfé IrLAndés 7,00

LICores de fruTAs 4,50
LICor sIn ALCohoL 3,00
oruJo – oruJo de hIerBAs 4,00
ChupITo de oruJo 2,20
frIGoLA 4,50
TequILA – Jose CuerVo – ChupITo 3,75
JäGermeIsTer – ChupITo 3,50
BAILeys 6,00
GrAppA nonIno 5,50
pAChArán 4,30
ponChe 4,30

Terry - VeTerAno  3,60
mAGno - CArLos III - Torres 5 5,10
LepAnTo - CArLos I  11,00
CArdenAL mendozA -
GrAn duque de ALBA 11,00

red BuLL 3,00
GAseosA. LA CAserA 2,40
BITTer  2,40
Té frío 2,50
zumo de nArAnJA nATurAL 3,50
zumos 2,35
sAnGríA 1 L. 9,50
sAnGríA 1,5 L. 13,00
AGuA de VALenCIA 1 L 12,50
AGuA de VALenCIA 1,5 L 17,50

iNfusióN 1,95
Té neGro CeyLon op sunrIse uVA
Té Verde senChA - BIo
Té roJo pu erh
rooIBos esTreLLA BLAnCA
InfusIón equILIBrIo
mAnzAnILLA 
menTA

frAnGeLICo 5,50
sAmBuCA 4,50
LImonCeLLo 4,00
ChupITo LImonCeLLo 2,20
CoInTreAu 5,00
mArIe BrIzArd 4,50
CeroL – LICor de CAfé 4,00
GrAnd mArnIer AmArILLo 4,50
TIA mArIA 5,60
AmAreTTo 5,50
mIsTeLA 2,50

LArIos 1866 14,00
CArLos I ImperIAL 16,50
hennessy Vs 14,00
ArmAGnAC - CALVAdos 11,50



Aperitivos & vermu & CoCktAils

GiN & toNiC (CoN tóNiCA sChweppes premium)

vodkA (refresCo No iNCluido)

roN (refresCo No iNCluido)

whisky (refresCo No iNCluido)

I.V.A. Incluido

LArIos 6,50
Gordons 6,50
TAnquerAy 7,50
LArIos rosé 7,50
LArIos 12 7,50
seAGrAms 7,50
BeefeATer 7,50
BomBAy sApphIre 8,50
TAnquerAy rAnGpur 8,50
pLymouTh 8,50
BuLLdoG 9,50
nordés 9,50

moJITo 7,50
KIr royAL 6,50 
AperoL sprITz 7,00
BLoody mAry 8,00
Vermú IzAGuIrre reserVA 3,60
Vermú ArTesAno ArLInI. 100% monAsTreLL 3,60
Vermú fonTALIA – CLAssIC red 3,60
mArTInI roso – BIAnCo - seCo 3,60

smIrnoff 4,80
ABsoLuT 5,15
fInLAndIA 5,15

neGrITA 4,30
BACArdI, BArCeLó, CACIque,
BruGAL, hABAnA 5 5,15
fLor de CAñA 7 Años,
hAVAnA CLuB 7 Años 7,00

dyC 4,15
J&B – BALLAnTInes – CuTTy shArK – 
JohnnIe WALKer red  5,15
JohnnIe WALKer BLACK – ChIVAs 12 – 
GLenfIddICh 10,00
JACK dAnIeL´s  6,50

nº3 London dry 10,50
JInzu 10,50
momBAsA CLuB 10,50
hendrICKs 10,50
mArTIn mILLer´s 10,50
London nº1 11,50
BroCKmAns 11,50
TAnquerAy Ten 11,50
GIn mAre 11,50
G´VIne 11,50
GInseLf 11,50
ALKKemIsT 11,50

rICArd 3,70
CAmpArI sodA 6,50
CAmpArI nArAnJA 7,50
oporTo - ruBy  de osBorne 3,70
fIno quInTA - fIno, Jerez 3,30
Anís TenIs / CAzALLA - ChupITo 2,20

BeLVedere 9,15
CîroC 9,15
Grey Goose 9,15

mATusALén 7 Años 7,00
zACApA 12,00

four roses BourBon 5,50
GLenroThes 12,00
CArdhu 10,00
The mACALLAn AmBer 12,00
KnoCKAndo 11,00
JohnnIe WALKer GoLd 12,00



ChAmpAGNes:  BotellA CopA
VeuVe CLICquoT yeLLoW LABeL  60,00 €
VeuVe CLICquoT rosé  65,00 €
moëT ChAndon  Brut Imperial  55,00 €
dom perIGnon VInTAGe  160,00 €
½ moëT ChAndon  Brut Imperial  38,00 €
 
CAvAs:
mArIA CAsAnoVAs  Brut de bruts  20,00 4,20 €
GrAmonA ImperIAL  Gran reserva brut      29,00
prIVAT LAIeTA rose  29,00

BlANCos:
fInCA CoLLAdo  moscatel y Chardonnay d.o. Alicante 13,90 €  
VIoGnIer  Vins del Comtat Cocentaina. Alicante 16,00 €  
enrIque mendozA  Chardonnay d.o. Alicante 17,80 € 
Les freses  moscatel de Alejandria Jesus pobre 17,80 €
enGuerA  sauvignon Blanc d.o. Valencia 13,20 € 3,50 €
eL ArBoL BLAnCo  Viognier macabeo d.o. Valencia 14,70 €
VIñA GAredo d.o. rueda  10,50 € 3,20 €
mArqués de rIsCAL  Verdejo d.o. rueda 17,80 €
mArTIVILLI  sauvignon Blanc d.o. rueda 17,80 €
fInCA LA CoLInA  Verdejo d.o. rueda 19,50 €
ophALum  Albariño d.o. rias Baixas 16,25 €
mAr de frAdes  Albariño d.o. rias Baixas 25,00 €
GrAmonA GessAmI
muscat,gewurztraminer,sauvignon blanc d.o. penedes 18,90 €
enATe 234 d.o. somontano 17,85 €

rosAdos:
merAyo  mencia d.o. Bierzo 13,10 €
CLAreTe de LunA  Tempranillo, albillo,
garnacha, verdejo  d.o. Cigales 12,50 €
mArqués de rIsCAL  Tempranillo-Garnacha d.o. rioja 13,25 €
oTAzu  merlot d.o. navarra 14,70 €
CAre  solidarity rosé d.o. Cariñena 14,70 €

tiNtos:
enrIque mendozA  Cabernet-monastrell  d.o. Alicante 18,90 €
BerynA d.o. Alicante 20,00 €
eL sequè  Barrica d.o. Alicante 33,00 €
sAnTA rosA  d.o. Alicante 34,00 €
LAsAVesdepAso  Cabernet, Bobal d.o. Valencia 13,00 € 3,50 €
seTze GALLeTs  Celler de roure d.o.Valencia 13,00 €
LA mALdITA  Garnacha d.o. rioja 14,00 €
rAmón BILBAo  Crianza d.o. rioja 18,90 €
CAnTos de VALpIedrA  Crianza d.o. rioja 16,80 €
mArqués de murrIeTA  reserva d.o. rioja 28,00 €
yLLerA Vinos de Castilla y León 14,70 €
oK d.o. ribera del duero 14,70 € 4,00 €
pAGo de Los CApeLLAnes  roble d.o. ribera del duero 22,00 €
AVAn d.o. ribera del duero 18,90 €
pesquerA  Crianza d.o. ribera del duero 28,00 €
ArzuAGA  Crianza d.o. ribera del duero 28,00 €
Tomás posTIGo  d.o. ribera del duero 35,00 €

viNos

I.V.A. Incluido
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