
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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…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
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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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