Hfore L))

menu



) MAR D

EN
2\ RESTAURANTE

r- T s - e . =
AEREEE. - 4 " R,
Bt 11 R B L | - i h
| V- I i e [ W Ui H
e, ] ! | - e, .
S Iy AR b T ke i ] 1
s i K- e T R o

Bhell Fish  Sesame TreaNuts G NN fish  Mollusc
Seeds

Mustard Celery  Peanut Dairy Sulohur Soja Lupin
Dioxide
and Sulfites
( Qur dishes may contain certain allergens. They are clearly

r specified in the menu, but if you have any doubt, please ask
the staff. We will be happy 1o help you.




ST ART ERS

)
Octopus tentacles )
. —~ : 13.50€/half portion
Stewed, roasted or “a feira” type with black potatoes, paprika and salt crystals
) 18.00€/portion
Potato and octopus salad
Canarian potato salad, octopus and pickles with citrus fruit lactonesa accompanied
by sea spaghetti served with bread peaks and churns 8.90€

AT

Fran Alonso’s acorn-fed ham €3 (%

Served with bread, breadsticks and grated tomato. 18.50€
Canarian cheese

Selection of three types of cheese, served with jams and dried fruit and nuts 14.00€
Mar DeNorte croquettes of the day €3 §

Selection of creamy croquettes, served with sauce 1.80&/unit
Secfood sachets (DO QL2

Brick pastry sachets, filled with seafood and octopus, served with seaweed base 1.90&/unit

Mixed fish fry (speciality) €€

Selection of fish of the day and squid, floured in chickpea flour and a citric
garlic mayonnaise 16.50€

Tuna tartar OO

Fresh tuna tartar with tamarind or fried egg with garlic and fried egg

Amazonian white fish ceviche €

White fish ceviche with passion fruit and grapefruit tiger milk, sweet potato, sprouts,
avocado and crispy corn served with tortilla chips 14.50€

18.70€

Mar DeNorte soup @O O

Dark fish broth, hints of lime and fennel, vegetables and seafood with rice 8.00€
Squid (Andalusian style) @O OO

Saharan squid breaded with chickpea flour 16.00€

LG.LC. INCLUDED



SHALALS-

Ao

Mar DeNorte Salad (D€

Fresh lettuce mix with seaweed vinaigrette, red onion, peppers, peeled tomato, tuna
or pickled tuna and lightly crunchy seaweed and sesame 12.00€

Tomato and avocado salad

Tomato carpaccio with avocado, rocket sprouts and caper vinaigrette 11.50€

Salad from the garden

Lettuce mix, sherry vinaigrette, tomato, cucumber, red onion, hard-boiled egg and
natural carrot 10.00€

QU SPECILJQLITIES
Ao

Lobster rice Mar DeNorte
minimun 2 people

OO0000

Mellow rice with lobster and saffron, served with a crispy tuille, lime
aioli and sprouts 25.50€/person

Fetuccini Mar DeNorte € Q0

Tomato and squid sauce served with basil pesto, prawns and mussels 16.50€

LG.LC. INCLUDED



Razor shell

Grilled with Mar DeNorte sauce

Large Galician mussels

Galician mussels prepared to taste (steamed, seafood style, spicy, with butter

and parsley..).

Cockles

Galician cockle prepared to taste (steamed or with garlic)

Clams

Japonica clam prepared to taste (steamed, mariniére or green sauce)

Wedge/Coqguina clom
With garlic
Variegated scallop

Grilled or steamed

Galician oyster

Natural, pickled, with spicy tomato or with Mar DeNorte sauce

Red king crab

Stewed and served with Mar DeNorte butter

White shrimp or red shrimp
Boiled or grilled with a bed of salt

Barnacles

According to market

LG.LC. INCLUDED

16.00€/8 pes.

14.00€/, portion

17.00€/portion

19.00€

18.00€

1500€/6 pes.

4.50€/unit

96.00€/g

Price according to market

2500€

180.00&/kg

Price according to market



)

National blue lobster

Live lobster

Stewed or grilled

Formentera styled: with eggs fried in the lobster juice

Scarlet shrimp
Grilled or boiled

_National norway lobster

Grilled on a bed of salt, boiled or raw

Spiny spider crab

Boiled and cut

Donostiarra styled: filled with its own meat and baked au gratin

Edible crab

Boiled and cut

Donostiarra styled: filled with its own meat and baked au gratin

LG.LC. INCLUDED

110.00&/kg

Price according to market

115.00&/kg

Price according to market

10€ supplement

130.00€/g

Price according to market

85.00€/kg

Price according to market

/2.00€/g

Price according to market

15€ supplement

65.00€/g

Price according to market

15€ supplement
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PLARKET T1SH

Visit our exhibitor and choose your fish (depending on the market)

2680eka QOO OO0

Grilled, barbecued, stewed, served with marinara sauce with tomate and paprika,
Bilbao style and Mar DeNorte sauce...

Gallo Viejo
Sama Mero~
Sargo Cabilla
Brota Abadejo
Alfonsino Sama Roguera
Jurel o Medregal Lubina Salvaie
Cheme Dorada Salvaje
Cheme Negro Cantarero Cabracho

* Price according to market. Ask the staff.

GARALI SHES-

Baked potatoes au gratin

Paopas arugadas
Sautéed vegetables

Galician bread with Mar DeNorte butter

LG.LC. INCLUDED

5.00€
5.00€

5.00€

2.00€
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Candied pork cheeks

Cheeks confited in their own juice, red wine and sherry wine 18.50€

Premium dry-aged beef tenderloin from Fran Alonso

{7 N

National sirloin steak selected and matured by the master Fran Alonso, Y
served with vegetables and baked potatoes or with garlic and brandy

flambé 2100€
Meat suggestions according to market and availability
Ao

Free-range chicken tentacles Q€D € 10.50€
Tomato fetuccini (fresh pasta) €€ 800€
Small sirloin steak (Fran Alonso) with chips 9.50€
Roasted pumpkin cream 500€
Tomato and cucumber salad 400€

LG.LC. INCLUDED



DESSERTS
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Deconstructed banana and salted toffee cake (€S

Classic banoffee pie with banana flavours, chantilly cream, nut crunch, lemon zest
and salted caramel, served with vanilla ice cream

Spicy chocolate cake €

70% chocolate mousse with a brownie base, chocolate namelaka, nuts and passion
fruit coulis

Guava and beet cream
Guava and beet cream with cheese ice cream, yoghurt and powdered popcorn

Fruit of the day
Ask our staff for the fruit of the day

Pena La Vieja lce Cream

3 flavoured chocolates box

Strawberry - Almond - Rossana
Pineapple - Coconut - Crocantino

Strawberries with chocolate

LG.1.C. INCLUDED

3.80€

580€

5.80€

480€

3.90€

2.60&/unit

According to market



URINIKS



SOF7T PRITLKS

Tonics Royal Bliss / Nordic
Normal / Strawberry / Lime

Schweppes
Sprite

Coca Cola / Zero

Fanta Orange / Lemon

Bitter Kas Original

BEERES

Dorada 0% Alcohol
Dorada Pilsen
Dorada Especial

2.50€
2.50€

2.50€

2.50€

2.50€

2.50€

Dorada Black Essence

Tropical

Estrella Galicia Especial

Erdinger Lemon
Leffe

1906 0% Alcohol
1906

1906 Red Vintage

1906 Black
Erdinger

Still mineral water SOcl
Perrier sparkling water
Appletiser

Juices

Aquarius / Nestea

Red Bull

(&)

fu ry
@ 4D |

110€ 170€ 270€ 190¢
120€ 260€ 350€ 200€

COFTFEES ALY TELS

Class of milk

Espresso

Espresso with a dash of milk

Decaof

Coffee with condensed milk

Americano

Double espresso

1.20€
1.20€
1.50€
1.50€
1.50€
1.50€

1.80€

Infusions
Cola Coo

Barraquito: condensed milk,
liqueur, espresso and frothed milk

Coaragiillo: liqueur and espresso
Caopuccino

Irish coffee

LG.LC. INCLUDED

2.50€
2.50€

2.50€
2.50€
3.00€

3.50€

1.80€

200€

2.20€

2.50€

2.80€

475€
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RIBERLY DPEL PUERD
Pruno 2019
Valtravieso Finca Santa Maria

Rivendel Roble

Pago De Los Capellanos Roble
Carmelo Rodero 9 meses
Protos 2/ Vino De Autor
Arzuaga Crionza

Emilio Moro Crianza

Pego Capellane Crianza

Pago Carcovejas Crianza

BIERZ A
Petit Pittacum 2020

708
Vetus 2017

=21 @74
Anares Tinto Rioja Crianza
Luis Guroegui Crianza
Muga El Andén Crianza
Luis Canas Crianza
Ramon Bilbao Crianza 17
D O 4OC CHATEQUINENLT - Pl PAPE
Inici Vintage 2019
PAGO FLORENTING
Pago Forentino

SPARKUNG

D.0 L4LACLYHLTE
Marina Espumante

LG.1C. INCLUDED

2.95¢€

18.00€

17.50&
19.00€

22.50€
22.50€
2500€
25.00€
26.50€
36.00€
49.00€

18.50€

22.00€

14.00€
1500€

19.00€
21.00€

216808

22.50€

21.00&

{
L

1800€
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14 B XAS
Condes Albarei
Cran Bazaon Etigueta Ambaor
Pazo Baion 2019
Teras Gauda

g0 RUEDPY
4R4U Verdejo
Nuva Blanco Afrutado
Terranova Blanco Verdejo
Jose Pariente Verdejo

D0 VA4LDEARRAS
O Luar Do Sil Godello

21 474

Finca Zuriena 2018 Crianza

D0 LAHLZALROTE
Yaiza Seco Malvasia
Yaiza Afrutado Malvasia

Cara Seco Malvasia

DO 15LA4S CAIL4R14S
Vinatigo (Listan Blanco)
Ferrera Blanco
Ferrera Blanco Afrutado

0.0 A4BOI1N4
Anzuelo Azul Blanco
Anzuelo Azul Afrutado

Mencey de Chasna Blaonco

Mencey de Chasna Afrutado

* Canary white wines according to season

ROSE

VALLE PE G PLYR

Ferrera Rosado Cuimar

LG.LC. INCLUDED

2.95¢€
3.50€

1700
20.50€

21.50€
24.50€

15.00€
1400€

14.00€
19.00€

21.50€
29.00€

2100€
21.00€

22.50€

16.00&
18.00€
18.00€

17.00&
17.00&
17.50€
17.50&

1800€






