LAS ROCAS

RESTAURANTE

TOSTIES...SO FUNNY

Andaluz: iberic ham over tomato cream
Noruego: smoked salmon, egg, caper, chives y old mustard sauce
Red hot tuna-pepper: tuna belly, roast pepper and mayonnaise

...FOR SHARING...

Iberic ham portion Gran reserve hand cut with bread “tomaquet”

foie gras mi-cuit with onion and figs comfiture

Canarian cheese assortment with quince sweet and nuts

The shellfish: King prawns, Alaska crabs, crayfish, clams and oysters (min. 2pax)
Our Russian salad with green olives mayonnaise and “regaia” cracker
Handmade croquettes mix (chicken, ham, grouper) with roast tomato sauce
Fresh tuna cocktail

King prawns and vegetables Tempura with sweet-sour sauce

Marinated chicken brochettes, pineapple and Satay sauce

Assortment of fried fish Andalusia style with “lemmonaisse”

Tender boil octopus with warm potato foam and chili oil

Grilled Seassoned Vegetables with “romescu” cream and fresh herbs oil

...FOR SPOON LOVERS...

Shellfish and fish soup
Roast tomato cream soup with croutons and almonds
Gazpacho andaluz with garnish (onion, peppers, cucumber and bread)

Range chicken consomme

5% 1.G.I.C. NOT INCLUDED

9€

9€

9€

18€

17€

9€

50€

7€

7€

9€

15€

12€

17€

15€

14€

10€

7€

7€

5€



...FROM THE ORCHARD...

Las Rocas salad: lettuce, tomatoes, tuna belly, corn, red onion,
green olives and boiled eggs

Tiger King prawns salad with avocado and palm heart

Capresse salad with pistachio dressing

César: chicken roast, Parmignano cheese, anchovies, iceberg lettuce,

croutons and César dressing

...FROM VALENCIA...

Valenciana paella
Shellfish paella
Vegetarian paella
Soggy rice with lobster

Roast Sepia ink rice with al-i-oli

...FROM THE SEA...

Hake and clams in green sauce

Grouper roasted with Bilbao sauce and wrinkle potatoes
Salt crust Fish from guild

Monk fish sliced in a sea urchin sauce with Kenya beans
Sea Bass over fake potatoes risotto with cockles and Lima

Grill tuna, echalot and sweetened garlic with romescu

...FROM THE YARD...

Grilled Angus beef sirloin with pumpkin, peas and jiggery panela
Beef Entrecote, Potatoes gratin and smoked cheese with caramelized onion
Roast chicken with avocado mojo sauce and wrinkly potatoes

Wagyu-burguer (175grs) with foe and cedar sauce served on brioche bread

5% 1.G.I.C. NOT INCLUDED

12€

15€

10€

12€

19€

22€

17€

26€

19€

19€

17€

18€

19€

18€

18€

19€

18€

14€

18€



...From the pastry...

The cakes from our showcase 6€
Ice cream compound coup 6€
Cutted Fresh fruit 4€
Fresh fruit juices 5€
Ice-shakes: Choose your favorite flavor and we serve you iced. 5€
Prét-a-porter: Cheesecake / Apfelstrudel / Chocolate Passion 4, 50€

5% 1.G.1.C. NOT INCLUDED



