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SATURDAY 10 SUNDAY 11 MONDAY 12 TUESDAY 13 | WEDNESDAY 14 | THURSDAY 15 FRIDAY 16 SATURDAY 17 SUNDAY 18
Red paella with cuttlefish, boletus Cuttlefish roe paella Greamy rice with cuttiefish, Paella with Ibérico pork, boletus Paella with cauliflower and cod | Creamy rice with pumpkin and monkfish Octopus paella Black paella with cuttlefish
TOT CUINA ; baby sh d h h richoke, and i and king prawn
mushrooms, Norway lobsters and spinach | (5 siarters, rice, dessert and coffee) )y shrimp, and spinaci mushrooms, artichoke, and foie gras (2 starters, rice, dessert and coffee) (2 starters, rice, dessert and coffee) (2 starters, rice, dessert and coffee) a King p!
Tel. 604 472 467 (2 starters, rice, dessert and coffee) 4 € (2 starters, rice, dessert and coffee) (2 starters, rice, dessert and coffee) 20¢€ 24 € uE (2 starters, rice, dessert and coffee)
24€ 22€ 22€ 24€
BAR DANIEL Baked rice Creamy nc:"vzlglazut;fr?;h, monkfish, “Crosta” Tender mixed rice Baked rice Creamy "cjng';’;: "tsﬂhz":h’ monkfish
Tel. 966 400 156 (2 starters, rice, 1 drink and coffee) (2 startes, rice 1{1rink a rﬁi coffee) (2 starters, rice, 1 drink and coffee) (2 starters, rice, 1 drink and coffee) (2 starters, rice, 1 drink and coffee) (2 starters, rice, 1y drink aﬁ d coffee)
el. 19,50 € iy 17,50 € 17,50 € 19,50 € ie
! 24,50 € (Minimum 2 people) ’ ’ ’ 24,50 € (Minimum 2 people)
BAR ZORRILLA Paclia with b:lllztl;‘.:i;n;’.:hsmoms, duck, Paella with broad beans and artichokes “Crosta” Paella with broad beans and artichokes P:‘::fbv:;g'masrff"h::;z::s Paella with Z‘;‘Z‘;;Z’;t": mushirooms
Tel. 966 400 303 (2 starters, rice and dessert) (2 starters, "2048 €and dessert) (2 starters, "zcg gnd dessery (2 starters, "20;3 gnd dessert) (2 starters, rice and dessert) (2 starters, rice and dessert)
25¢€ 22¢€ 25¢€
EL MOSS DE PEGO “Arroz a banda” Rice with young garlic and mushrooms “Arroz a banda” Rice with young garlic and mushrooms “Arroz a banda” Rice with young garlic and mushrooms| “Arroz a banda”
(3 starters, rice and dessert) (3 starters, rice and dessert) (3 starters, rice and dessert) (3 starters, rice and dessert) (3 starters, rice and dessert) (3 starters, rice and dessert) (3 starters, rice and dessert)
Tel. 965 570 826 2¢ 2¢€ 22€ 2¢€ 22¢ 22¢€ 2¢

BAR RAFEL

Tel. 965 571 236

Rice with duck, mushrooms
and chestnuts
(Salad, 2 starters, rice and dessert)
29€

Rice with blue crab and frog legs
(Salad, 2 starters, rice and dessert)
29€

Baked rice
(Salad, 2 starters, rice and dessert)
20 €

“Crosta”
(Salad, 2 starters, rice and dessert)
2¢€

Puchero rice and puchero
(Salad, 2 starters, rice and dessert)
2€

Creamy seafood rice
(Salad, 2 starters, rice and dessert)
25€

Rice with octopus and artichoke
(Salad, 2 starters, rice and dessert)
29€

Rice with oxtail
(Salad, 2 starters, rice and dessert)
29¢€

SABORS DE LA TERRETA
Tel. 865 795 458

Dry rice with T-bone steak
(1 starter, rice, coffee and 1 drink)
24 €

“Crosta”
(1 starter, rice, coffee and 1 drink)
17 €

Paella with broad beans and artichokes
(1 starter, rice, coffee and 1 drink)
18€

Paella with cauliflower and cod
(1 starter, rice, coffee and 1 drink)
18€

Valencian paella
(1 starter, rice, coffee and 1 drink)
17 €

Creamy rice with cuttlefish and shrimp
(1 starter, rice, coffee and 1 drink)
18€

Rice with lobster
(1 starter, rice, coffee and 1 drink)
24€

CA BRIONES

Tel. 965 572 039

Creamy rice with crab and Denia octopus
(Salad, 1 starter, rice, drink, bread,
dessert or coffee)
25¢€

Baked rice casserole
(Salad, 1 starter, rice, drink, bread,
dessert or coffee)
18€

“Crosta”
(Salad, 1 starter, rice, drink, bread,
dessert or coffee)
18€

Paella with broad beans and artichokes|
(Salad, 1 starter, rice, drink,
bread, dessert or coffee)
18€

“Puchero”
(Salad, 1 starter, rice, drink, bread,
dessert or coffee)
22€

Valencian paella
(Salad, 1 starter, rice, drink, bread,
dessert or coffee)
18 €

Black rice with cuttlefish and octopus
(Salad, 1 starter, rice, drink,
dessert or coffee)
28¢€

CASINO

Tel. 965 571 147

Paella with haddock, cauliflower, and onion
(2 starters, rice, drink and dessert)
20¢€

“Crosta”
(2 starters, rice, drink, and dessert)
20 €

Paella with artichokes and broad beans
(2 starters, rice, drink and dessert)
20¢€
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CHACARITA

Tel. 621 372 351

Creamy rice with rabbit and boletus
mushrooms
(2 starters, rice, 1 drink, dessert and coffee)
20¢€

Creamy surf and turf rice
(2 starters, rice, 1 drink, dessert and coffee)
2.

Creamy rice “Grandma’s style”
(2 starters, rice, 1 drink, dessert
and coffee)
18€

Creamy rice “Grandma’s style”
(2 starters, rice, 1 drink, dessert and coffee)
18€

Creamy rice “Grandma’s style”
(2 starters, rice, 1 drink,
dessert and coffee)
18€

Creamy rice with rabbit and
boletus mushrooms
(2 starters, rice, 1 drink, dessert and coffee)
20€

Creamy surf and turf rice
(2 starters, rice, 1 drink, dessert
and coffee)
2¢€
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Rice with whole cuttlefish and
black pork “sobrasada”
(3 starters, rice and dessert)
28€
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“Arroz a banda” with aged beef, glazed and
grilled marrow
(3 starters, rice and dessert)
30¢€
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Creamy rice with free-range chicken
and vegetables from the wetlands
(3 starters, rice and dessert)

20 €

“Crosta of the Senyoret del I'Om”
(3 starters, rice and dessert)
20€
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Creamy rice with herbs from our land
and flame-grilled “capellan”
(3 starters, rice and dessert)
20€
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Rice with duck breast and
“trompetes de la mort”
(3 starters, rice and dessert)
25¢€
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Creamy rice with octopus and pumpkin
(3 starters, rice and dessert)
28€

“Arroz a banda” with aged beef, glazed

and braised marrow
(3 starters, rice and dessert)
30€



