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Bread

Garlic bread

Garlic bread with cheese

Bread “Cristal” with tomato and extra oil.
Bread with “Alioli”

Bread with butter

COLD STARTERS

Spiced olives

Canarian cheese board
Prawn cocktail

Avocado with prawns

Meat Carpaccio

Octopus Carpaccio

Salmon Carpaccio

Tuna Carpaccio

“CEVICHES": Tuna or Salmon
Anchovies “de Santoha” (6 Ud.)
Steak Tartar

Salmon Tartar

Tuna Tartar

Iberian acorn ham

HOT STARTERS

Iberian han croquettes

Cod croquettes

Fried cheese with special jam

Small Green pepers from “Padron”
Canarian potatoes with “Mojo” (Canarian sauce)
Gofio “Escaldao” (Corn flour with broth)
Prawns in sizzling garlic oil

Grilled baby squids

Fried cuttefish in cubes

Fried squid tips

Fried Small Sardines

Grilled octopus with Green Mojo (Canarian sauce)
Small Fried Octopus with Green Mojo (Canarian sauce)

Galician Style Octopus

1.50€
2.50€
3.00€
3.00€
2.50€
2.00€

4.50€
14.50€
13.50€
12.50€
15.50€
15.50€
16.00€
16.00€
14.50€
18.00€
20.00€
16.50€
16.50€
22.50€

8.50€
8.50€
10.50€
8.50€
5.00€
4.50€
12.50€
10.00€
11.00€
11.00€
8.50€
14.50€
18.00€
17.00€
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SALAD

Salad “La Mar Salada”: Lettuce, tomato, cucumber, red onion,

avocado, asparagus, egg, tuna, goat cheese and honey mustard

sauce

“Norway” Salad: Lettuce, tomato, cherry, avocado, salmon

and special sauce.

Caesar salad: Lettuce, chicken, parmesan cheese, croutons

and Caesar sauce.

Mixed Salad: Lettuce, tomato, onion, tuna and cucumber.

Seafood Salad: Prawns, mussels, squid and octopus.
“Caprese” Salad: Tomato, mozzarella and basil.

“Canarian” Salad: Tomato, avocado, tuna and red onion.

SOUP

Fish and seafood soup
Onion soup au gratin
Tomato soup

RICE& PAELLAS (waiting time 30 minutes)

Special brothy Rice “La Mar Salada” (Lobster, crayfish,
and King prawns) Min.2 pers.

Brothy rice with scarlet prawns

Rice with mushrooms and truffles

Black Rice with: Monkfish, squid and shrimp

Paella with fish and seafood

Mixed paella: With fish, meat and seafood

Vegetarian Rice: seasonal vegetables

PASTA

Linguini with Seafood
Spaghetti with fresh clams
Ravioli Salmon stuffed
Paccheri with lobster

12.00€

12.50€

11.50€
8.00€
14.50€
9.50€
8.50€

12.00€
7.00€
6.00€

S.M.

S.M.
18.50€
19.90€
18.50€
17.50€
16.00€

18.00€
17.50€
17.50€
21.00€
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FISH

Grilled King prawns (6ud)

Grilled King prawns “La Mar Salada” with special sauce
Grilled saharian squid

Saharian squid fried in batter

Grilled sole

Grilled Sole Meuniere

Valevska sole

Grilled Salmén

Grilled Tuna fish

Grilled “Sama”

Grilled Hake

Hake (With tomato sauce, pepper and onion)

Gilthead “Dorada” grilled or with fried garlic and tomato
Sea bass “Lubina” grilled or with fried garlic and tomato
Salt-crusted sea bass

Special See Bass “La Mar Salada”

(Cartocio style with seafood, clams. mussels, shrimps)
Grilled fish and saefood

Fish fry

Fresh fish of the day, captures in our Canary coast..

* Ask the waiter about our fresh fish of the day

All dishes are accompanied by a side dish or your choise:

23.00€
24.00€
17.50€
15.50€
19.90€
21.00€
22.50€
20.00€
19.00€
22.50€
16.50€
18.00€
19.50€
19.50€
25.00€

22.00€
20.00€
17.50€
s/m

Fries, Canarian Potatoes, Folio potatoes, roasted pepper, salad, rice

or vegetables. Extra garnish

SHELLFISH

Grilled Lobster

Crayfish

Scallops (1 Ud.)

Razor Clam (12 Ud))

Oysters (1 Ud))

Fresh clams in white wine

Stewed clams

Fresh mussels (steamed or in marinara sauce)

3.00€

(100 gr) x 10.00€
s/m

7.00€

24.00€

5.50€

18.00€

18.00€

14.00€
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MEAT

Grilled fillet Steak 22.50€
Grilled fillet Steak with

(Green pepper, Mushrooms, Bearnaise or Roquefort) 23.50€
Grilled Sirloin 16.50€

Grilled Sirloin wit con salsa
(Green pepper, Mushrooms, Bearnaise or Roquefort) 17.50€

Chateaubriand (3 sauces: Green pepper, Mushroomes,

Bearnaise or Roquefort ) p.p 23.00€
Angus Sirloin (300 gr.) 22.50€
Grilled national Beef chop (Dry aged) kg / 60.00€
Sirloin Strogonoff (With rice) 22.00€
Roast shoulder of lamb 22.00€
Grilled lamb cutlets 23.00€
Barbecue Pork Ribs 17.90€
Half grilled chicken with fries 11.50€

All dishes are accompanied by a side dish or your choise:
Fries, Canarian Potatoes, Folio potatoes, roasted peppet,

salad, rice or vegetables.

Extra garnish 3.00€
CHILD MENU

Breaded chicken with chips 7.50€
Pizza Margarita (Tomato and cheese) 7.50€
Spaghetti with tomato sauce 7.50€

Breaded fish fillet with chips 8.50€
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Spaghetti & Macaroni

1 Arrabbiata (Tomato, garlic, and chili sauce)

2 Spaghetti (Extra virgin olive oil, garlic, chilies, and parsley)

3 Napolitana (Tomato sauce)

4 Puttanesca (Tomato sauce, olives, capers, anchovies, and garlic)
5 Carbonara (Cream, egg, bacon and black pepper)

6 Bolognese (Meat with tomato sauce)

7 Vegetarian (Assorted vegetables)

8 Amatriciana (Onion, bacon, and tomato sauce)

9 4 Formaggi (Assorted cheeses)

Special Pasta

10 Tagliatelle al Pesto (basil sauce)

11 Tagliatelle Norwegian (salmon and cream)

12 Tagliatelle Mare e Monti (with mushrooms, shrimp, and garlic)
13 Tagliatelle Bombay (cream, zucchini, shrimp and curry)

14 Tagliatelle Boscaiola (mushrooms and truffle cream)

15 Gnocchi Sorrentina (tomato sauce, mozzarella, and basil)

16 Gnocchi Gongonzola (Gorgonzola cheese)

17 Tortellini di Carne (cream and ham)

18 Bolognese Lasagna

19 Cannelloni (Cheese and spinach)

20 Ravioli stuffed with salmon and cream

21 Linguini “With Seafood” (Tomato sauce and assorted seafood)
22 Linguini con almejas frescas

23 Paccheri with fresh lobster

9.90€
9.90€
9.90€
11.90€
11.90€
11.00€
12.00€
11.90€
11.90€

13.00€
14.90€
14.90€
14.90€
13.90€
13.90€
13.90€
12.90€

11.90€
12.90€
17.50€
18.00€
17.50€
27.00€
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Pizzas
24 Focaccia (white with oil, rosemary and garlic) 6.00€
25 Focaccia (with fresh tomato and basil sauce) 6.50€
26 Margherita (Tomato sauce, mozzarella and basil) 7.50€
27 Napolitana (Tomato sauce, mozzarella and anchovies) 10.00€
28 Prosciutto (Tomato sauce, mozarella and ham) 9.50€
29 Tuna and onion (Tomato sauce, mozzarella tuna and onion) 10.50€
30 Pizza Funghi (Tomato sauce, mozarella and Mushrooms) 10.00€
31 Capricciosa (Tomato sauce, mozarella ham and mushrooms) 11.90€
32 4 Stagioni (Tomato sauce, mozzarella, ham, mushrooms,

artichokes and olives 10.90€
33 Diavola (Tomato sauce, mozzarella and spicy salami) 9.50€
34 4 cheeses (Tomato sauce, mozzarella and four cheeses) 11.90€
35 La mar salada (Parma ham, arugula, Parmesan and cherry tomatoes) 11.90€
36 Pio Pio (Tomato sauce, mozzarella, tuna, shrimp, and corn) 11.90€
37 Arguineguin (Tomato sauce, mozzarella tuna, shrimp, ham and onion) 11.90€
38 Bufalina (Buffalo mozzarella and cherry tomatoes) 11.50€
39 Marinera (Tomato sauce, mozzarella, tuna, mussels, shrimp, and squid) 12.90€
40 Gamberetti (Tomato sauce, mozzarella and shrimp) 11.90€
41 Siciliana (Tomato sauce, mozzarella, olives and capers) 9.90€
42 Vegetarian (Tomato sauce, mozzarella and assortment vegetables) 10.90€
43 Milano (Tomato sauce, mozzarella and salami) 9.90€
44 Norwegian (Mozzarella, salmon, cream, and onion) (without tomato) 12.90€
45 Bolognese (Bolognese sauce) 1.90€
46 Carbonara (cream, mozzarella, bacon and egg) (without tomato) 10.90€
47 Mare e Monti (Tomato sauce, mozzarella, mushrooms and shrimp 12.90€
48 Tirolesa (Tomato sauce, mozzarella, bacon and Gorgonzola cheese) 11.00€
49 Gongonzola (Cream and gorgonzola cheese) (without tomato) 10.50€
50 Caprese (natural tomato, mozzarella and basil) 10.50€
51 Hawaiian (Tomato sauce, mozzarella pineapple and ham) 11.00€
52 Calabrese (Tomato sauce, mozzarella, anchovies,

capers, olives, spicy salami) 11.90€
53 Calzone (Tomato sauce, mozzarella, ham, salami, and mushrooms) 11.90€

EXTRA INGREDIENTS
Tuna, ham €2.00, Mozzarella €2.50, Shrimp €2.50, Buffalo mozzarella €3.50



REFRESCOS / SOFTDRINK

Agua sin gas
Agua con gas
Coca Cola
Coca Cola Light
Coca Cola Zero
Fanta Naranja
Fanta Limon
Sprite

Clipper fresa
Soda

Tonica

Nestea limén / mango pifa

Aqguarius limoén
Appletiser
Biter kas

Red Bull

CERVEZAS / BEER
Tropical 0.20L
Tropical 0.40L
Tropical botella
Tropical Limoén
Dorada Especial
Dorada Tostada 0/0
Dorada sin Alcohol
Estrella Galicia Botella
Estrella Galicia 1906
Corona
ErdingerHefe

ZUMOS / JUICE
Zumo natural Naranja
Zumo Melocotodn
Zumo de Manzana
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RESTAURANTE

1.80 €
220 €
250 €
250 €
250 €
250 €
250 €
250 €
250 €
250 €
250 €
250 €
310 €
3.00€
250 €
350 €

250 €
400 €
250 €
250 €
3.00€
3.00€
250 €
3.00€
3.00€
3.00€
400 €

350 €
250 €
250 €

COFFEE

Espresso

Espresso doble

Café cortado
Descafeinado maquina
Descafeinado sobre
Leche y Leche (largo)
Leche y Leche (corto)
Café aleman

Café con Leche
Carajillo

Cappuccino ltaliano
Cappuccino con Nata
Vaso de Leche

Café Americano

Café bombodn
Barraquito

Café con Helado

COFFEE DRINKS
Irish coffee
Bayleys Coffee
Calipso Coffee

Francese Coffee (Brandy)

INFUSIONES
Té

Té Verde
Manzanilla
Menta Poleo

RON / RUM

Bacardi

Arehucas blanco/ oro
Havana Club 7 anos
Havana club 5 anos
Havana Club 3 anos
Ron Cacique

Ron Santa Teresa

1.50 €
250 €
1.50 €
1.50 €
200 €
250 €
200€
175 €
200 €
250 €
250 €
275 €
1.50 €
175 €
200 €
350€
400 €

6.50 €
6.50 €
6.50 €
6.50 €

175 €
175 €
175 €
175 €

6.00 €
500 €
9.00 €
8.00 €
7.00 €
850 €
9.00 €



COGNAC / BRANDY
Veterano

Magno

103

Carlos 1l

Carlos |

Hennessy

Remy Martin

Gran Duque de Alba
Cardenal Mendoza

GINEBRAS
Gordon
Beefefeater
Larios

Bombay
Bulldog
Brockmans
Puerto de Indias
Hendrick's

VODKAS
Smirnoff
Absolut
Moskovskaya

WHISKIES

J&B

100 Pipers
Ballantines

Jack Daniels

John Haig

Jonny Walker Rojo
Jonny Walker Negro
Cardhu

Buchan's de luxe
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RESTAURANTE

400 €
500€
500 €
500 €
9.00 €
10.00 €
9.00 €
9.00 €
12.00 €

6.50 €
6.50 €
6.50 €
7.00 €
7.00 €
7.00 €
7.00 €
7.00 €

8.00 €
6.00 €
6.00 €

6.00 €
6.00 €
6.00 €
7.00 €
7.00 €
9.00 €
10.00 €
10.00 €
13.00 €

APERITIVOS/APERITIVE DRINKS

Martini Blanco/ Rojo 6.00 €
Martini Dry 6.00 €
Campari 6.00 €
Cynar 6.00 €
Aperol 6.00 €
DIGESTIVOS

Averna 750 €
Ramazzotti 750 €
Fernet Branca 7.50 €
Grappa 750 €
Jagermeister 750 €
Orujo Gallego 750 €
LICORES

Amaretto di Saronno 750 €
Licor 43 6.50 €
Bayleys 6.50 €
Licor Banana 6.50 €
Limoncello 6.50 €
Ron miel 6.50 €
Sambuca 6.50 €
Tia Maria 6.50 €
Frangelico 6.50 €
Chupito 3.00 €
SANGRIA

Sangria de Vino 1 Litro16.50 €
Sangria de Vino 1/2 Litro 8,50 €
Sangria de Vino Copa 6.50 €

Sangria de Champagne 1Litro18.50 €
Sangria de Champagne 1/2 Litro 9,50 €
Sangria de Champagne Copa 7.50 €
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