N\
o

ALABRIGA

SEA CLUB
APPETIZERS

AMEPWNTMNB bI

Oysters “natural” or with ponzu sauce (price per unit) *.
YCTpMUb HATYpanbHLIE MAK C COYCOM NOH3Y (ueHa 3a wryky) ™.

Oysters with green apple and cucumber (unit price)

YeTpuus ¢ 3eneHsim 9610Kom m orypuom (wr.)

Almadraba tuna tartare with pine nuts and soy gelee
TapTap v3 TyHua anbmaapaba ¢ KeapOBLMM OPEWKAMM M COEBIM

xene

Seasonal vegetables with truffle and fresh basil oil
Ce3oHHble 0BOWM C TPIOdENEM M MOCIOM CBexXero 6asunmka

Natural tomato salad with tuna and pickled red onion
Canat 13 ceexmx NOMMAOPOB C TYHLOM M MOPMHOBAHHBIM

KPQCHBIM JTyKOM

Monkfish salad with green bean, tomato, pine nuts and walnut

vinaigrette
Canart 13 pbibbl-MOHAXA C 3eN1€HON PACONbIO, MOMUAOPAMM,

KEAPOBLIMU OPEXAMM M YKCYCHOM 3aNPABKOM C FPELKMM OPEXOM
100% acorn-fed iberian ham with coca bread (80gr) *

100% nbepwuitckas BetTunna ¢ xnebom u3 koku (80 rp.) *)
Escalivada with or without anchovies from I’escala and kalamata

olives
Sckanusaaa c aHyoycamu us l'escala unm 6es Hux, u c onmekamu

kanamarta

Carpaccio of Palamés shrimp with boletus oil and caviar

of salmon
Kapnauyo us kpesetok u3 MNanamoca, ¢ macnom 6oposuyka u

MKPOM nococs

Wagyu steak tartar with toasts
TapTap 13 cTeiika Bario ¢ rpeHKamu

Roasted eggplant with burrata, ruccula and pistachio pesto
XapeHble 6aknaxanbl ¢ 6yppaToit, pykkonoit n GUCTALLKOBbIM

necTo

Coastal squid with citrus mayonnaise *
Kanbmapsl ¢ uuTpycoBbiM MaioHezom™

Shrimp croquettes from Palamés (4 pcs.)
Kpoketbl u3s kpesetok n3 Manamoca (4 wr.)

“Boqueron” Anchovies in raspberry vinegar with toasted bread
AHYOYCbI B Y4EPHUYHOM YKCYCE C TOCTAOMM

Anchovies of the Cantabrian Sea with bread with tomato
Anuoycsl n3 Kantabpuiickoro mops ¢ xnebom M TOMATOM
*FROM 173.00 TO 22.00

BPEMSA PABOTbL C 13:00 JO 22:00
Tinc.

Contact our staff in case of allergies or intolerances
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CeaxuTeCh C HALWMM nepcoHasoM B cnyvyae anneprmm Ui HenepeHOCMMOCTHU NMPOAYKTOB



STARTERS
CBEXAA MACTA

“Bouyabes” rockfish soup with white rice and toasts
Byabec ¢ pbibHbIM cynom, GenbiM pUcCom 1 TOCTAMM 12

Rock octopus with potato parmentier and garlic 18

mayonnaise
OcbmuHor ¢ kapTodenbHbIM MIOPEe 1 YECHOYHBIM COYCOM

Low-temperature poached egg on truffled potato and

iberian bacon cream
Ao nawor ¢ niope ¢ Tpydenem ¢ coycom us bekoHa

FRESH PASTA
CBEXAA MACTA

Parpadelle of local lobster with the perfume of fine herbs and 31
parmesan cheese
Mapnaaenne U3 MecTHoro nobcTepa NPUAPABAEHHOO

TPABAMM N CbIDOM NAPMEIAH

Fresh Bolognese pasta (children) (spaghetti) 13
Ceexas nacTa bonoHbese zneTCKOﬂ nopuwms) (cnaretu)

RICE AND FIDEUA

PUNC U EOEYA
(MIN 2 PAX)

Senyoret’s rice 28 p.p
Puc cenboputo

Rice with lobster broth 42 p.p
Puc ¢ omapom mectHoro ynosa

Black rice 28 p.p
YepHbii prc

Dry rice with prawns from Palamés 32 p.p
Cyxoit puc ¢ kpesetkamu [lanamoc

Rice with seasonal vegetables 24 p.p
Puc ¢ cesorHbMM OBOLLOMM

Duaya

FISH AND SEAFOOD
PbIBA W MOPENPO/AYKTHbI

Price according to market / Llena B 3aBucMMoCTH OT pbIHKa

Monkfish suquet with crayfish 35
CykeT 13 pbibbl-MOHAXA C paKamm

Center of cod with cocochas and clams in pil pil sauce 29
LleHTp Tpecku ¢ KOKOCOM M MOAMIIOCKAMM B COYCE MUMb-MKIb

Fresh Fish T.B.C (by weight) S/M
Puba c peibHoro phiHKa Pcnpou_vwaome y odbuumanTta) (no secy)

Seafood Fish T.B.C (by weight) S/M
MopenpoaykTsl ¢ pebHOro peiHka (cnpocuts y obuumranTa) (no

Becy)

All fish can be cooked in the oven or grilled
Bca pbiba moxeT 6biTb 3anedeHa unu NpuUroToBAEHa Ha rpue.



GRILLED MEAT

MACO HA TPUIE
Girona Steak matured for 40 days (1kg)

Creiik U3 xmpoHckol Tenatursl, 40 aHesHoM Buaepxkm (1kr)

U.S. Prime Nebraska loin (300gr)
Buipeska Hebpacka (300rp)

Matured clandestine beef tender loin (500gr) (with bone)
BuinepxanHas Bb peska Ha koctu (500rp)

Roasted rack of lamb in its juice with its thin crispy herbs, mini

vegetables and soufflé potatoes
Kape arieHka, saneueHHoe B COBCTBEHHOM COKY C TOHKO

XPYCTALLEN KOPOUKOM C 3ENEHBIO, MUHM-OBOLAMM 1 KApTOdenbHoe
cydne

Charcoal grilled “national” wagyu sirloin with mushroom sauce
HaunonanbHas BHpe3ka Bario, NPUrOTOBNEHHAS HA YIAAX C rPUEHbIM

coycom (200rp)
“Iberian fan” with fine herb chimichurri
NBepurickas BHPE3KAa C YMMMUYYPPM NPUBPABAEHHAS TPABAMM

Penedés “pata negra” country chicken with figs and pine nuts
PyneT 13 AOMALIHETO UHINAEHKA C MHXMPOM U KEAPOBBMMU OPEXaMM

Grilled country chicken
HomalHmii usianeHok rpuss

SIDE DISHES /TAPHWP®b
Potato parmentier +2€/ KapTodpenbHbi napmeHTbe +2€
French fries +2€/ Kaptodenb dpu +2€
Mini vegetables +/ MuHu-osowm +6€
Grilled escalivada +4€/2ckanvBaga Ha rpune +4€

Padrén peppers +4€/ lMNepew MNMagpoH +4€

Bread 4
Xneb6 4

DESSERTS
OECEPT®bI

Bread, butter, chocolate and salt
Xneb, macno, Wokonag U conb

Mascarpone, kalamasi, aromatic herbs and rice
MackapnoHe, Kanamacy, apoMaTHble TPABL M pHC.

Chocolate and nut kulan
LLlokonaaHo-opexossiit KynaH

Pistachio Cheesecake
DUCTALLKOBBIA YMIKENK

Homemade flan with cream
@nan Kasonano co cnmnekamu

Puff pastry doughnut filled with cream and chocolate ice cream
[MOHYMK 13 CIIOEHOTO TECTA C HAUMHKOM M3 CIIMBOK W LUOKONAAHOTO

MOPOXEHOTO

Pineapple carpaccio with coconut ice cream.
Kapnayyo 13 aHaHAca ¢ KOKOCOBLIM MOPOXEHBIM.

Homemade dessert
Homalwnui necept
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