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El pasaje de Belluga

o Tzipas -
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Bread 300 / 600 1,70€/2,90€
Anchovy in brine 2,00 €
"Bicicleta" breadstick with russian salad 2,00 €
Anchovy in vinegar (o pickled anchovy) 0,80 €
"Matrimonio" Anchovy in brine and anchovy in vinegar 2,60 €
Russian salad 5,20 €

"Marinera" breadstick with russian salad topped with anchovy 2,90 €

“Marinero” 2,60 €
Mullet roe 9,50 €
"Caballitos" Batter fried prawn (unit) 2,90 €
Sturgeon confit with seasonal tomato salad 15,00 €
Skewered Iberian pork tenderloin 7,50 €
Cuttlefish croquette 3,30 €
Boletus and black garlic croquette “Pelochos” 3,00 €
Acorn-fed Iberian ham croquette 3,10 €
Cow sirloin and cheese canneloni 5,90 €
Fried Brie cheese 3,90 €
Grilled squid or batter fried squid 60 €/kg
Artichoke with Iberian bacon veil 12,00 €
Sangacho red tuna skewer 5,50 €
Tuna tataki and sashimi (min 2 pax) 6,60 €/p
Red tuna tartar 17,00 €
Red tuna small sandwich 7,50 €
Courgette roll with meat filling 4,90 €
Grilled eggplant with Valdeon cheese 11,00 €
Tomato and tuna belly fillet salad 13,50 €
Seasonal tomato salad 10,00 €
Bo Squid bao bun sandwich with citrus mayonnaise and 6,50 €
avocado

Muffin with blue cheese and anchovy 3,80 €
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Mariscos y pescados

Carnes

Gamba Roja

Scallop Nol

Gillardeau oyster
Big claims with
garlic and olive oil
Sea bream

Sea bass
Steamed Galician

mussel

S/M
3,40 €
4,90 €

75€/kg

36,00 €
36,00 €

13,00 €

ASK FOR OUR FRESH SEAFOOD AND
FISH FROM THE FISH MARKET
“MARISCOS FRESCOS DE LONJA”

Iberian pork cheek
confit

Grilled acorn-fed
Iberian pork

Beef tenderloin
“solomillo”

Beef tenderloin

“Lomo bajo”

Tin can

22,00 €

28,00 €

65 €/kg

Cheeses and sausages

Santona Spring
anchovy

Razor-shell El Legado
de Lola

Cockles “Arlequin”

30/40

El legado de Lola
mussels

11,00 €

15,00 €

16,00 €

15,00 €

Acorn-fed Iberian ham
(80 g)

Acorn-fed Iberian
ham (45 g)

Tapa of Iberian
salami 9 €/100 g
(made from selected
mixture of pork meat)
Racion de queso

Cut selected cheese

Variety of cheeses (min
2 pax)

9 €/100 g
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:Déss;erts

Chocolate trufﬂes—wiitilwhip;)ed’ cream | 6,3(;r€
Baked cheesecake 6,30 €
Homemade chocolate coulant 6,60 €
Homemade caramel coulant 6,60 €
“Paparajote” with mantecado ice cream (murcia's typical 6,30 €
dessert)
Strawberries with homemade whipped cream 6,30 €
Brownie 6,30 €

- ' Coffee -
Espresso 1,90 €
Espresso with a dash of milk 2,20 €
Milk with a dash of coffee 2,20 €
Espresso with condensed milk 2,40 €
Latte 2,50 €
Espresso with condensed milk and b 2,80 €
Americano (espresso with water) 2,40 €
Espresso with brandy 2,80 €
Espresso with cognac, liquor 43 and condensed milk 4,50 €

Capuccino 4,00 €




