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ENTRANTES

STARTERS
CROQUETAS DE JAMON 7.50
Ham Croquettes
CROQUETAS DE BACALAO 7.50
Cod Croquettes
LAS BRAVAS DE MARY 8,50
Our Original "Bravas" Recipe
PAN TORRAO, TOMATE Y ALIOLI 4,90
Baked bread, seasoned tomato and “Alioli”
ENSALADILLA MOLINO 8,90
Traditional Spanish Salad with tuna, capers and
mayonnaise
AGUACATE BRASEADO 12,50
Pico de Gallo, Feta cheese, Balsamic reduction
and Cherry tomato
MEJILLON AL CARBON 13,50
Grilled Mussels with special house dressing
POLLO KENTUCKY 10,50
Kentucky style with Kimchi sauce
PATATAS FRITAS 5,50
French Fries

Y también /
And also....

CALAMAR ANDALUZA (del blandito) 16,50
Andalusian Style Squid
PUNTILLITAS FRITAS 12,50
Baby Squids
GAMBAS ALAJILLO 13,50
Small Fried Prawn
BERENJENAS CON MIEL DE CANA 8,50
Tempura Eggplant with cane honey
FRITURAS 17,90

Served with Padron Peppers

SERVICIO DE PAN BOLLO RUSTICO 1,20 BOLLO SIN GLUTEN 2,20
BREAD SERVICE RUSTIC BUN 1,20 GLUTEN-FREE BUN 2,20



ENSALADAS/ SALADS

MEDITERRANEA

Lechuga romana, tomate, caballa andaluza, tiras de
pimiento rojo, pepino, zanahoria rallada al momento,
y aceitunas rellenas de anchoa

Romaine lettuce, tomato, Andalusian
mackerel, strips of red pepper,
cucumber, freshly grated carrot, and
anchovy- stuffed olives

11,90

CESAR

Lechuga, Pepino, salsa César especial, crujiente de pollo,
queso Grana Padano, cebolla frita y picatostes

Lettuce, Cucumber, special Caesar sauce, crispy chicken, Grana

Padano cheese, fried onions and croutons

12,50

BURRATA
Tomates Cherry confitados, tomate RAF, reduccidn de
balsamico, candnigos y espinacas

Confit cherry tomatoes, RAF tomato, balsamic reduction,
lamb's lettuce and spinach

14,50

QUESO DE CABRA

Mézclum de lechugas, rodaja de tomate de ensalada,
candnigos, espinacas baby, pasas, nueces, queso de cabra y
reduccion de balsamico

Mixed lettuce, slice of salad tomato, lamb's lettuce, baby
spinach, raisins, walnuts, goat cheese and balsamic reduction

13,50

CAPRESE
Tomate carnoso premium, mozzarella de bifala, hojas de
albahaca y salsa pesto

Premium fleshy tomato, buffalo mozzarella, basil leaves and
pesto sauce

15,50




BEACH CLUB

BEEF BURGER

Pan brioche, lechuga, tomate, pepino, bacdn, queso cheddar y
salsa BBQ

Brioche bread, lettuce, tomato, cucumber, bacon, cheddar
cheese and BBQ sauce

14,50

DOBLE BEEF BURGER
Pan brioche, lechuga, tomate, pepino, queso cheddar, bacén y
salsa BBQ

Brioche bread, lettuce, tomato, cucumber, cheddar cheese, bacon
and BBQ sauce

16,90

CHICKEN BURGER
Pan brioche, lechuga, tomate, pepino, bacdn, queso chedar y
salsa Kimchi

Brioche bread, lettuce, tomato, cucumber, bacon, cheddar
cheese and kimchi sauce

10,90

BACALAO FISH & CHIPS
Bacalao rebozado frito con patatas fritas

Fried Battered Cod with frech frie

13,90




PARA TERMINAR/ MAIN
COURSES

RODABALLO A LA BRASA
Salsa Bilbaina con ajitos, patatas panadera y
esparragos trigueros

Bilbaina sauce with garlic, baked potatoes,
and wild Asparagus

21,50

CORVINA A LA BRASA
Salsa Vizcaina con almejas y patatas
panaderas

Vizcaina sauce with clams and baked
potatoes

18,90

SALMON A LA BRASA
Salsa de naranja, brocoli asado y patatas
panaderas

Orange sauce, roasted broccoli and baked
potatoes

18,90

ENTRECOT DE VACA AL CARBON
Patatas guarnicion con especias y tiras
de pimiento asado

Potatoes garnished with spices and
roasted pepper strips

24,50

COSTILLAS BBQ
Patatas fritas y mazorca de maiz asada

French fries and grilled corn on the cob

17,50

POLLO BRASEADO

Salsa de yogur y curry, acompanado de
patatas braseadas

Yogurt and curry sauce, accompanied by
braised Potatoes

16,90

CHURRASCO DE TERNERA
Patatas fritas y pimientos de Padrdn

French Fries and Padron Peppers

15,50




ITALIANO

LASANA
Receta tradicional elaborada con ragu de ternera,
Traditional recipe made with beef ragout.

14.50

SPAGUETTI BOLOGNESE /CARBONARA
Nuestra pasta al dente en su version original,
Our al dente pasta in its original version.

14.50

PIZZA TOSCANA
Tomate, mozzarella, bacon y ricula,
Tomato, mozzarella, bacon and arugula.

15,90

PIZZA PROSCIUTTO E FUNGHI
Tomate, mozzarella, jamén cocido y champifiones
Tomato, mozzarella, cooked ham and mushrooms

15,50

PIZZA BARBACOA
Tomate, mozzarella, bolofiesa de ternera y salsa barbacoa,

Tomato, mozzarella, beef bolognese and barbecue sauce.

15,90

PIZZA DIAVOLA
Tomate, mozzarella, pepperoni y salsa picante,
Tomato, mozzarella, pepperoni and hot sauce.

16,50




ARROCES/ RICES

SENORET DE PLAYA

19,90
With peeled prawns, mussels, squid and "SALMORRETA"
ARROZ NEGRO 18,50
Black (natural ink) Rice
DE POLLO Y VERDURAS 18 50
With chicken, green beans and butter beans !
FIDEGUAY 18,00

Fideua with Sausages, Ham and Cheese




HOMEMADE
DESSERTS

Postres Caseros

BROWNIE DE NUECES 6.50

Con helado y chocolate templado.
With ice cream and warm chocolate.

TARTA DE QUESO AL HORNO 6.90
Specialty baked cheesecake.

CREPPES DE CHOCOLATE 5 90
VAINILLA CON BAILEYS 6.90

Helado de vainilla, baileys y palomitas caramelizadas.
Vanilla ice cream, baileys and caramelized popcorn.

**Pregunten por el postre casero del dia
Ask about the homemade dessert of the day



ALERGENOQS/
ALLERGENS

ALTRAMUZ

LUPINS

MEDITERRANEA

APIO

CELERY

PEANUT

GLUTEN CRUSTACEAN

NUTS

HUEVOS

EGGS

MILK

MOLLUCS

MUSTARD

LACTEOS MOLUSCOS MOSTAZA PESCADO

FISH

SESAMO

SESAME

SOJA

soy

QOCAOO0CO00HOOO

CACAHUETE GLUTEN CRUSTACEO F. SECOS

SULFITOS

SULPHITES

CESAR

BURRATA

QUESO DE CABRA

PAN TORRAO

CROQUETAS JAMON

CROQUETAS BACALAO

BRAVAS MARY

ENSALADILLA MOLINO

AGUACATE BRASEADO

MEJILLONES

POLLO KENTUCKY

CAPRESE

CALAMAR

PUNTILLITAS

BERENJENA MIEL

FRITURA VARIADA

GAMBAS AL AJILLO

BEEF BURGUER

CHICKEN BURGUER

BACALAO FISH & CHIPS

ARROZ SENORITO

ARROZ DE POLLO

LASANA

PASTA BOLOGNESE

PIZZA TOSCANA

PIZZA YORK CHAMPI

PIZZA BARBACOA

RODABALLO A LA BRASA

CORVINA A LA BRASA

SALMON A LA BRASA

DE VACAEAITREXRBON

COSTILLAR BBQ

POLLO BRASEADO

P.

CHURRASCO DE TERNERA

FIDEGUAY

PAN RUSTICO

PAN SIN GLUTEN
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ALTRAMUZ APIO  CACAHUETE GLUTEN CRUSTACEO F.SECOS HUEVOS LACTEOS MOLUSCOS MOSTAZA PESCADO SESAMO SOJA SULFITOS

LUPINS CELERY PEANUT GLUTEN CRUSTACEAN  NUTS EGGS MILK MOLLUCS  MUSTARD FISH SESAME soy SULPHITES

TARTA DE QUESO

CREPPES

BROWNIE DE NUECES

VAINILLA CON BAILEYS




