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MENU

Appetizers

Iberian cured ham with Jerez biscuits

Iberian cured meats selection (Ham, pork loin, spicy sausage and cheese wedges)

Nachos with spicy guacamole and smoked salmon

Sauteed prawns in garlic

Octopus cooked Galician style with patatoes

Foie terrine with fig cream and onion jam

Smoked salmon with garnish

Salted anchovies in virgin olive oil from Santofia

Homemade Russian salad

Rustic bread slices with crushed tomatoes, ham and olive oil
Rustic bread slices with foie grass, crystallise onions and apple cream
Rustic bread slices with avocado, tomato and cheese cream
Homemade Iberian cured ham croquettes

Tempura style vegetables with gyozas and soy sauce

Battered squid rings

Shrimps Orly

Chicken wings marinated Moorish style

Embarcadero fried starters

Roasted octopus leg with smashed potatoes and egg yolk

Combined dishes

Homemade fish and seafood soup

Fried eggs with garlic scented gulas, cured ham and potatoes
Fried eggs with foie grass, mushrooms and potatoes

Caesar salad (lettuce, chicken, bread croutons, olives,
cheese, cherry tomatoes and Caesar vinaigrette)

Tuna belly salad with roasted peppers

Embarcadero sandwich (lettuce, tomato, mayonnaise, chicken, cheese, bacon and fried egg)

Ercilla sandwich (boiled ham, cheese, lettuce, tomato, asparagus,
bacon, omelette and spicy sauce)

Roastbeef sandwich with mustard sauce

Embarcadero’s burger 100% Veal prime meat
(mayonnaise,lettuce,tomato, fried egg and cheese)

Sauteed natural vegetables with ham

Spaghetti Bolognese with parmesan cheese

Rice with fried eggs and tomato sauce (Cuban style)

Fish and Meat

Cod cooked in (Pil Pil sauce or Vizcaina sauce)
Grilled hake or coat in batter with peppers

Stewed squid in its own ink sauce with creamy rice
Battered hake with squid in it’s ink

Tuna Tataki with tomato ang ginger tartare

Hake “Kokotxas” (Hake cheeks) in green vegetable sauce
Grilled sirloin with fried patatoes

Grilled steak with roasted peppers

Veal escalope with french fries

Stewed cow tail with confit pumpkin

Roasted duck breast in it’s juice with grilled pineapple and gooseberries

*** Each of the dishes has an increase of € 0.50 in Terrace
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