uko

Pobla de Far




Starters

Valencion Salad (3,4)

Palm heart, sadmon and endive salad(4)

Russian Salad (13,4)

8,00€
14,00€
750€

Esgarraet (4)

750€

Roasted Red Pepper, salted Cod, goric ond extra virgin olive oil

lberian Ham

Cheese (7)

Proawhs with two sauces (2,3)

Steamed Mussels (13)

19,50€
9,00€
ILOOE

9,00€

Teline (13)

Scallop (G unidades) (1)

Griled Razor Clams (& unidades) (13)
Patatas bravas (3)

Fried Potatoes with spicy tomato souce

Squid Andalusian style (14)

12,00€
12,5 0€
12,5 0€
650€

9,00€

Saluiol R oman G-I'yle (13,4)

Puntilla de calamar playa (L4)
Fried little squid

Cuttlefish (4)

Fried Anchovies (1,4

Anchovies in batter (14)

Doaﬂish (14)

Shr‘imp Pancakes (13,4)

ariled Artichokes

Gariled \/eaeJraIales

stuffed Auberaine (3,7)

9,00€
I0,00€

12,00€
9,00€
9,00€
9,00€
9,00€
7,00€
9,00€
4.50€

Scrambled eggs with prawns ond tender gorlic (2,3)
Scrambled eggs with salmon ond wild asparagus (3,4)

Prawns with garlic (2)

I0,00€
I0,00€
12,00€

Goalician Oc+oPu<3

I5,00€

LGluten 2.Crustaceans 3.Eﬂge 4 Fish 5 Peanuts G. Soybean«; 7.Dairy Products 8Nuts 9.Celer'y

I0.Mustard ILupines 12.Sesame Seeds 3Molluscs 14-Sulphur Dioxide and Sulphites



Meats

Charcoal—ﬁrillecl Entrecote (3003r.) 15 00€
Char‘coal—ﬁr'illed Lamb chops 5 00€

Charcoal—arilled Secreto 12,00€
Hiahly-marlaled cut of pork.

Char'coal—ﬁrilleol Beel Sirloin Steak  2,00€

Fish
Sea Bass (4) I5,00€
Sea Breom (4) I5,00€
Emperor (4) I5,00€
Sdmon (4) I5,00€
Turbot (4) 18,00€
sole (4) 18,00€

*Meat and Fish accompained lay a garnish.

Rice

Valencian Rice 12,00€
Rice with veﬁe+alales 12,00€
Arroz a banda (12,4,8) 12,00€
Rice with Fish

Black Rice (12,4.8) 12,00€
Rice with Gralleys (12,4.8) 13,00€
Rice with Crabs (12,4.8) 13,00€
Rice with Cabbage ond Cod (12,4,8) 1B00E
Fideua (12,4.8) 12,00€
Noodies with Fish, similar to ‘Arroz a Bando’

Mellow Rice with Fish (12,4,8,3) 14,00€

Mellow Rice with Lobster (12,4,8) 18,00€

LGluten 2.Crustaceans 3.Eﬂge 4 Fish 5 Peanuts G. Soybeans 7.Dairy Products 8Nuts 9.Celer'y
I0.Mustard ILupines 12.Sesame Seeds 3Molluscs 14-Sulphur Dioxide and Sulphites



Desser+t

Blueberry Cheesecake (17) 4,50€

Chocolate cake (,7,8) 450€

Almond coke (1,7,8) 450€

Granny’'s coke (13,7,8) 4.50€

Tiramisu (1, 7) 450€

Greek Yoghurt (7) 4,00€

Flan (3,7) 4,00€

Pudding (13,7) 4,00€

Coffee

Coffee |30€
Coffee with a bit of mik L 40€
Bonbon coffee L,GOE
Coffee with mik 1GOE
Coffee with a shot of liquor 16O€
Tea ,30€
Coffee with ice 130€

l_iquors

Gloss of l_iquor‘ 3,5 0€

Shot of Ligquor 2,00€
Vaguerito Licor 2,50€
CockHtall G50€
Special Cocktall 8,00€

LGluten 2.Crustaceans 3.Eﬂge 4 Fish 5 Peanuts G. Soybeans 7.Dairy Products 8Nuts 9.Celer'y
I0.Mustard ILupines 12.Sesame Seeds 3Molluscs 14-Sulphur Dioxide and Sulphites



Beers

Small Beer
Medium Beer
Biﬂ Beer
Jua

Third
Roasted third
Special Third
Cane 1906
Double 1906
Tank 190G
Jua 906

250€
250€
3,00€
9,00€
250€
3,00€
3,00€
250€
3,00€
350€
I0,00€

Beverages

Sof+t Drinks 2.5 0€
Small Water 2,00€
Bia Woater 2,50€

SParklina Water 2,50&



Wine Bar

White Wine

Dominio de Calles (valenciano) 2,00€
Amatista del Mar (valenciono) 12,00€
Academia Nocturnos (valenciano) [2.00€
Marina Alta I5,00€
] Blanc Pescador 12,00€
Barbadilo 15,00€
El Coto (Rioja) 12,00€
Marqués de Riscal (Rueda) 15,00€
Bicos (Albarifio) I5,00€
Rosé Wine
Lambrusco ILOOE
Pefiascal 14,00€
Mateus Rosé 14,00€
Homenaje (Navarra) I0,00€.
Domino de Calles (Valencia) 9,00€
Red Wine SN N=
Valdeorite 8,00€ § \l TE\\\ ‘:\\ 4//;1\\\/__’
El Coto (Kioja) 14,00€ \"' 3 /’?\\ —\ =
Cune (Rioja) 14,00€. Q i = 3 i ) ’:
Roamoén Bilbao (Rioja) I6,00€ / ' } :: ;///” —
Afiares (Kioja) 14,00€ A E -
Camino de Castila (R. Duero) 14,00€ \\ 1 H—d =
Protos Roble I5,00€ - \6: X § = B . ::—_
A ; NESSNS
Cava RS \§ = E
Cava Domino de Cadlles Brut Nature 16,00€ \ \\\\\ § = \§ﬁ
Anna de Codorniu Brut Nature 6,00€ NS Q\\ :{: ? (=
J\‘}\\\:‘\\\ \ =



Kayu\éo

Daily Menu

Starters to choose from:

Valehcion Salad
Russian Salad

Eeﬂarr“ae-l-

Roasted Red Pepper, salted Cod,
garlic and extra virgin olive oil

Patatas Bravas

Fried Potatoes with spicy tomato
sauce

DoaPish
Shr‘imp Paoncakes

Squid rings Pried in batter
Puntilla

Fried litte squid

Fried Fish
Steamed Mussels

Prawns with two sauces
Gariled Artichokes

Maih courses to choose From:

Entrecote
Lamb chope
Secreto

Hiﬁhl\/—marlaled cut of pork
Bass ‘a la espa\da’

Griled with bell peppers, onions, olive ol and
vinegar

Sea Bream ‘a la espalola'

Griled with bell peppers, onions, olive oil and
vinegar

ariled Salmon

ariled Tuna

Griled Emperor Fish
Griled Vegetables

Arroz a banda
Rice with fish

Black Rice

Rice with Galleys

Rice with Crabs

Rice with Cabbage and Cod
Fideua

Noodles with Fish, similar to Arroz a Banda

Mellow Fish Rice

Mellow Rice with Lobster
(+2€)

Valencion Paella

(Previous Order - +2.€)
Rice with rabbit and chicken

Home-made desserts or coffee

Prize of Daily Menu: 15€

Drinks not included



Kayu\éo

Festive Menu

Starters to choose from:

Valehcion Salad
Russian Salad

Eeﬂarr“ae-l-

Roasted Red Pepper, salted Cod,
garlic and extra virgin olive oil

Patatas Bravas

Fried Potatoes with spicy tomato
sauce

DoaPish
Shr‘imp Paoncakes

Squid rings Pried in batter
Puntilla

Fried litte squid

Fried Fish
Steamed Mussels

Praowns with two sauces
Gariled Artichokes

Maih courses to choose From:

Entrecote
Lamb chope
Secreto

Hiﬁhl\/—marlaled cut of pork
Bass ‘a la espa\da’

Griled with bell peppers, onions, olive ol and
vinegar

Sea Bream ‘a la espalola'

Griled with bell peppers, onions, olive oil and
vinegar

ariled Salmon

ariled Tuna

Griled Emperor Fish
Griled Vegetables

Arroz a banda
Rice with fish

Black Rice

Rice with Galleys

Rice with Crabs

Rice with Cabbage and Cod
Fideua

Noodles with Fish, similar to Arroz a Banda

Mellow Fish Rice

Mellow Rice with Lobster
(+2€)

Valencion Paella

(Previous Order - +2.€)
Rice with rabbit and chicken

Home-maode desserts or coffee

Prize of Festive Menu: 22€

Drinks not included



