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BASTIAN BEACH

Crystal bread with tomato - 5 -
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Acorn-fed Iberian ham - 28 -

Cheese platter - 16 -
S H&D S &0

Canfabrian anchovies (per piece) - 5 -
XD

Salt-cured foi micuif with fic marmalade - 22 -
O

Andalusian-style fried squid with lime mayonnaise - 18 -
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Caesar salad with crispy organic chicken - 18
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Lamb’s leftuce, avocado, mango and prawns - [9 -
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Black cod with orange miso and japanese mushrooms - 47 -
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Grilled octopus with parmentier - 28 -
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Monkfish with cifrus sauce and sautéed vegetables - 32
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Galician beef sirloin with pofato parmentier - 35 -
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Oven-roasted suckling lamb shovulder - 34 -
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Black Angus ribeye steak - [00/ko -
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Chicken and butifarra paella - 24 -
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Black Angus ribeye and foie gras paella - 48 -
Jd
Seafood paella with peeled shellfish and monkfish - 24 - ==|
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Baked cheesecake with red fruif coulis = & -
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Chocolate coulant with vanilla ice cream - 12 -
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—— ALLERGEN TABLE ——
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GLUTEN CRUSTACEAN EGG FISH PEANUTS soy MILK NUTS

CRUSTACEOS HUEVO PESCADO CACAHUETES SOJA LECHE FRUTOS SECOS
E-X
0000 @O N
$ O
(0o
CELERY MUSTARD SESAME SULPHITE SHELLFISH LUPINS HALAL VEGAN VEGETARIAN

APIO MOSTAZA SESAMO SULFITOS MOLUSCO ALTRAMUCES VEGANO VEGETARIANO



