
 

10% TAXES INCLUDED 

 
EL MAR A L’EIXAMPLE 

Appetisers to savour and share ½ Ració Ració 

Folgueroles coca bread with tomato    3,50€ 

Vinegared anchovies, strawberries, caramelized walnuts  13,95€ 

Mussels fisherman style (casserole)  16,75€ 

Homemade ham croquettes (4 or 8 units)  9,90€ 16,50€ 

Homemade prawn croquettes (4 or 8 units)  9,90€ 16,50€ 

Salt Cod Puff Balls (7 or 14 units)  9,90€ 16,50€ 

Anchovies fillet from Cantabric Sea (4 units)   15,75€ 

Prawns with garlic and parsley  18,95€ 

Batter Fried Squid Rings with tartar sauce (6 units)  19,95€ 

Grilled small scallops  21,50€ 

Gran Reserva acorn-fed Iberian ham cut with a knife 15,00€ 25,00€ 

Clams with marinara sauce   25,00€ 

Octopus from the Galician coast with “cachelos” and paprika from 
La Vera 

16,50€ 27,95€ 

 

Let the dance begin! 

Andalusian Gazpacho (cold vegetable soup) with its garnish  12,90€ 

Green salad. Fresh lettuce, tomato, carrot, olives, spring onion, 
white asparagus and cucumber 

 15,75€ 

Carpaccio of shrimp with white asparagus, toasted pine nuts and 
shrimp mayonnaise 

 18,20€ 

Shrimp ceviche, coconut milk, pineapple, and kumquat  17,95€ 

Salmon tartar, guacamole, mango and pickled “jalapeños”  18,60€ 

 

  



 

10% TAXES INCLUDED 

 
EL MAR A L’EIXAMPLE 

Our “Crabs” ½ Ration Ration 

Our “Cangreburguer” (fried soft-shelled crab hamburger, with 
scamorza cheese, caramelized onions and teriyaki sauce ) 

 19,50€ 

Prepared Sea Crab (unit)  24,50€ 

 
Our Rice (Minimum 2 persons)   

Rice with seasonal Vegetables     20,70€/per 

Fideuà (noodles paella) Barceloneta  22,80€/per 

Black rice with cuttlefish and clams  24,80€/per 

Seafood Paella “del Senyoret” (Paella without bones or shells)  24,90€/per 

Rice with Cod and vegetables in casserole  26,75€/per 

Rice with crayfish and small scallops  28,95€/per 

Fish and Seafood Paella  28,95€/per 

Rice with entrecôte, shiitake mushrooms, and vegetables  28,95€/per 

Paella with Lobster or Lobster rice in casserole  39,95€/per 

We only cook Bomba variety rice, grown in the Ebro Delta Natural Park. 
All our rice dishes are for at least 2 people. Price per person. 

 
Our passion, From Sea to Table 

Grilled squid with potatoes, garlic and parsley  19,95€ 

Grilled Northern hake with sautéed garlic, chili pepper and sherry 
vinegar 

18,50€ 23,80€ 

Salmon tataki, black sesame seeds, ponzu sauce, and pineapple 
tartar 

 25,50€ 

Cod loin, smoked cheese cream, pear chutney and pistachio   26,95€ 

Baked monkfish, potato, onion, tomato and Mallorcan sobrasada   29,75€ 

Sole meunière with pickles and mango  29,50€ 

Monkfish at Fisherman style                              32,50€ 

Fisherman’s Stew “Suquet”  32,50€ 

Grilled fish and seafood (Monkfish, Hake, Gilthead, Crayfish, 
Prawn, Squid, Razor clam and Mussels) (to share) 

 48,95€ 

 
  



 

10% TAXES INCLUDED 

 
EL MAR A L’EIXAMPLE 

The flavors of the Earth  Ration 

Grilled Veal entrecote with green pepper sauce and roasted potatoes 19,50€ 

Breaded veal cachopo, Iberian ham, egg cooked at a low temperature and 
black truffle 

25,75€ 

Veal sirloin, vegetables, roasted potatoes and Porto sauce  28,70€ 

 

Admiral's Platter 

Grilled Seafood  Platter (Grilled Import Seafood) 
(1/2 Lobster, Crayfish, Shrimps, Prawns, Small scallops, 
Cockles, Clams and Mussels) 

 86,00€/per 

 

Our portion-sized fish 

Gilthead or sea bass ration, baked, in salt or Donosti style  21,50€ 

Turbot ration baked or Donosti style  27,90€ 

 

Seafood   

Guillardeau Oyster nº3 (unit)  6,30€/un. 

Guillardeau Oyster nº3 with thai sauce (unit)  7,00€/un. 

Grilled Crayfish (Dublin bay prawn) (350 gr.)  s/m 

Grilled Red Prawn from Arenys    s/m 

Cantabrian Lobster (cooked or grilled) (according to weight)  s/m 

 

 

 

 

 

 

 

 

Supplement for additional sauces 1,50€ 
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EL MAR A L’EIXAMPLE 

For the sweetest …                        

 

Varied Seasonal Fruit   6,50€ 

Catalan caramelized custard cream with “carquiñoli”   6,75€ 

Cheesecake with berries and its crunchy   7,75€ 

French toast, horchata and cinnamon ice cream   7,75€ 

Chocolate brownie with mango sorbet   7,75€ 

Artisan Ice Cream (dark chocolate, vanilla, 
strawberry sorbet) 

  7,75€ 

Pineapple carpaccio with coconut and pistachio ice 
cream 

  7,75€ 

  

  

To accompany the sweets …  

  

Moscatell Essència de Gerisena  4,90€ 

Pedro Ximénez Alvear 1927  6,50€ 

 

 


