MENU “MY WAY?” 15. 18 september 2026

*** On our website www.elcangrejoloco.com you can check the My Way Menu for each day

2 STARTERS (1 coLD and 1 HOT) + 1 MAIN COURSE +1 DESSERT

1 COLD STARTER TO CHOOSE

Iberian Cured Ham (extra charge 1,00€)
Cordoba-style salmorejo (chilled vegetables soup) with ham shavings and egg
Potato salad with tuna and shrimps
Zucchini carpaccio with anchovy and feta cheese

1 HOT STARTER TO CHOOSE

Grilled razor clams (extra charge 2,00€)
Mussels in marinara sauce
Sautgéed rice noodles with shrimps and wok-tossed vegetables
Fried little fish Andalusian style

1 MAIN COURSE TO CHOOSE:
Meat Fish

Grilled veal entrecote with roasted potatoes Baked sea bass (extra charge 5,00€)

Duck magret with porto sauce and caramelized figs B a{(ed Gilthead supreme with potatoes,
onion and tomato

Cod baked in the pan

Seafood Hake with garlic sauce and steamed

Crayfish (Dublin bay Prawns) Ferrol style vegetables
(extra charge 2,50¢€)

2 Grilled lobster with “Panadera” style potatoes
(extra charge 10,00€)

Rice and “Paellas’ (Minimum 2 Persons) Patron’s kitchen

Paella “del Senyoret” (without bones or shells) Monkfish casserole “Suquet”

Rice with entrecote and vegetables
(extra charge 2,50¢€)

1 DESSERT TO CHOOSE

Chocolate brownie with mango sorbet
Cheesecake with berries
Catalan caramelized custard cream with “carquinoli” (almond biscuit)
Fruit salad with strawberry sorbet

Price for Person (Excluded drinks) ................ 3 0,00 € TAXES INCLUDED

Mineral water
Vinas del Vero White Wine “Macabeo and Chardonnay” (D.O. Somontano)
Vinas del Vero Red Wine “Cabernet Sauvignon and Merlot” (D.O. Somontano)

Price for Person (Included drinks) ..... 35,00 € TAXES INCLUDED




