
 

 

 

 Admiral’s Menu 

 

 
:::::::::::::::::::::::::::::::::::::::::::::::::::: 

 

1. Vermouth 

    + 

    2. Dishes 

+ 

    3. The sweets 

+ 

4.The Drink 
:::::::::::::::::::::::::::::::::::::::::::::::::::: 

 

25,00€ 
(Taxes included) 

 
:::::::::::::::::::::::::::::::::::::::::::::::::::: 

 

Water and coffee go separately but the 
bread with tomato is included 
 

     Bon profit!!!! 
 

 

1. Vermuth 
Choose one… 
 

Vermuth  Izaguirre  
of course with its siphon 
 

Beer Konig 
0.2l Pilsen cool beer shooter 
 

 
 
And we accompany him with our 
magnificent 
  

POTATO SALAD WITH         
“REGAÑÁS” 

 AND  
SOME OLIVES 

 
And also choose one of these” tapas” 
 

MUSSELS FISHERMAN STYLE 

Traditional recipe onboard  
(200 grams per person) 
  

o 
 

SEAFOOD CROQUETTES 

Perfect creamy and crunchy 
recipe made by us 
(2 units per person)  

 

 

 

 

 

2. Dishes 
You can choose rice (minimum 2 
people), a fish or a meat …. 
 

Rice del Senyoret 
o 

Black rice with allioli 
o 

Tripe Madrid style 

o 

Grilled entrecote with roasted 
potatoes 

o 

Cod loin in Idiazábal cheese 
sauce  

o 
Salmon with orange sauce, 
sautéed mango and papaya 

3. The sweets …. 
Choose one 
 

Crispy Cheesecake 
o 

Chocolate brownie with vanilla 
ice cream 

o 
Seasonal fruit with natural yogurt 
 

 

 

4.The Drink 
Choose one option per couple 
 

 
 
 
*1l. of cool shooter konig beer 

o 
*1l of our Wine Sangria 

o 
*1 bottle of white, red or cava wine 

 

White wine 

 

Viñas del Vero (D.O. Somontano) 

 

Red wine 

 

Beronia Crianza 2015 ( D.O. Rioja) 

  

 

Cava 

 

Vilarnau Brut Nature 

 

This menu is only served at the Bar. Reservations are not accepted for this menu.  

From 12:00 p.m. to 11:30 p.m. 


