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FINE TAPAS
Garlic shrimp potato salad   €6.90
Tex-Mex spicy potatoes €7.90
100% acorn-fed Iberian ham €25.90 (full) / €13.50 (half)
Local cheese platter with fruit chutney €18.90
Mullet roe with Marcona almonds (100g)  €16.90
Iberian ham croquette €9.90
Pani puri with steak tartare and Tougarashi €12.50
Caldero croquettes with black garlic mayonnaise €8.90
Eggplant and shrimp croquette with kimchi mayo €8.50
Cod brandade empanada with black alioli €4.90 each
Shrimp pancakes with guacamole and crystal shrimp €4.50 each
Marinera, marinero, bicicleta (with various toppings) €2.50 each
Tempura cod taco with green tomato jam and smooth alioli €9.50
Marinera with marinated tuna tartare and toasted garlic  €4.90
Marinera with pickled mussel, wakame seaweed, and mackerel roe €3.50

SALADS
Puerto Fino Salad €12.50
with a variety of lettuces, Mazarrón tomato, pickled onion, tuna belly, corn, 
organic egg, and heart of palm

Iberian Tomato Salad €14.50
with tuna belly, piparras (green peppers), sliced olives, black olive soil, 
and charred roasted pepper gel

Burrata Salad €14.90
with strawberry and cherry tomato stew, caramelized pumpkin seeds, and 
sweet tomato and basil vinaigrette
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Broken eggs with scarlet shrimp and truffle €19.90
Slow-cooked egg with Murcian ratatouille and cod brandade €14.90
Broken eggs with lobster, ikura, crystal shrimp, and spicy sauce €29.90
Artichokes with Iberian ham veil and roasted pepper sauce €14.90
Brioche with XXL Cantabrian anchovy and smoked butter (2 pcs.) €8.90
Stuffed peppers with cod and red shrimp, gratinéed with their sauce €12.90

RAW SPECIALTIES
White shrimp carpaccio from Palos with red chili and garlic from its heads €15.90
Sea bass “tiradito” with coconut tiger’s milk, peach, and lime €14.90
Red tuna tartare with crispy fried eggs and ponzu sauce €24.50
Octopus carpaccio with smoked oil, lime, and Iberian sobrasada €18.90
Fresh fish ceviche of the day €15.50
Iberian pork presa carpaccio with tomato, citrus, and pistachios €14.90
Oysters:
Natural: With a touch of lemon €4.90/each
American journey: Lime, corn, tequila €5.50/each
Asian journey: Yuzu, shichimi, unagi €5.50/each
European journey: Vodka, ikura, lemon €5.50/each

FRESH OF THE DAY
Dogfish marinated in homemade adobo €9.90
Fried baby cuttlefish, Andalusian style €14.90
"Huertano" style baby cuttlefish (fried egg, padrón peppers) €16.90
National squid, Andalusian style €23.90
National squid in its ink €23.90
Clams with garlic and pine nuts €16.90
Clams a la marinera €16.50
Letones (small fish) in Bilbao-style sauce €12.90
Mussels with Thai coconut sauce, codium seaweed, and grated hazelnut €9.50
Garlic shrimp €14.90
Cartagena-style baby squid €13.90
Roasted octopus leg with sweet potato purée and green mojo sauce €24.50

RICE DISHES 
Country-style chicken rice with roasted peppers and foie €15.90
Creamy rice with octopus and white shrimp from Palos €17.50
Black rice with squid, baby cuttlefish, and cuttlefish €15.50
Rice with Iberian pork ribs, roasted eggplant, and artichoke €14.90
Puerto Fino rice with monkfish, squid, red shrimp, and clams €16.50
Shelled seafood rice from Cabo de Palos €15.90
Roasted vegetable rice with confit cod and broad beans €13.90
Cabo de Palos fish caldero €16.50
Lobster caldereta €22.90
Mediterranean seafood paella €16.90
Almadraba rice with tuna loin, belly, and corvina €17.50



FISH DISHES 
Grilled Almadraba tuna belly with textured onions €26.50
Confit cod with creamy cauliflower purée, black garlic, and Bilbao sauce €21.50
Fried monkfish with marinara sauce €22.90
Sea bass with tomato tartare, AOVE dressing, lemon, and pine nuts €19.90
Seared corvina and scallops with truffled huancaina sauce  €22.50
Almadraba tuna with ratatouille €24.50
Salmon tataki with guacamole and crunchy onion €21.90

MEAT DISHES 
Angus ribeye with pepper jam and chips €26.90
Veal tenderloin with sweet potato purée and padrón peppers €28.90
Iberian pork presa with smoked eggplant, goat cheese, and teriyaki sauce €21.90
Pork cheeks slow-cooked with potato and apple €19.90
Calblanque lamb chops with rustic garlic €23.90

DESSERTS
White chocolate brownie with coconut and raspberry ice cream €5.90
“Asiático Torrija” French toast with Lotus ice cream €5.90
Orange and meringue mille-feuille with mandarin ice cream €5.50
Textures of apple, cinnamon, and lemon ice cream €5.50
Baked cheesecake with pistachio and dark chocolate ice cream €6.50
Seasonal fresh fruit with Licor 43 €5.90
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