LA JABEGA

RESTAURANTE - CHIRINGUITO
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Z M Cold Starters

ENTRANTES 2,

—

01 ENSALADA JABEGAQ O 13'5¢ 06 SALMOREJO coN @ 12'5€
La Jabega Salad TAQUITOS DE JAMON
Salmorejo with Iberian Ham
02 ENSALADILLARUSAQ QO O 8'75€
Potato Salad 07 LATA ANCHOAS PREMIUM O 17'5€
“FONTECILLA”
03 AGUACATE CON @ o o 13'75€ Cans of Cantabrian Premium Anchovies
LANGOSTINOS Y SALSA ROSA “Fontecilla”
Avocado with Prawns and Pink Sauce
08 BOQUERONES EN VINAGRE 13’5€
04 ENSALADA PIMIENTOS ASADOS  9'25¢€ coN PAN crISTAL O @
ESTILO CARIHUELA Bay Anchovy in Vinegar on
Sweet Peppers Salad Carihuela Style a Bed of Crystal Bread
05 SALPICON DE MARIScos (® g5¢ 09 MATRIMONIO: O @ 19€
Seafood Salad BOQUERON VINAGRE Y
ANCHOA DEL CANTABRICO

Marriage: Bay Anchovy in Vinegar

with Cantabrian Anchovy
IVA incluido / VAT included
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PESCADO PLANCHA (*) o

(*) Servido con dos clases de guarniciones del dia
(*) Served with two kinds of garnish of the day

26 ROSADAQ 17€ 31 MERLUZAQ 26€
Grilled pink Cusk-eel DE PINTXO
: Hake on a Skewer
27 BROCHETA QO 21€
DE PESCADO 32 VENTRESCA ° S.M.
Fish Skewer DE ATUN
' Tuna Belly
28 CALAMAR NACIONAL 25€
Grilled Calamari 33 LENGUADO O S.M.
Grilled Sole
29 PEZESPADAQ 23€
Grilled Swordfish 34 PESCADO QO
A LA ESPALDA
30 MEDALLONES O 26€ Grilled Fish Seasoned with Oil,
DE RAPE Garlic and Vinegar

Grilled Monkfish
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o GLUTEN CRUSTAFEGS @ HUEVOS PESCADO LACTEOS SULFATOS MOLUSCOS
CRUSTACEAN EGGS FISH MILK SULFITE @ MOLLUSKS
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FRITURA
MALAGUENA

Fried Fish

35 BOQUERONES (D O 14€

30

37

38

39

40

ESPECIALIDADES

Fried White Anchovies

CHANQUETES ) © 13€
(PEZ PLATA)
Fried Whitebait

SALMONETITOS (A O 17€
Fried Small Red Mullet

CALAMARES (D O 17€
Fried Calamari

ROSADAP O OO
REBOZADA (CON ALI OLI) 17€
Pink Cusk-eel

with Garlic Mayonnaise

GAMBACRISTALO O @ 18¢
CON HUEVO
Crystal Prawns with Egg

Specialities

411

42

PAELLAMIXTAD O O QO 36¢€

(PESCADO Y CARNE)

Mixed Paella (Fish and Meat Paella)
PAELLADEQ O O 36€
PESCADO Y MARISCO

Fish and Seafood Paella

43 ARROZNEGROQO QOO  38¢€

414

456

CON ALMEJA YCHOCO
Black Rice with Clams and Choco

ARROZ CALDOSO QO QO 38¢€
DE PESCADO Y MARISCO

Rice in Broth with Fish and Seafood

ARROZ CALDOSOQ O  58¢€
CON BOGAVANTE

NACIONAL
Rice in Broth with Spanish Lobster

Minimo para 2 personas
On request 2 persons




ENTRANTES Hot Starters
CALIENTES

i 10 ESPETO DE SARDINAS 775¢ 14 TORTILLITASDE O ® 12€

"Espeto” Grilled Sardines CAMARONES CON
HARINA DE GARBANZO
11 SOPADE MARISCOSO O O 10'5€ Shrimp “Tortillita” with Chickpea Flour
Y PESCADO
Seafood and Fish Soup 15 BERENJENAS FRITAS (D 8'25€
CON MIEL DE CANA
1Z PINTXO DE TORTILLA @ 3'5€ Fried Eggplant with Cane Honey
DE PATATAS CON CEBOLLA
"Pinxo” Spanish Omelette with Onion 16 CROQUETAS DE @ 9 o 12’5¢€
BECHAMEL CON
13 TORTILLA DE LANGOSTINOQ ® 12¢ JAMON IBERICO
Prawn Omelette Iberian Ham Croquettes

LACTEOS
MILK

PESCADO

FISH

FATOS MOLUSCOS I
gﬁtr-m @ MOLLUSKS :I

| o GLUTEN CRUSTACEOS HUEVOS
] CRUSTACEAN EGGS
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17 CONCHAFINA() 4'50€/unidad
Smooth Clam

18 coQUINAS ) 18€
Wedge Clams

19 ALMEJASO © 16’50€
SALTEADAS
Sautéed Clams

20 ALMEJASQO © 23'50€
DE CARRIL EN SALSA
Clams from Carril in Sauce

21 MEJILLON 14€
VAPOR O MARINERA
Steamed Mussels
or Moules Marinieres
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LANGOSTINOS (®
PIL PIL

Pil Pil King Prawns

GAMBAS BLANCAS
COCIDAS

Just Cooked Prawns

GAMBAS BLANCAS (O
PLANCHA

Grilled White Prawns

GAMBAS ROJAS (O
PLANCHA

Grilled Red Prawns

L4

IVA incluido / VAT included

13’75€

o€

25€

Seafood
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OTRAS ESPEC[AL[DADES (*) Others Specialities

46 VIEIRAS O 8’5€/unidad
(MARINERAS O AJILLO)
Scallop with Shrimp and
“Marinera” Sauce

47 PULPO 25€
A LA GALLEGA
Galiclan Style Octopus

18 CALAMAR 25€
NACIONAL ESPETADO

(400/600G)
Skewered Squid (400/500gr.)

49 PESCADO ESPETADOQ  SM.
REMATADO AL
ESTILO DEL NORTE
Skewered Fish "Northen Style”

CARNES (*)

Meats

(*) Servido con dos clases de guarniciones del dfa
(*) Served with two kinds of garnish of the day

50 PECHUGA POLLO

o1

02

53

54

606

66

07

PLANCHA
Grilled Chicken Breast

PECHUGA POLLO ()

EMPANADA
Breaded Chicken Breast

CHULETA DE CERDO
Pork Chop

BROCHETA DE
SOLOMILLO CERDO
Pork Sirloin Skewer

ENTRECOT 350 GR.
Beef Entrecote (350 gr.)

ENTRECOT 200 GR.
Beef Entrecote (200 gr.)

SOLOMILLO
DE TERNERA
Beef Tenderloin

PALETILLA DE
CORDERO LECHAL
ASADA AL HORNO
Roasted Lamb Shoulder

13€

13,5€

13€

R7'6€

22'6€

31€

31€







