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ENBOGA BAR

MENU

TAPAS

COASTAL ANCHOVY 6.00€
Dish with Roasted Vegetables (2 fillets)

IBERIAN HAM CROQUETTE 3.50€/ud.

with Iberian Bacon Veil

RED SHRIMP CROQUETTE 4.00€/ud.
BACALADO FRITTER 4.50€/ud.
with Iberian Bacon Veil

OUR LADY GILDA 4.50€
(Anchovy, Boquerdn, and Piparras “Pintxo”)
RUSSIAN SALAD 11.00€
Emboga-Bar

CANDIED ARTICHOKES IN FLOWER

with Iberian veil 5.50€
with seasonal truffle 9.00€
RAUL'S ANCHOVIES 12.00€
(6 pcs)

STICK OF BRAVAS PATATOES 9,50€
Flaky

BOLETUS CARPACCIO 18.50€

with Pine Nut and Truffle Vinaigrette

GRILLED OCTOPUS 19.00€
with Pumpkin and Honey Purée, and Pepper Oil

100% ACORN-FED IBERIAN HAM 22.00€
CORAL EGGS WITH CAVIAR 22.00€
WELL-COOKED FRIED EGGS 12.00€

With fries and acorn-fed ham

SALMON AND RED PRAWN TARTARE  16.00€

From our market

GARLIC SNEAKERS 18.00€
With a spicy touch

BOLETUS AND CHEEK CANNELLONI 20.00€
with Light Bechamel and Dark Sauce (4 pcs)

FROM THE SEA

TAIl of our meats and fish are cooked in a
Kamado charcoal oven.

GILLARDEAU NO. 1 OYSTER 6.00€/ud.
with Granny Smith Granita or Natural

BOILED PRAWN 100G. 14.00€

GRILLED OR BREADED BEACH SQUID 19.50€

CUTTLEFISH 18.00€

HAKE CHEEKS 24.00€
on the Kamado Grill

SKREI COD LOIN 24.00€
Grilled with its garnish

WILD MARKET FISH Market Price
(Ask our staff)

SALADS

PEELED PINK TOMATO 18.50€
with Living Lettuce and Pickles

BURRATA SALAD 16.50€
with Sun-dried Tomato and Pesto
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ENBOGA BAR

MENU

MEATS

All of our meats and fish are cooked in a
Kamado charcoal oven.

BEEF TENDERLOIN 24 .00€
Steak Tartare

BLACK BONELESS CHOP ANGUS  100€/kg
Nebraska Certificate

CHUCK FLAP 25€
Black Angus USA

LONGFIELDS BLONDE 70€/kg
Cow T-bone Steak

BEEF CHEEK STEWED 22.00€
with grilled vegetables

RICE DISHES

Dry or Creamy, with Fish or Meat,
Minimum 2 Portions

VALENCIAN PAELLA 21.00€
"SENYORET" RICE 21006
WILD TURBOT 25.00€

and Artichoke Paella

CUTTLEFISH 20.50€

and Cauliflower Black Rice

DUCK AND SEASONAL MUSHROOM RICE 21.00€

FINE NOODLE "ROSSEJAT" 22.00€
(Ca Sento's Fideua)

DESSERTS

PASSION FRUIT PUFF PASTRY

With salted caramel foam

MASCARPONE ICE CREAM
with Red Berries

CHOCOLATE SOFFLE
To the cup

TARTE TATIN

With vanilla ice cream

CARAMELIZED TOUR
With vanilla ice cream or coffee

FRUIT SALAD

Second season

Please note that prices and menu items may be subject to change.
Enjoy your meal!
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