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COCINA MEDITERRANEA - PAELLA & COCKTAIL

Quiero que sepas que
eres la chica de mis suenos

ESPANOL ¢ ENGLISH

www.mercaderdelmar.com



Preliminarv notes

- Sourdough bread
Add alioli + 1,60€

- Water and a choice of Small Beer, Soft drink or
Wine by the Glass

ENGLISH

A journev through flavour

Choose one of the following:
- Our Russian salad with bread bits

- Sedfood fry -subject to availability -

- Healthy quinoa, prawn and vegetable bow! with
cheese sauce %

- Eggs of the day -please ask us-

- Chef’s daily recommendation

The essence of our cuisine

Choose one of the following:

- Pork tenderloin tips, diana sauce and sautéed rice

- Macaroni with Parmesan and lberian ham cream
sauce

- Ravioli stuffed with buffalo mozzarella from
Campania and aubergines, served in a cherry
tomato sauce with crispy guanciale

- Monkfish and prawn noodle paella

- Mixed Paella with chicken, pork, cuttlefish and prawns
-no shells, no bones-
We cook our paellas and noodle paellas on the spot, one af a
time, and we need a minimum of 45 minutes for them to reach
your table af the ideal cooking point. Minimum of 2 people.

A sweet farewell

- Chef’s dessert suggestion -please ask us!-

MONDAY TO FRIDAY

19.00€

FROM 12:30 P.M. TO 4:30 P.M.

SATURDAY

26.00€

FROM 12:30 P.M. TO 4:30 P.M.

Please note

- Half menu without starter, €14.00 -Monday to Friday-.

- This menu is not available for lunch on sundays & holidays of Palma & Calvid.
- This menu is not available at night.

- Other drinks not included.

- One menu per person. We do not spilit bills.

- Kitchen open from midday to midnight.

- Special party people group menu. Please have a look.

- Try our soulful paellas and fresh fish.

- We remind you that we offer you a wide variety of dishes on our main menu.
- Allergen menu available.



Que bhonita sensacion la de estar
enamorado v sentirte correspondido
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