
No todo el pescado está vendido.

COLD STARTERS
       

Top!
Goat cheese Salad            13.90
Mixed greens with cripsy bacon, cherry tomatoes, 
caramelized goat cheese drizzled with balsamic 
cream.

Valencian Salad       12.00
The classic one: tomato, lettuce, olives, spring onion, 
carrot, corn, and tuna.

Top!

Fisherman’s Salad              10.90

d       

Top!

Patatas bravas       7.90
Truffled Iberian Ham Croquettes (6pcs.)   11.90
Cod Fritters (6pcs)               11.90
Grilled Figatells (2pcs.)                  7.20
Steamed Mussels         13.90
Bean clams 250gr)             18.90€ 

Grilled Baby Cuttlefish with  Broad Beans 15.90
Grilled Cuttlefish         16.00
Grilled Octopus            21.90
Fried Baby Cuttlefish        11.90
Fried Baby Squid        15.00
Fried Fish (300gr 2people)                 16.00
Fried Anchovies                    11.90

FROM THE GARDEN
Chargrilled Eggplant                     13.00
Roasted Leeks                          15.00
Grilled artichokes         14.90
with potato cream, truffle, and Iberian pork jow

              

      

HOT STARTERS
Top!

Top!

Garden tomato with slices of tuna belly in extra virgin olive 
oil, topped with arugula sprouts.

Espencat with mojama           13.90
Ensaladilla with Prawn             9.50
Ensaladilla with soy-marinated tuna    12.00

 

Top!

THE CLASSICS
Tomato & “Allioli”                              2.40
Bread (individual)                   1.80



Fisherman’s Salad              10.90

d       

FROM THE SEA           

.

Sea Bass Fillet         25.90
Turbot Fillet          25.90
Fresh Local Squid             21.90
Tuna Chop (2 people)            30.90
All our fish are served with potato parmentier and glazed onions..

        MEATS 
Entrecôte        20.90
Ribs          18,50
Ávila T-Bone Steak         27,90
All our meats are served with baked potato and padrón peppers

Top!

RICE
PREPARED WITH FRESH FISH AND SEAFOOD STOCK FROM GANDIA´S 
FISH MARKET AND TRADITIONAL SOFRITO..
All our rices can be dry or creamy..

Gandia Fideuà (noodle paella)        19.50
Duck, Porcini & Foie Fideuà         22.90
Creamy Fideuà stew       19.50 
Arroz a banda  (seafood rice)       14.00
Black Rice         15.00
Senyoret Rice (peeled seafood)       16.90
Lobster Rice                     21.90
Red Prawn Rice        21.90
Octopus and sun-dried tomato rice    19.90
Seafood & Fish Stew        21.90
Pork Rib & Porcini Rice       16.90
Valencian paella        18.40
Vegetable Rice        13.90 

LUNCH ONLY, ALL RICES,  FIDEUÀS Y ZARZUELA REQUIIRE ADVANCE  
RESERVATION ON WEEKENDS AND HOLIDAYS..

Mínimiun 2 people. One pan per table. Price per person.  
. 

Top!

Top!

.

.
Top!

 

LITTLE ONESFOR THE

Burger + Fries         9.90
Chicken Escalopes + Fries            9.90
Mini Bacon & Cheddar Pizza     9.90

TO THE TABLE



THE SWEET SIDE
Cheesecake with Blueberry      5.90 
Jam          
Chocolate Cake with       5.90
textures       
Pumpkin Pudding with Caramel       5.50
& chantilly cream
Coffee cream dessert      5.50
The “Non” Lemon Cake: cream,            5.50
crumble & mermelade
Carrot Cake        5.90
Egg flan        4.90
Sorbet                4.90

How could we 
top this off?
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Master’s ........................... 7€
Master’s Pink ............... 7€
Beefeater ......................... 7€
Beefeater 0.0 ................ 7€
Nordés .............................. 9€
Martin Miller’s ............. 9€
Hendrick’s ...................... 10€
Gvine .................................. 11€
Brockman’s ................... 11€
Malfy .................................... 12€

vodkas
VODKA

S

whiskeys
WHISKEYS

rums
RUMS

Stolichnaya ...................... 7€ 
Absolut .............................. 7€
Grey Goose .................... 11€

Barceló ......................... 7€
Brugal Añejo ............ 7€
Cacique  ....................... 7€
Santa Teresa ............. 7€
Bacardi ........................ 7€
Havana origen......... 7€
Havana 7...................... 8€
Barceló Imperial ... 10€

Ballantines .................. 7€
Jameson ...................... 8€
Glenfiddich 12 .......... 9€
Jack Daniel’s SB .... 9€
Chivas 12 ..................... 9€
Ballantine´s 10.......... 10€

We also haven of-menu 
liqueurs :)



WINES
White
Bahia de Denia           17.90
D.O Alicante. Moscatel de Alejandria.

Mariluna         18.90
D.O. Valencia  185% Verdejo 15% Macabeo

Ladrón de Lunas       17.90
D.O. Utiel Requena.  Macabeo y Sauvignon .

Pazo San Mauro        32.90
D.O. Rias Baixas 100% Albariño

Mar de Frades        32..00
D.O. Rias Baixas 100% Albariño

Froiña         32.00
D.O. Rias Baixas. 100% Albariño

Cojon de gato        24.90
D.O Valdeorras. Godello.

Terra Nova        17.90
D.O. Rueda 100% Verdejo

Belondrade Apolonia       36.00
Castilla y León. 100% Verdejo.

Full Flap        19.90  
D.O Castilla y León. 100% Albarín blanco.

Moscato d´Asti Tosso        19.00
Moscato. Espumuso

Rosé
Fuenteseca Rosado           16.00
D.O. Utiel-Requena. 80% Bobal y 20% Cabernet Sauvignon.

Think Pink        18.90
100% Tempranillo. Espumoso.

Red
Añares Crianza           17.00
D.O. Rioja. Tempranillo 90%, Garnacha, Mazuelo y Graciano 10%.

Adriano        18.90
D.O. Utiel-Requena. Bobal y Merlot

Pago de Capellanes       40.00
D.O. Ribera del Duero. 100% Tempranillo

Alcorta Roble        16.00
D.O. Ribera del Duero. Tempranillo.

Cerro Añón           18.40
D.O. Rioja. Tempranillo 85% Mazuelo y Graciano 15% 

7 Parcelas        19.90
D.O. Rioja. Tempranillo y mazuelo. Vino de municipio.

Ceres Crianza        23.00
D.O. Ribera del duero. Tempranillo .

Carramimbre Roble       16.90
D.O. Ribera del Duero. 90% tinta del país,10% cabernet sauvignon

Ladrón de Lunas             17.00
D.O. Utiel Requena.  Bobal

Cavas & Sparkling
Moet & Chandon Imperial      75.00

Dominio de la Vega       30.00
Reserva Especial

Idilicum         19.00
Brut.Macabeo 100%.
.

Plaça de la Mediterrània 1, Puerto de Gandia
@elhogardelpescadorgandia

648 830 794


