©® FiDEVA DE MARISCO

Fideud con mejillones, gambas, calamar, pimiento, alcachofas y guisantes

SEAF00D FIDEVA

Mussels, prawns, squid, sweet pepper, artichoke hearts and peas.

FIDEVA Aux FRUITS DE MER

Moules, crevettes, calamar, poivron, artichauts et petits pois.

FIDEVA DI FRUTTI DI MARE

Cozze, gamberi, calamari, peperoni, carciofi e piselli.

FIDEVA MIT MEERESFRUCHTEN

Miesmuscheln, garnelen, tintenfisch, paprika, artischocken und erbsen.

Duaeya ¢ MOpenpoOAyKTAMH
q)HAeya C MUAUSAMMU, KPeBCTKaMI/I, Ka,AbMaPaMPI, I'ICPLICM,
G_PTI/ILLIOKH_MI/I u FOPOXOM.

AMED 74T UT A—NVEH, TE A H, —T 1,
T—=74Fa8—2L7 V-V E—ADTATIT

O PAELLA ARROZ NEGRD

Paella de arroz con calamar, mcjiﬂoncs, gambas, tinta de calamar, guisantes,
pimiento y alcachofas

BLACK RICE PAELLA

Squid, mussels, prawns, squid ink, peas, sweet pepper and artichoke hearts.

PAELLA RIZ NOIR

Calamar, moules, crevettes, encre de calamar, petits pois, poivron et artichauts.

PAELLA RISO NERD

Calamari, cozze, gamberi, nero dei calamari, piselli, peperoni e carciofi.

PAELLA SCHWARZER REIS

Tintenfisch, miesmuscheln, garnelen, tintenfisch tinte, erbsen, paprika und
artischocken.
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€) PAELLA DE VERDURAS

Paclla de arroz con zanahorias baby, judias verdes, guisantes, pimiento rojo
asado, cebolla frita, berenjena asada y habas.

VEGETABLE PAELLA

Baby carrots, green beans, peas, roasted red pepper, fried onions, roast
aubergine and beans.

PAELLA AUX LEGUMES VERTS

Carottes, haricots verts, petits pois, poivrons rouges rotis, oignons frits,
aubergines grillées, haricots.

PAELLA DI VERDURA

Baby carote, fagiolini, piselli, peperoni arrosto rosso, cipolle fritte, melan-
zane arrosto, fagioli.

CEMUSE-PAELLA
Baby-Karotten, griine Bohnen, Erbsen, gebratene Paprika, Zwicbeln, gebrate-
ne Auberginen und Saubohne.
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Fideua con queso, frankfurt, jamén dulce, aceituna, orégano, champinones,
bacon y mozzarella

FIDEGUAY

Cheese, frankfurters, ham, olives, oregano, mushrooms, bacon and mozzarella.

FIDEGUAY

Fromage, saucisse de Strasbourg, jambon cuit, olive, origan, champignons,
bacon et mozzarella.

FIDEGUAY

Formaggio, wiirstel, prosciutto cotto, olive, origano, funghi, bacon ¢ mozzarella.

FIDEGUAY
Kise, wiirstchen, gekochtem schinken, oliven, oregano, champignons,
gcriuchel‘tem, SPCCk und mOZZafClla.
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O peette Vutercivia

Paella de arroz con pollo, judias verdes, y garrofones

PAELLA VALENCIANA

Chicken, green beans and carob beans.

PAELLA VALENCIENNE

Poulet, haricots verts et “garrofones”, (grosses feves blanches).

PAELLA VALENCIANA

Pollo, fagiolini, e fagioli “garrofones”.

VALENCIANISCHE PAELLA

Huhn, griinen bohnen und johannisbrot.
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@ Paella Mixta

Paella de arroz con pollo, costilla, gamba langostinera, calamar, mejillones,
pimiento y guisantes

MIXED PAELLA

Chicken, spare ribs, prawns, squid, mussels, sweet pepper and peas.

PAELLA MIXTE

Poulet, cotelette, grosse crevette, calamar, moules, poivron et petits pois.

PAELLA MISTA

Pollo, costolette, gamberi, calamari, cozze, peperoni e piselli.

GEMISCHTE PAELLA

Huhn, rippchen, garnelen, tintenfisch, miesmuscheln, paprika und erbsen.
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O PAELLA de Marisce

Paella de arroz con cigala, calamar, gamba langostinera, mejillones, guisan-
tes y pimiento.

SEAFOOD PAELLA

Scampi, squid, prawns, mussels, peas and sweet peeper.

PAELLA Aux ERUITS DE MER

Langoustine, calamar, grosse crevette, moules, petits pois et poivron.

PAELLA FRUTTI DI MARE

Scampi, calamari, gamberoni, cozze, piselli ¢ peperoni.

MEERESFRUCHTE - PAELLA

Kaisergranat, tintenfisch, langostinogarlenen, miesmuscheln,
erbsen und paprika.
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Padla dely Swmite

Pacella de marisco, todo pelado, con calamar, gambas, mejillones,
pimiento y guisantes

PAELLA DEL SENORITO

Paella with peeled seafood, squid, prawns, mussels, sweet peeper and peas.

PAELLA DEL SENORITO

Paclla avec fruits de mer decortiqués, calamar, crevettes, moules,
poivron et petits pois.

PAELLA DEL SENORITO

Paclla di frutti di mare: calamari, gamberi, cozze, peperoni e piselli.

PAELLA DEL SENORITO
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Meeresfriichte paella: tintenfisch, garnelen, miesmuscheln, paprika und erbsen.



Afroz italiano con ceps,
champifiones y parmesano

k RiSoTTO Funetl @
Italian rice with mushrooms, wild mushrooms and
iparmiggiano cheese

RISQTTO AUX CHAMPIGNONS @D

Riz a l'italienne aux champignony, cépes et parmesan.

RISOTTO Al Funeht @
Riso italiano con funghi porfini e champignon e
parmigiano.

PLRISOTT) €D
Italienischer Reis mit Pilzen (epes und Champig-
non§ und Parmesankase.
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