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* Grilled entrecote 22,00 €
* Entrecote “idiazabal” ) 24,00 €
* Escalope # O 15,00 €
* Sirloin with piquillo peppers 2500 €
*Sirloin “idiazabal” @) 2700 €
*Sirloin with boletus and foie 29,00 €
* Lamb roast (Sundays only) 23,00 €
* Roast lamb 2100 €
* Rib eye stake 1/2 kg. 27,00 €
*T-bone steak 1kg. cow 55,00 €
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*Turbot &7 24,00 €
* Grilled sole &% 25,00 €
*Sole Meuniére £¥ ) 2700 €
* Breaded hake <¥ # (D 23,00€
*“Lorea” hake &% 25,00 €
* Basque-style hake ¥ @ # 2700 €
* Hake with clams and cod cheeks ")‘?Z@ V4 29,00 €
* Hake nape (2 pers., upon request) 44,00 €
* Kokotxas with clams ¥ @ # 26,00 €
*“Lorea” cod & 24.00 €
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* Ham croquettes (unit) i Co # 150 €
*“Tigres” (unit) (only Friday) 1 Co # @ 175€
* Varied canapes (6) Teases. 15,00 €
* Grilled artichokes 12,00 €
* Anchovies with tomatoes @ ¥ 11,00 €
* Tuna belly with piquillo peppers@ﬁ 15,00 €
*Ventresca with tomatoes T &7 15,00 €
* Asparagus 0D 16,00 €
* Grilled vegetables 14,00 €
* Grilled mushrooms 13,00 €
* Iberian ham 26,00 €
* Iberian “lomo” 24,00 €
* Iberian “chorizo” 15,00 €
* Iberian “salchichén” 15,00 €
* Scrambled eggs, mushrooms, prawns & ham OO £ 14,00 €
* Cod omelette (1 person) £¥ (D 8,50 €
* Squid in its own ink 2@y @ # 13,00 €
* Grilled squid 13,00 €
* Andalusian squid @ # 13,00 €
* Txakoli Clams @ @ 20,00 €
* Clams “a la marinera” 9 @ # 20,00 €
* Grilled prawns (100 gr) P& 18,00 €
* Garlic prawns (6) & 15,00 €
* Prawns “a la gabardina” (breaded) (6) # € 14,00 €
* Breaded kokotxas &% 0O # 25,00 €
* Breaded anchovies (6 units) £¥ QO # 12,00 €
* Octopus & 18,00 €
* Txangurro (spider crab) £ 23,00 €
* Mussels “a la marinera” © @ 15,50 €
* French oysters @ 490 €
Egg6

* Fried eggs with ham and potatoes OO 15,00 €
* Fried eggs, “txistorra” and potatoes €D 15,00 €
* Especially for children: (¥ Co #

*1 piece of hake, 2 crog. and potatoes 12,00 €
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* Baked apple 550 €
* Fried milk () # 6,00 €
* Rice pudding 6,00 €
*Flan B O 6,00 €
* “Pantxineta” cake &2 0 # 6,50 €
* Cheesecake D 6,50 €
* Wine poached pear@ 6,50 €
* Crema catalana @D 6,50 €
* Chocolate coulant # & O 6,50 €
* Calatrava bread @ O # 6,50 €
* Fresh fruit (unit) 450 €
* Strawberries with whipped cream (seasonaD @ 6,50 €
* Pedro Ximénez ice cream (1 ball) 450 €
* Nougat ice cream (1 ball) 450 €

VAT included

Tel. 965161992

En Avenida de Niza, 4
Playa de San Juan
03540 ALICANTE

www.restaurantelorea.com



