Salads and Starters
Ensaladas y Entrantes

Salad with warm goat's cheese (Ensalada con queso de cabra tibio)................... 17,90€
Grilled whole sepionet (Sepionet entero a la plancha)....................ccc.cceeeiinnnnn, 16,70€
“Marinera” clams  (Almeja marinera)...................cc.ocoeiiiiiiiiniiiiii, 18,50€
“Casa Navarro” valencian salad (Ensalada Valenciana Casa Navarro)............... 1 3} 50€
Palm hearts salad with avocado, salmon and pineapple (Ensalada de palmitos).. 19 SO€
Baby squid  (Puntilla de calamar).....................cccoeeiiiiiiiiiiiii 13,90€
Grilled cuttlefish ~ (Sepiaalaplancha)....................ccoociiiiiiiiiiiiiniiiinnii, 13,90€
Cuttlefish with mayonnaise  (Sepia con mahonesa).........................ccoueeeuv 15,00€
Fried squﬁf rings  (Calamares a la Romana ) .............................................. 1 3} 90€
Grilled small squid  (Chipirones de playa o calamarcitos).............................. 16,50€
Tellinas (SMall clams). .........c....oueu e 15,50€
Mediterranean mussels —(Clochinas ,mejillones)...................c.coveeiiiiiiiiiiiiin, 13,80€
Esgarraet (grilled red pepper, cod and garlic) with cured tuna (Esgarraet)............. 13,50€
Fresh striped prawns, grilled or boiled (100 grams)  (Gamba fresca a laplancha).... 19 SO€
Fresh crayfish, grilled or boiled (100 grams) (Cigala fresca a la plancha).............. 14,00€
Marinated salmon “Casa Navarro”  (Salmén marinado).............................. 21,50€
Anchovies “Casa Navarro” (flncﬁoas CASETAS). ..ot 1 6} S0€
Grilled vegetables (Tabla de verduras).....................ccoeeiiiiiiiiiiiiiiniiii, 14,50€
Octopus “Casa Navarro” (Pulpo estilo “Casa Navarro”).................cccoooiiiienn 18,50€
Fried fish (Pescaditos fritura) .................ceeeeiiiiiiiiiiiiiieiiiiieee e, 14,50€
All'i pebre (pre orders only) (traditional valencian eel stew casserole)..................... 22.50€
Selection of iberian hams  (Tabla de i6Ericos). ...........c..uueeeeiiiiiiiniiieii, 22, 50€
Bravas (fried potatos with garlic MAYONAISE)..............c.oueiiiiiiiiiiiiiiiiiiiiiiainn, 7,00€
Mixed fried fish (squid, 6aby squid and fried fish)..................cooeiviiiiiiiniinnnss 18,50€
Bread with homemade sauces (served to all costumers if not declined /per person)........ 1,60€

+10% VAT
19,69€
18,37€
20,35€
13,20€
21,45€
15,29€
15,29€
16,50€
15,29€
18,15€
17,05€
15,18€
14,85€
21,45€
15,40€
23,65€¢
18,15€
15,95€
20,35€
15,95€¢
24,75€
24,75€
7,70€
20,35€
1,76€



Rice
Arroces

Valencian paella (free range chicken and rabbit) —(Paella valenciana)....................
Chicken paella (free range chicken) (Paella de pollo).................cocevuiiiiennin,
Seafood paella  (Paella de MATSCOS).................vveeiiiiiiiiiiiiiiiiiiee
Mixed paella (seafood and valencian) —(Paella Mixta)...............cc.coveiuraininn.e..
Lobster paella  (Paella de [angosta)...................c.civeiiiiiiiiiiiiiiiiiiiiiiiiil
Clawed lobster paella  (Paella de bogavante).......................ccoeeiiaiiinniiii.
Paella with clams and squid  (Paella de alinejas y chipirones)..........................
Paella for Lent (cod and cauliflower) (Paella de cuaresma).............................
Paella with monkfish and clams (Paella de rape y almejas)...........................
BLACK TICE  (ATTOZ MEGTO). .. e st
“4 Banda” rice (fish stock rice) (Arroz a banda).................cocviiiiiiiiiiiiaii,
‘Senyoret” rice (shelled seafood paella) (Arroz del Senryoret de mariscos pelados)........
Rice broth casserole with clawed lobster (Arroz caldoso al bogavante)...............
Rice broth casserole with chicken and rabbit  (Arroz caldoso de pollo y conejo). .....
Rice broth casserole with beans and turnips (pre orders only) (Fesolsinaps).....
Rice broth casserole with brown crab  (Arroz caldoso de Carranchy..................
Rice broth casserole with clams (Arroz caldoso de almejas)..........................
“Marinero” rice broth casserole (seafood) (Arroz caldoso marinero)...................
Fideua (pasta noodle seafood Paella)................c...ouvueeuieiiiaiasiiaiieiiiesiieiieni,

Black fideua  (Fideua Negra). ..........cooeeeeeveeeecommmmeeeeveice et
Fresh seafood paella  (Paella de marisco fresco).............covevueeiiuiniiiinniiines,
Vegetable Paella  (Paella de verduras)...................ccoeuuiviiiiiiiiiiiiiiiininii,
“Alli Pebre” moist rice (pre orders only) (Arroz al Alli Pebre)........................
“Brut” rice (tender garlic, beans, artichokes and mushrooms)................................
“Wluntaya " rice (chicken, rabbit, duck and snails in casserole)..............................
Roxos pae[[a (scar[et Scﬁi’imp ) (paella de rox0s, carabineros)..............................

Moist rice paella with monKfish and clams  (Arroz meloso con rape y almejas)......

AUl our rice dishes and fideuas can be gluten free  Minimun two portions / price per portion
Check availability for several rice dishes per table

14,50€
14,50€
15,50€
14,85€
34,00€
21,50€
18,50€
18,00€
21,00€
15,80€
15,50€
16,85€
21,50€
14,50€
14,00€
13,90€
17,00€
15,50€
15,00€
18,50€
22,50€
15,80€
38,00€
13,90€
22,50€
15,50€
16,50€
23,50€
21,00€

+10% VAT
15,95€
15,95€
17,05€
16,34€
37,40€
23,65€
20,35€
19,80€
23,10€
17,38€
17,05€
18,54€
23,65€
15,95€
15,40€
15,29€
18,70€
17,05€
16,50€
20,35€
24,75€
17,38€
41,80€
15,29€
24,75€
17,05€
18,15€
25,85€
23,10€



Meat
Carnes

Suckling lamb chops  (Chuletas de lechal)....................ccocceiiiiiiiiiiiiniiiiiins,
Rib-eye steak (per 100 grams) (Chuletén de buey)................cooeuvieiiiiniiinn.s,
Grilled entrecite  (Entrecot a la parrilla)...............ccccoviuiiiiiiiiiiiiniiiinniiiin
EntrecOte in pepper cream  (Entrecot a la pimienta)......................ooovveinn.
Entrecdte in roquefort cheese cream  (Entrecot al roquefort)...........................
Entrecdte in pistachio cream and foie (Entrecot a la crema de pistacho y foie)........
Entrecite in mushroom and shrimp cream (Entrecot a la crema de setas y gambas)...
Grilled sirloin  (Solomillo a (a parrilla)..................coccuiviiiiiiiiiinaiiiinaiiinn.,
Sirloin in pepper cream  (Solomillo a la pimienta)...................c.cccvveviiniciin.n,
Sirloin in roquefort cheese cream  (Solomillo al roquefort)..............................
Sirloin in pistachio cream and foie (Solomillo a la crema de pistacho y foie)...........

Sirloin in mushroom and shrimp cream  (Solomillo a la crema de setas y gambas)......

26,50€
26,50€

+10% VAT
24,20€
8,25€
22,00€
24,75€
24,75€
27,50€
26,95€
26,40€
28,05€
28,08€
29,15€
29,15€



Fresh Fish
Pescados frescos

+10% VAT
All'i pebre (pre orders only) (traditional valencian eel stew casserole)..........o....... 22.50€ 24,75€
Grilled monKfish — (Rape algnill).................ccuuuiiiiiiiiiiiiiiiiiiiiiiiiiieeeii, 24,00€ 26,40€
MonKfish casserole  (Caldereta de rape)....................ccevuiiiiiiiiiiiiiniiiiiiin, 34,00€ 37,40€
Lobster casserole (Caldereta de langosta)...................ccoooiiiiiiiiiiiiiiiiiin.. 4 8} 50€ 5. 3) 35€
Clawed lobster casserole  (Caldereta de Bogavante)...................cccuvuureevennn... 40,50€ 44,55€
Sea bass roasted in salt or grilled (Cubina alasaloalaespalda)..................... 22.00€ 24,20€
Sea bass in onion sauce (Lubina encebollada)....................ccoeeviiiiiiiiiiin... 23,60€ 25,96€
Grilled turbot  (Rodaballo algrifl)..................ccovueiiuiiiaiiiiiiiiiiiiiiieiiii, 31,00€ 34,10€
Grilled swordfish — (Emperador algnifl).....................cooiuiiiiiniiiiiiiniiiiin... 20,50€ 22, 55€
Grilled fish “Casa Navarro” (for 2 people) ~ (Parrillada de pescado)..................... 60,50€ 66,55€
Seafood platter “Casa Navarro”  (Mariscada Casa Navarro)......................... 66,50€ 73,15€
Fresh lobster, grilled or boiled (langosta fresca)................c.covuiuiiiiiiiiniiinss 120 €/Kyg
Fresh clawed lobster, grilled or boiled (Bogavante fresco).............................. 78 €/Kg
Fresh striped prawns, grilled or boiled, by weight, per 100 gr (gamba fresca)...... 19,00€ 20,90€
Fresh crayfish, grilled o boiled, by wight, per 100 gr (cigala fresca)................. 14,00 € 15,40€
Grilled haRe —(Merluza de pincho plancha)....................cccoeuiiiiiiiiiiiiiian.. 22,00 € 24,20€
Grilled grouper (Mero al grill)..................coviiiiiiiiiieiiiiiiiiiei i 30,00€ 33,00€
“‘Gaditana” white seabream  (Sargo a la gaditana)..............................o..... 33,00€ 36,30€
Grouper Casserole (Caldereta de mero)...................ccccuiveiiiiiiiiiiiiiiinniii, 38,00€ 41,80€

Cod shells in pil pil’ (Cogotxas de bacalao al pilpil)..................cccccoviveiiiniinnn.. 24,50€

26,95€¢



Desserts

Postres
+10% VAT
Seasonal fruit  (Fruta de temporada)....................c.coviiiiiiiiiniiiiiiiiiiniiil 4,50€ 4,95€
Straberries With cream — (Fresas COMMAL@).............cuvueeunaiieainesieaieeiaiieeinnn, 500€  5,50€
Pineapple  (Pifia del monte)................ccciiiiiiiiiiiiiiiiiiii i, 6,50€ 7,15€
Homemade flan  (Flan de [a.casa).................c...cooeiiiiiiiiiiiiiii 5,006 550€
Homemade custard cream (Cremade lacasa).....................cccoceeeiiiiiiiiiinn, 6,00€  6,60€
Homemade pastries —(RepoSteria CASET@).................ceueuuuisiiiisaiiiiieiiieaiiia, 6,50€ 7,15€
“Tieta” cake (Tartade [a Tieta)................cccooiiiiiiiiiiiiiiiiiiiiiiii 6,50€ 7,15€
Cream and chocolate crepe  (Crepes de nata’y chocolate)......................c........... 6,25€ 6,87€
Whisky cake  (Tarta de WHIsKY).................iiiiiiiiiiiiiiiiii 6,00€  6,60€
PrOfiterols — (Profiteroles)..................ciiueiiuiiiieiiiiiiieiiiie e 7,00€ 7,70€
Homemade tiramisu  (Tiramisu de (3 Casa).................cccceeeiiiiiiiiiiiiiiiiii 6,00€  6,60€
Baked pumpKin with honey (Calabaza alfiorno conmiel)................................ 500€ 550€
Pineaple with burnt custard cream  (Pifia a la crema tostada)........................... 890€ 9,79€

Creme BIULBe. .............ccoeiiiiii e, 7,50€ 825€



Coffee & Spirits
Café y licores

Bombon (coffee with condensed MilK). ................ccoeeuuiriiiiiiiiiiiiiiiiiiiiiiia
Coffee with milR, (Café conleche)..................ccccoiviiiiiiiiiiiiiiiiiiiiiiiiiiiniiii,
Carajillo (coffee With Brandy)...............cc..oiiuiiiiiiiiiiiiiiiiiiiiiiie i)
Cqﬁ(ee with ice ( Café del tiempo)..........c.oiiiiiiiiiiiiiiiiii
TOA  (THFUSIONES). ...
Anisette, liqueur, pacharan (Anises, licores, pacharan).....................................
Brandy Luts Felipe................couuiiiiiiiiiiiiiiiiiiieiiii e,
Brandy Veterano or SUMILAT. ..................couuiiiiiiiiiiiiii
Grand reserve brandy — (Brandys gran 1eserva)...................ccouiiiiiiiiiiiiiiiin
BIaNdY LaT10S 1866. ...........oeeiiiiiisiiii e
Brandy Magno or SIMIAT. ................cccooooiiiiiiiiiiiii
GINS  (GINMEBTAS). ... ...
Whisky Cardhu, CRIvas or SIMILAr. ..ottt
Malt whisky, reserve or special (Whisky de malta, reservas y especiales).................
WHRISKY JB OF STALAT. ...,
Whisky and soda  (WHhisKy con 1efresco)...............ccuuuiiieiiiiiiaiiiiiiiiiiiee e
I'mported aged rum  (Ron de importacion afiejo)......................ccceeeuieeiiiinniinn...

Baileys, Peche, Frangelico or SIMIAT. ....................ccoiiiiiiiiiiiiiiiiiiil

+10% VAT
1,40€ 1,54€
1,45€ 1,60€
1,55¢€ 1,71€
2,00€ 2,20€
2,75€  3,03€
1,70€ 1,87€
1,35€ 1,49¢€
5,00€  5,50€
27,05€ 29,75€
5,00€  5,50€
9,50€ 10,45€
10,50€ 11,55€
5,50€ 6,05¢
7,50€  8,25€
9,50€ 10,45€
9,50€ 10,45€
7,00€ 7,70€
9,80€ 10,78€
800€ &,80€

6,60€



Beverages
Bebidas

+10% VAT
San Miguel (bottled beer)  (1/3 San Miguel)...............c.ccvviviiiiiiiniiiinaiinn... 285€ 3,14€
Doble (draught beer) — (Cerveza doble).....................ccovevuiiiiiiiiiiiiniiiiiniiii, 285€ 3,14€
Special beers  (Stella Artois, San Miguel tostada). ...................cc.eeuieiiiiiniiiin..nd 3,70€ 4,07€
COCA-COLA. ... 290€ 3,19¢€
SOft ATINRS  (REfTESCOS). ... .ot 290€ 3,19€
Natural juices — (Zumos ALUTALRS)...................cieieiiiiiiaiiiiiieeeiiiiee el 3,85€ 4,24€
BELLET. .......\eeoeeeee e, 4,50€ 4,95€
MAATEIN. ... 5.50€ 6,05€
Mineral water %[ (Agua mineral 150).............couiiiiiiiiiinsiiiiii e 200€ 220€
Mineral water 1 (Agua mineral).................cooeuiuiuiiiiiiiiaiiiaiiiieiiieiieai 2.80€ 3,08€
Jug of beer  (Jarra de cerveza)..................c..cciiiiiiiiiiii 15,00€ 16,50€
Jug Qf Sangria  (Jarra de sangria)...................coiiii 1 9) 00€ 20} 90€

Cava sangria (with fruits, natural orange juice, variou Glquiors)............................ 3850€ 4 2} 35€



CHEF'S SUGGESTIONS Sugerencias del Chef

HS‘Z%Q{‘ZTQ{S - Entmntesﬂ

Iberian acorn ham  (jamon de jabugo de bellota).....................covieiiiiiiiiiiiiiiiiin
ML uisa tomato salad (tuna, dried cured tuna, anchovies, cheese) (Tomate M°Luisa)........
Tuna tartare (Tartarde atiin). ..............c.ooouiiuiiiiii i,

Homemade cod croquettes (Croquetas de bacalao caseras, 6 Units)....................ceu...
Fresh whole squid with green sauce (Calamar fresco entero con salsa verde)................
Caridean Sﬁnmp s (100 grams) — (Quisquilla). ...............cooviiiiiiiiiiiiiiiiiiiiii .
Warm duck fote (Fote de pato caliente). . ... .uveuiiunisisisiosmuuiisusdsisassisise s

Artichokes with foie gras , ham and black truffle (Alcachofas alfoie y trufa negra)......
Duck liver pate with cranberry jam (Paté de higado de pato con confitura arandanos).....
Baby eel with eqq and black truffle (100 grams) (Angulas con huevo y trufa negra).........
Fresh Crayfish, grilled or boiled (per 100 grams) (Cigala fresca)...................cc..owe..
Fresh Stripgd_ prawns, grz[[}gd or boiled (per 100 grams) (Gamba fresca).....................
Oysters (UNTE)  (OSETAS). .o vuvvuei ittt

Carril clams (unit) (Almejas de carril)..................coooiiiiiiiiiiiiiii

HQ{I CES, SPECIALIST IN BROTH RICES - Arroces, Especialidad en arroces ca[cfosos’l

Paella with tuna belly, onions and vegetables (Paella de ventresca de atiin)...............
Paella wztﬁ ﬁ'e sh COd; _gquu[ and f()e(qetaﬁ[e_g ((Pae[llz de 6acallzofresco, sepia y vercfums)...
Rice broth casserole with clawed lobster (Arroz caldoso de bogavante).....................
Crab paella (velvet crab) (Paella de néCOTa)............cccouviviiiiiiiiiiiiiiiiiiiiiiiiiiin,
Lobster paella  (Paella de Langosta)l. . c.cuisiueiaiusisisus it i ssenisissas o aai s
“Senyoret” rice (shelled seafood paella) (Arroz del Senyoret de mariscos pelados)..............
Foie paella with duck, mushrooms and artichoRes (Paella de foie con setas y alcachofas)
Moist rice paella with scallops, mushrooms and artichoRes (arroz meloso de vieiras)....

IMEAT - CARNEY)

Suc&[lng lamb c/iop s (Chuletas de lechal)..................c.cooiiiiiiiiiiiiiiiiiiiiin,

Sirloin in mushroom anc{sﬁrz’mp cream (90[0”11.[[0 a la crema de setasygam[ias). 00000000000
Rib -eye steak (per 100 grams) (Chuletén de buey a peso cada 100 grs).........................

\FLS7 - PESCADOS

Tuna belly and red shrimp brochette (Brocheta de ventresca de atiin y gamba roja).........
Fresh Cod with pine nuts and honey sauce (Bacalao fresco a la salsa de pifiones y mil)...

Grz[[ed tuna (Atin gﬂ[l) .........................................................................

19,80€
95,50€
14,00€
19,00€
4,00€
4,25€

21,50€
18,50€
21,50€
19,50€
34,00€
16,85€
21,50€
21,50€

22,50€
26,50€
7,50€

24,50€
23,50€
24,50€
24,40€
25,00€

+10% VAT

22,88€
21,45€
26,95€
15,95€
20,35€
15,40€
19,80€
21,78€
21,78€
105,05€
15,40€
20,90€
4,40€
4,67€

23,65€
20,35€
23,65€
21,45€
37,40€
18,54€
23,65€
23,65€

24,75€
29,15€
8,25€

26,95€
25,85€
26,95€
26,84€
27,50€



