
 

2024 

GROUPS MENUS 
 

Starters to share ( 4 per.)  2nd Plate Desserts Drinks 

 

M
en

u
 1

 Green Salad Fisherman´s Paella Ice-Creams The Monthly Wine 

5
0

,0
0
€

 

Shrimp Croquettes or or (White or Rose) 

Small Fried Fish Black Paella Lemon Sorbet Bread 

Steamed or Marinated Mussels or  Mineral Water 

 “Fideuá” (Thin Noodles)  Coffee 

 

M
en

u
 2

 “Escabeche” Sardines Noodles Seafood Paella Cream Parcels The Monthly Wine 

5
5

,0
0
€

 

Fried Codfish Cakes or or (White or Rose) 

Squid Tentacles “Andalusia Style” Black Noodles Lemon Sorbet Bread 

Marinated Galician Clams with Galician Clams  Mineral Water 

   Coffee 

 

M
en

u
 3

 Codfish “Esqueixada” Monkfish “Mari” Style Ice-Creams The Monthly Wine 

6
5

,0
0
€

 

Tuna Carpaccio with or (White or Rose) 

Squid Tentacles “Andalusia Style” “Fideuá” (Thin Noodles) Cheesecake Bread 

Marinated Galician Clams   Mineral Water 

   Coffee 

 

M
en

u
 4

 Salad with Slices of Foie Baked Sea-bass Supreme Chocolate Textures The Monthly Wine 

7
0

,0
0
€

 

“Escabeche” Sardines  or (White or Rose) 

“Coca” of Anchovies  Cream Parcels Bread 

Fried Codfish Cakes   Mineral Water 

Steamed Galician Cockles   Coffee 

 

M
en

u
 5

 Acorn-fed Cured Ham R.Guijuelo Cantabrian Lobster Paella  The Monthly Wine 

7
5

,0
0
€

 
Shrimp Croquettes or Dessert to Choose (White or Rose) 

Small Fried Fish and Squid Noodles with Cantabrian Lobster  Bread 

Steamed or Marinated Mussels   Mineral Water 

Marinated Galician Clams   Coffee 

 

 

ANY  CHANGES  WILL  BE  SUBJECT TO RESTAURANT PR ICES 

VEGETABLE OPTIONS AVAILABLE 

ALL THE EXTRA COSTS  WILL  HAVE TO BE  PAYED APART 

GLUTEN FREE BREAD AVAILABLE 

DRINKS :  INCLUDES 1  BOTTLE WINE  EVERY  3  PAX 

 

 

 We are at your entire disposal for any change or inquire. Don´t hesitate to call us. 

Tel. 93 221 31 41 & Fax 93 221 55 02 

Tax included 10% I.V.A. 

Plaza Pau Vila 1 – Edificio Palau de Mar – PORT VELL – 08039 Barcelona 

www.merenderodelamari.com - restaurant@merenderodelamari.com 


