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Learn all about us at % 100% GLUTEN-FREE MENU @
www.restaurantescarmela.com

HEILO!

So glad you're here. El Pescaito is your short-
cut to the sea — the seafood side of Grupo
Gastronémico Carmela. Here we pay tribute
to the treasures of our coastlines: the Medite-
rranean and the Atlantic. The finest fish and
seafood arrive daily from the fish market,
because quality and sustainability come first.
All you have to do is go with the flow and
order whatever your body (and your smile) is
asking for. By the way, our entire menu is
gluten-free. Crystal clear, just like the water.
Enjoy — and come back soon!

Share your experience at
@restaurantescarmela o e



Please inform your server of any
vegan or vegetarian requirements
Merci d'informer votre serveur de
tout réegime végane ou vegetarien
HIZA S JHA] AJ0|Z 2IBHAIR Zieiofj|
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@ Vegan/Végétalien /ui7
Vegetarian / Végétarien / z{A|Z=0|x}

Vegetarian option / Option végétarienne / Al M

Gluten-free / Sans gluten / 2248 =2

) Lactose-free / Sans lactose / 2tEA T3]




DESSERTS /cxe

OO0 06606006066 0

Bartolillo (traditional Granada pastry) 2.70 O
Bartolillo (patisserie traditionnelle de Grenade) /HIZE2|Q (T2t tC HE A ER])

Tiramisa 7.30 O ©
Tiramisa / El2Ho]%=

Chocolate, orange and biscuit tart 7.30 =
Tarte au chocolat, orange et biscuit / 228, Q2X]|, H|AZI E}I2E

Baked cheesecake 7.30 © )
Cheesecake au four / 72 X =#H|0|2

Chocolate or pistachio tartufo ice cream 7.30 = O
Tartufo glacé au chocolat ou a la pistache / 28! £ | AEX|Q EI2&% Ofo|A3E

Grandma's fried milk 7.30 =
Lait frit de grand-meére / EHL| 9| 2j|H| Z2|E}

Pistachio tart 7.30 © &)
Tarte a la pistache / T|AEIX|Q E2E

Tocino de cielo (egg yolk custard) 7.30 = O &
Tocino de cielo (flan au jaune d'ceuf) / EA| | A|Y2 (EZL-EX HAES)

Chocolate croquette 6.00 © O
Croguette au chocolat / =28 323

Imperial cake 7.30 © O
Gateau impérial / 2H[2| 70|=

VAT included / TVA incluse /5714 gt Bread/Pain /% €1.50







SAIADS & COLD STARTERS

SAIADES & ENTREES FROIDES / 42| & x}7I2 Mxf

00 06 0 6 0 00

VAT included / TVA incluse /74| 23t

Seasonal tomato with melva tuna and olive oil 15.50 ]
Tomate de saison a la melva et a I'huile d'olive / A& EOHEQ} WHE x|, 22|E Y

Typical Granada salad: salt cod, orange, onion and black olives 15.50 © &
Salade typique de Grenade : morue, orange, oignon et olives noires
J2hCH ME M E: Ag Oft, x|, 2}, S 228

Classic Salad: lettuce, carrot, sweetcorn, egg, tuna, avocado, red onion and
tomato 14.20 (7]

Salade classique : laitue, carotte, mais, ceuf, thon, avocat, ocignon rouge et tomate
oA M2E: o Y, S5, B &4, ORI E, X Yu), E0fE

Seafood salad with onion, peppers, mussels, prawns and octopus 17.00 © &
Salade de fruits de mer avec oignon, poivrons, moules, crevettes et poulpe
sfjikE dejc: ot n|Y, 28 M2, 20

Garden Salad: lamb's lettuce, king prawn, mango, red onion and passion

fruit vinaigrette 16.00 © &
Salade fraiche : mache, gambas, mangue, oignon rouge et vinaigrette au fruit de la
passion / 7S M2{=: o219 4, ehl2, 2, Mokn} IMIRE H]4ajE

Little gem lettuces with smoked fish cocktail (salmon, salt cod and corvina)
16.00 ©) @ /Coeurs de laitue et cocktail de poissons fumés (saumon, morue et corvina)
2|E H 450t =] M ZIH|2 (0], A3 ti+ Y F2H|L)

Roasted pepper salad from our oven with melva tuna and onion 13.50 | &
Salade de poivrons rétis au four avec melva et oignon / 72 |2 M2{c (Hdfet b} =)

Fish and seafood soup 11.30 = &
Soupe de poisson et fruits de mer /MM 2 sjAME ST

Bread/Pain /% €1.50
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CARMEIA'S FAMOUS CROQUETTES

LES FAMEUSES CROQUETTES DE CARMEIA / 7[2%z2le| fust I =7

@ Cod 3.0/ Unit © &
Morue [/ A2 |7

Prawn 3.10/ Unit © &

Crevette [ M2

Cuttlefish in its ink 3.10/ Unit © &

Seiche & I'encre / HE ZIQZA0

STARTERS & HOT TAPAS

ENTREES & TAPAS CHAUDES / mssst Maf & ERipA

(20
(7]
©
=)
(2
&
(2]
@
(22)

Carmela's potato salad with prawns = & 11.50
Salade de pornmes de terre aux crevettes de Carmela / ZI222t0| A ZiXL M=

Fried aubergines with cane sugar syru (7]) 12.50

Aubergines frites au sirop de canne & sucre / Al AJRS ZE0! 571 71X

Octopus 'tripe' style - & :
Poulpe facon « tripes » / && AEIA & s

Broken eggs with king prawns and smoked paprika (7] 17.50
(Eufs cassés aux gambas et paprika fumé / 28| T=Ze7|o ML 22l H23 01

Broken eggs with salt cod and piquillo peppers (5] 18.50
(Eufs casses a la morue et aux poivrons piquillo
Az 0ot 7| nEE ASQ HEF o0

Fried eggs with crystal prawns L) 16.30
(Eufs frits aux crevettes cristal / F2|AE MRS HE2l =2l0|E 0|

King prawns in garlic sauce & .
Gambas a l'ail / OFs A A 2L 15.00

Galician-style octopus ** &
Poulpe a la galicienne / Z2|A|0} AE}Y 204 =0

Roasted octopus with beetroot parmentier 25.20
Poulpe réti sur parmentier de betterave / H|E Z2YE|0| 2 ZE01 712 20

VAT included / TVA incluse /5714 gt Bread/ Pain [/ €1.50






FRIED FISH ,/roissons rrrits / 5171 g4

Squids /Calamars/ Q=0 52 © @

Anchovies/ Anchois / B%| §Z L)

Cod/Morue frite /227 512 © @

Marinated dogfish / Chien de mer mariné /¥4 ol 52 O &
Seasoned rosada fish / Rosada assaisonnée / 2AICH 44 512 O @

Shrimp fritters / Beignets de crevettes / |2 512 © &

0600000

Mixed fried fish selection /Assortiment de poissons frits/ 25 §I71 4

SHEILFISH & BIVALVES

COQUIIXAGES & BIVALVES / Z7i§ & O|ojm &

Sautéed clams. Get some bread - the sauce is unbelievable!
Palourdes sautées. Demandez du pain — la sauce est a tomber !
2| E7H. AATF UZ0|L| S X FESNR!

Steamed mussels | &
Moules a la vapeur / 2l &

Oysters O @
Huitres /=

Malaguenas (small local clams) (7]
Malaguefas (petites palourdes locales) / Z2HAILEA (RH2 SX| Z9H)

Grilled queen scallops | @ &
Pétoncles grillés / 312 7t2|H| +

Grilled razor clams | &
Couteaux grillés / 72 AZ=7H

VAT included / TVA incluse /74| 23t

12

15.70

14.60
14.60
15.75
14.60
14.60
3.00
28.00

Bread/ Pain [/ €1.50
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PRAWNS & SEAFOOD

CREVETTES & FRUITS DE MER / M$ & &fjAH2

O 066 000

Boiled prawns | &
Crevettes cuites / 42 M2

Grilled prawns @
Crevettes a la plancha / 72 M

Boiled baby shrimp &
Crevettes grises cuitesr / &2 =2 M

Langoustines from Sanlucar (5]
Langoustines de Sanltcar / AF712 2 AE

Brown crab | &
Tourteau / BIZ|

Mixed Shellfish Platter /Grand plateau de fruits de mer / 25 sl 2 Z2iE]

100gr

14.50

14.50

14.50

14.50

& -

(Prawns, baby shrimp, langoustines, brown crab, crab legs, razor clams, oysters, mussels,

malaguefias and queen scallops) / (Crevettes, crevettes grises, langoustines, tourteau,

pattes de crabe, couteaux, huitres, moules, malaguefias et pétoncles) 25 siliE Z2iE (M,

2 Me, gFALL BEA, A T, =0, =, S8 2efALEL, 7HelH])

* Subject to availability; any missing item will be replaced * Sous réserve de disponibilite ;
tout produit manquant sera remplacé /[ * A1 Azl M2} 2 220 OfF o2 iyl 4 Lo

RICE DISHES/PH\TS DE RIZ / % 22|

Fish and seafood paella 18.40 | &
Paella de poisson et fruits de mer / 4 2l sljAH= 1}oj|oF

Black rice with cuttlefish and roasted garlic ali-oli 18.40 (5]
Riz noir a la seiche et aioli a I'ail réti / HE 4: ZiQF0{e 72 0= 22|22

Vegetable paella 17.40 | B ©®
Paella de légumes / &4 mtoj|of

Brothy rice with lobster* (Minimum 2 persons - price per person) 24.50
Riz en bouillon au homard® (Minimum 2 personnes — prix par personne)
SAH 2B (F]A 291 - 121 7|12 1)

VAT included / TVA incluse /74| 23t

L7

Bread/Pain /% €1.50

200gr

27.00

27.00

27.00

27.00

27.50

63.00

=

w7 e e oo - - o5
L - - - ’

e






FROM THE SEA TO THE GRIIL*

DU IARGE A IA PIANGHA* |/ 312 MM+

12 1

@ Monkfish in garlic sauce (7] - 25.00
Lotte 2 I'ail /OF= AA O}

€ crilled squid © @ - 2490
Calmar grillé / 12 270

© criledsaimon © 6 - 2460
Saumon grillé / 312 210

@ crilled swordfish © & - 24.00
Espadon grillé / 712 ZMZ|

@ Grilled sea bream (approx. 500g) 7] - 25.00
Dorade grillée (environ 500g) / 2 =0| (2} 500g)

€) Mixed grilled fish © @ 24.00 45.00

Assortiment de poissons grillés / 2& 12 MM

*All fish dishes served with sautéed baby carrots / Tous les poissons sont servis
avec un sauté de carottes baby / RE 4M Q2= wo|d] 22 282 shi| HIZELcH

MEAT DISHES*

VIANDES* /| 83+

Beef entrecéte 25.70 | &
Entrecéte de beoeuf / 4 kAl AH|O|3

'
=
i

Acorn-fed Iberian pork shoulder 25.20

Presa ibérique de porc nourri aux glands
LE2| ol o|H|2| 2 =HX] o7&

Suckling lamb chops 23.00 ' @
Cotelettes d'agneau de lait / M77] 9 ZH]

*all meat served with potatoes / Toutes les viandes sont servies
avec des pommes de terre [ 2E 85 22| ZiAiet 2 AIZELcH

VAT included / TVA incluse /5714 gt Bread/ Pain [/ €1.50







DRINKS

BREUVAGES / €84

Beer / Biére pression / Muiz= 2.80 /3.40 / 5.65

Wine and soft drink 2.80 / 3.40
Vin avec soda / {210l - et o] 2t

Beer with lemon / Biére au citron /2|29 (8 ) 3.70
Non-alcoholic beer / Biére sans alcool / S22 iz (#) 3.70

Beer Alhambra Especial 3.70
Biére Alhambra Especial / 2&t=a} AHA ai3(H)

Beer Alhambra 1925/ Biére Alhambra 1925 / 282211925 2| E i (4) 3.90
Gluten-free beer / Biére sans gluten / 258 2| %iF 3,70

Sangria / 4320} 4.00

Sangria Pitcher / Pot de Sangria / #22/0t T 16.00

Vermouth (red and white) / Vermouth (rouge et blanc) 4.70
HIZRE( H, uf) - 5 23} o= 242l

Soft drinks / Rafraichissements / El22 3.30

Bottle juices (orange, pineapple, peach and tomato) 2.80
Jus en bouteille (orange, ananas, péche et tomate)
FA (QEIX], LI0HE, 550L, E0HE)

Mineral water 1/21-11 2.90/ 4.10
Eau minérale 1/21 -1I
Oj=YIE 500ml - 11

VAT included / TVA incluse /5714 gt Bread/ Pain /% €1.50



SHE IS
CARMEIA:

OUR INSPIRATION

At the heart of Restaurantes Carmela beats
another, more beautiful and irreplaceable one:
that of Carmela, our inspiration — the one
whose memory reminds us who we should
keep being and what we must never stop doing.

Carmela Civantos Nieto (1932-2022) is much
more than the mother of our founding partner
and the woman who gives her name to this
restaurant group. She represents everything
we want you to find here: kindness, generosity,
a sense of humour, and love.
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GRUPOGASTRONOMICO

LA AUTENTICA | EL PESCAITO | LA CUCHARA | LA PICCOLA LA NONNA



