ENTRADAS/ STARTERS

-Salmon marinado con mango,hinojo, brotes, vinagreta de citricos y vainilla

“Marinated salmon, with fennel, sprouts, citrus & vanilla vinaigrette..................... 16,95€
‘Boquerones en vinagre/ ANChOVIES iN VINEGAT..... . neessesssseseesssssssesssesssseens 12,95€
/-Langostinos “PlI-PIL’/ -The classic Pil-Pil prawns.....ne. 12,85€

‘Langostinos “BOCANA?”,Jack Daniels, chili ,cherry, parmesano y cilantro
‘BOCANA prawns with Jack Daniels,chili, cherry tomato, parmesan and chive...14,00€
-Tartar de atiin rojo con sésamo, lima, jengibre, wakame y manzana/

Red tuna tartare with sesame seasoned, lime, ginger, wakame and apple............ 18,95€
-Tartar de salmon, aguacate con mayonesa japo, alcaparras y pepinillos/

Salmon and avocado tartare with japanese mayonnNaise ... eeeeeeeeesseeeesseenns 17,50€
‘Ceviche de pescado blanco con citricos

/ White fish ceviche with lime, 0range Citrus, ... 16,50€
‘Hummus de garbanzos con dips de verduras frescas/

Our chickpeas hummus with a selection of seasonal vegetables........courrrnrerneeens 12,50€
‘Racion de queso manchego/ Manchego cheese ration ... 11,95€
‘Tabla quesos gourmet/ Cheeses gourmet selection ... 20,95€
‘Racion de jamon ibérico/ Iberian ham ration......neceeeesessesesseeens 22,00€
‘Pan de @Jo/ GarliC DrEAd ... eeeeeereeerseesressssse s sssssesssssses s ssssesssssessssanees 4,90€

ENSALADAS/ SALADS

- Old School: mézclum, huevo, cherry, aceitunas, atiin, maiz, trigueros y cebolla
Mezclum, boiled egg, cherry tomato, olives, tuna, corn, asparagus and onion....11,50€
- Cesar con pollo, parmesano, croutons, cherry y cogollos de lechuga.

Chicken, parmesan cheese, cherry tomatoes, croutons and lettuce................. 13,50€
- BOCANA con tataki de atiin, huevo, esparragos, cebolla morada y cherry

With fresh red tuna, wild asparagus, egg, purple onion & Cherry.... e, 17,50€
- Costa del Sol: mézclum, aguacate, langostinos, fresas, y salsa cocktail.

Mezclum, avocado, prawnsstrawberries, & tangerine cocktail sauce..................... 13,50€

- Queso de cabra envuelto de pistacho y pifiones con
vinagreta de frambuesas y fresas/
Wrapped into pistachio and pine nuts with a raspberry & strawberries vinaigrett...13,50€
- Burrata: carpaccio de tomate Raf, tartar de tomate seco, trufa,
jamon ibérico, vinagreta de albahaca/ With tomato Raf, carpaccio and

tartare of dried tomatoes, truffle, Iberian ham, vinagrett basil .......veeennnee 15,50€
SOPAS/ SOUPS
* GAZPACKHO (TEMPOrada/ SEAS0N) sueurrsreseesmsssssssmsssesssnsssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssnssans 9,00€
-Sopa marisco y pescado acompanado de tostadas brioche/
Seafood & fish soup served with brioche toasts......cnresscsssssess s 13,95€
-Crema thai de calabaza, coco y citricos con langostinos tigre/
Thai cream of pumpkin, coconut and citrus with tiger prawns......necnenenn] 12,90€
PASTAS
- Espaguetis bolonesa/ Spaghetti bolognese ... 12,95€
Linguini con almejas, azafran y tomate cherry/

Linguini with clams, saffron & cherry tomatoes.... s sseesseeesssneenns 16,90€
- Fettucini con dados de salmén, salsa de tomate y riicula/
Fettucini with salmon, tomato sauce, and rocket salad.........ncnnenecnneenns 16,90€

Pan y mantequilla/ Bread and butter 2€

S0CANA

RESTAURANT & BEACH CLUB

FRITURAS/ FRIED DISHES

‘Calamares fritos/ Fried SQUIAS ...ttt besssaens 15,95€
-Puntillitas crujientes/ Crunchy baby SQUIdS......c..oreeneeceeneesesesesssseseenens 15,50€
-Adobo con pimenton y orégano/

Marinated fish with paprika & Oregano...... e sssssssesss 17,50€
‘Boquerones fritos/ Fried ANCNOVIES ... ssessenns 15,50€
‘Fritura Malagueia/ Mixed fried fish Malaga style.......neornrennnns 18,95€

*Todo acompanado de Ali-Oli/ * Our deep fried dishes are served with aioli

‘Papas, bravas y kikos / Spicy potatoes and toasted maize.................... 8,50€
‘Patatas fritas caseras/ Homemade french fries.......ernesceonenns 4,90€

MARISCOS/ SEAFOO0ODS

- Mejillones al vapor/ Steamed MUSSEIS ...t 12,00€
- Almejas en salsa de vino blanco/ Clams in white wine sauce............... 14,00€
- Gambas blancas a la plancha con salsa romesco y ali-oli/

White prawns on the grill served with romesco & aioli sauce ............... 19,90€

* Langostinos tigre/ Tiger PraWnS.... et ssssssssaes 23,00€

PESCADOS/FISH

‘Pata de pulpo cocinada a baja temperatura/

Octopus leg cooked at [oW tEMPErature ... enecesseeeeseseesssseseess 21,50€
‘Gran calamar a la plancha/ Large grilled SQUIid.....c.comeonmeesmnreeennmneessnnenens 23,00€
‘Lomo de salmén Teriyaki caramelizado a la miel/

Teriyaki salmon filet caramelized with hONEY ..., 20,90€
‘Atian rojo de la Almadraba/ Grilled red “Almadraba” Tuna ... 25,00€
‘Brocheta de pescado mixta/ Mixed fish SKEWET .......oeeeerrerernereernnenens 23,00€
‘Rosada plancha/ White fish “ROSada.......ccorcennmereesnneeersssesesisesessssesessssnssens 18,90€

‘Lenguado a la plancha y tomate concassé/

Grilled Sole & concassé Of tOMAtOES..... e sssssssssssseees 23,50€

*Guarnicion verduras de temporada o puré de Truffa)/

*(the fish are served with seasonal vegetables or truffle mashed potatoes)
ESPETOS
Espeto de sardinas/ Sardines .....ceeeeeeeeeesssssssssmsssssssssssssssssssssssssssssnes 9,00€
Pescado para 1 persona/ Fish for one person ..., 28,00€
Pescado para 2 personas/ Fish for tWo persons....ssnssssssessseeees 55,00€
A elegir/To choose
‘Rodaballo o -Lubina o -Dorada/- Turbot or -Seabass or -SeaBream
(Guarnicion de verduras de temporada o patatas panaderas)
* Pregunten por el pescado del dia

(The fish are served with seasonal vegetables or baking sliced pototoes)
*Ask the waiter for the fish of the day

CARNES/ MEATS

-Solomillo de cerdo a la plancha con patatas

baby salteadas y champiinones/

-‘Pork Tenderloin served with sautéed baby potatoes & mushroom......... 19,90€
‘Entrecote de lomo bajo 250gr a la parrilla con patatas

baby y champinones

-Grilled entrecote (250g) served with sautéed baby

POTATOES & MUSNIOO M.ttt sss bbb s s saeneen 20,00€
-Solomillo de ternera ala parrilla con patatas baby y champiinones

Grilled sirloin steak served with sautéed baby potatoes & mushroom....24,00€
-Carré de cordero, chipotle glaseado de miel

/ Rack of lamb, Chipotle, NONEY..... et ssssssssssssassssens 24,00€
‘Pierna de cordero confitada a baja temperatura, acompanado de

verdura caramelizada a la miel y mostaza

‘Lamb leg, slowly cooked & glazed in its juice with vegetables

caramelized in honey & MUSTArd.....oceecsee s s sasesseans 26,00€
‘Brocheta de pollo con arroz y verduras/
Chicken skewer served with rice & vegetables.......oecenerecsneciiseser, 18,90€

-Pollo al curry verde con chutney de mango y coco con arroz/

Green curry chicken with coco and mango chutney, served with rice..... 18,50€
‘BOCANA burger, 100% ternera, con salsa de queso ahumado fundido,
mézclum, parmesano, cebolla caramelizada y patatas fritas caseras
‘-BOCANA burger, 100% beef, with melted smoked cheese, mézclum,
parmesan cheese, caramelized onions & homemade french fries ............ 13,90€

PAELLAS

(Precio individual/Minimo para 2 Personas)
(Min. 2 Pers. Price per pers.)

-Arroz negro con calamar acompanado de puntillitas crujientes y alioli/

Black Rice with squid and baby squids crispy, served with aioili.................. 17,00€
‘Paella Mixta/ Chicken & Prawns Paella......oeceeeceecseeeseceeeveeeeseseseens 18,00€
‘Paella de verduras/ Vegetables..... s ssssnes 15,50€
‘Paella de marisco y pescado/ Shellfish paella.........ereneceneecnerrennens 19,00€

-Arroz caldoso de carabinero y almejas/ Carbinero & clams soup rice 33,00€

GUARNICION EXTRA3.50€

Patatas baby/Baby potatoes
Patatas panadera/ Baked potatoes
Arroz/ Rice
Verduras/ Vegetables

Puin enduleanse
The sweets 6,90¢

Tarta de dia/Cake of the day
- Carpaccio de pina con helado de coco y frutas del bosque
- Pineapple carpaccio with coconut ice cream and red berries
- Tiramis

- Tarta de queso con salsa roja/ - Cheesecake with red sauce

- Coulant calentito con chocolate y helado de vainilla

- Coulant with white chocolate and vanilla ice
* Profiteroles con Mascarpone, mango y maracuya
Profiteroles with Mascarpone, mango and passion fruit

SALSAS/SAUCES 2.50€
Pimienta, Queso ahumado,
Bearnesa, Romesco
Pepper, Smoked cheese,
Béarnaise, Romesco
Ali-oli 1€
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