
ENGLISH MENU

F E R R O  R E S T A U R A N T



ANCHOVY, SERVED WITH BRIOCHE BREAD 

ESGARRAET (RED PEPPER ROASTED) WITH CURED TUNA LOIN 

POTATO AND PRAWNS COLD SALAD 

LOCAL HARVESTED TOMATO SALAD, SERVED WITH TUNA, PICKLES AND RED ONION

/ COLD STARTERS

3,80

10,50

17,50

11

BREAD BASKET 

        * No gluten available

3

ALL I OLI AND GRATED TOMATO 2

/ HOT STARTERS

3

10,50

13

18

19,50

15

16

12,50

9,50PATATAS BRAVAS, TOPPED WITH ALL I OLI AND SPICY SAUCE

COD FRITTER 

TITAINA DEL CABANYAL (TOMATO AND TUNA STEW)

FRIED ANCHOVIES 

JUMBO SHRIMP WITH GARLIC

GRILLED OCTOPUS LEG, SERVED WITH MASHED POTATOES AND PAPRIKA OIL

GRILLED CUTTLEFISH

FRIED SQUID

COQUINA CLAM  



/ GRILLED MEAT, FISH AND STEWS

17

17,50

19

27,50

16,25

15

18,50

24SEAFOOD STEW 

ALL I PEBRE (EEL WITH PAPRIKA SAUCE)

IBERIAN PORK SHOULDER  

LAMB CHOPS 

BEEF RIB EYE

ROASTED SEA BASS 

GRILLED EMPEROR FISH 

ROASTED TURBOT 

*All meat and fish come with fried veggies and potatoes

*All meat and fish come with fried veggies and potatoes

* SEAFOOD STEW * ALL I PEBRE (EEL WITH PAPRIKA SAUCE)



/ RICE AND FIDEUÀ 
* min. 2 servings, price per serving

24

15

19

17

17,50

20

16

17

26,50SCARLET SHRIMP RICE 

EUROPEAN LOBSTER RICE 

BLACK RICE WITH SQUID INK 

SEAFOOD PAELLA 

SENYORET RICE 

BAKED RICE (PORK RIB, PORK BELLY AND CHICKPEAS)

DUCK, FOIE AND MUSHROOM RICE

SEASONAL VEGETABLES RICE

PAELLA VALENCIANA (CHICKEN, RABBIT, SNAILS AND VEGETABLES)

24

17,50

17

20

16

19BLUE CRAB CREAMY RICE 

EUROPEAN LOBSTER CREAMY RICE

BAY PRAWNS AND CLAMS CREAMY RICE

SENYORET CREAMY RICE 

DUCK, FOIE AND MUSHROOM CREAMY RICE 

PEROL CREAMY RICE (PORK, BEANS AND TURNIP) 
*seasonal 

19

20

16

17SENYORET FIDEUÀ 

SEAFOOD FIDEUÀ 

DUCK, FOIE AND MUSHROOM FIDEUÀ 

SEASONAL VEGETABLES FIDEUÀ 

*Without prior reservation, only one type of rice per table




