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29,95€

Argentina

Glass of de cava	 4,30 €

Glass of  sangría	 6,65 €

Glass of  sangría de cava 			   8,60 €

Wine Sangría	 16,50 €

Cava Sangría	  25,00 €

Glass of Verdejo	 3,90 €

Glass of Godello	 4,10 €

Glass of Garnaxa Blanca 	 4,70 €

Glass of Albariño		  5,80 €

Glass of Rioja Joven	 3,80 €

Glass of Rioja Crianza	 4,10 €

Glass of Ribera del Duero	 4,70 €

Glass of Oloroso	 4,10 €

Glass of Pedro Ximenez	 4,90 €

Glass of Aperol Srpitz 	 7,90 €

Desserts / Ice Creams

Glasses of wine,                    	   cava and sangria

Puff pastry with crunchy nuts, stuffed with whipped cream,  
caramelized apple and melted chocolate	 5,75 €

Honey and Mató cheese with walnuts	 5,40 €

Homemade lemon sorbet	 4,20 €

Sandro Desii ice cream cup (Toasted almond, 
chocolate with shavings, or wild raspberry)	 4,85 €

Homemade cheese cake with strawberry coulis	 6,50 €

“Crema catalana” (Crème Brûlée)	  5,35 €

Fresh fruit salad	 5,35 €

Chocolate coulant  with vanilla ice cream	  5,35 €

Homemade puff pastry stuffed with squash confiture	 4,95 €

“Begoña” Cup (glass with ice cream, fresh orange 
juice and Grand Marniere orange liquor) 	 6,70 €

Ice cream bombons	 4,50 €

“Magnum” ice-cream (chocolate and cream,
almonds or double caramel) 	 3,95 €

Homemade tiramisu 	 6,50 €

Apple tarte tatin with milk cream
and rolled almonds	 5,70 €

Raspberry tartlet with condensed milk	 5,70 €

Flan with cream	 5,50 €

Natural yogurt with honey 	 4,50 €

Pears in wine with vanilla ice cream 	 5,20 €

These desserts have a supplement of 1,20€ in Ciudadela Menu



Tramontana, with  Mahon cheese, spicy sausage, onions, green asparagus and mushrooms	 12,85 €

York, with ham and mushrooms 	 10,95 €

Provenzal, with sliced tomatoes, garlic, parsley, mushrooms and onions 	 12,30 €

Ciudadela, with ham, bacon, chorizo, mushrooms and egg 	 12,55 €

3 Quesos, with Emmental, Roquefort y Mozzarellaa 	 12,55 €

Pirineos, with ham York, onions, mushrooms and fresh cream	 12,90 €

Serrana, with serrano ham, manchego cheese and egg 	 12,30 €

Roquefort, with Roquefort cheese, chicken, apples and dates 	 14,40 €

Margarita, with tomato sauce, mozzarella and oregano 	 9,80 €

Baked or grilled Sea Bass	 18,95 € 
(1/2 piece of 1kg)	

Seabream loin “a la donostiarra” with garlic	 16,60 € 
and chilli oil (1/2 piece of 1kg)	

Fresh cod with honey and garlic mousseline 	 15,95 €

Grilled fish and seafood platter 	 26,35 €

Fresh grilled salmon supreme with soy	 15,30 €
reduction and truffle parmentier	

Boneless grilled veal entecote 350g	 20,25 € 

Grilled chicken fillets timbale, with caramelized apple	 13,45 € 
and Pedro Ximénez balsamic	  	

Flame-grilled “Soria” lamb chops 	 21,60 €

Oxtail stew in red wine 	 16,90 €

Terrine of boneless pork feet grilled, stuffed with	 17,90 € 
mushrooms, foie gras and prawns with 
mushrooms sauce 	

Beef tenderloin 200gr grilled with fries 	 22,95 €

Portion of bread 	 0,80 €
Toasted Country Bread with tomato and garlic spread 	 2,30 €
	

Meat

Add  to  Your Table

Fish

Pizzas homemade dough with fresh tomato sauce and mozzarella.

NIGHTS PROMOTION, BONELESS GRILLED VEAL ENTRECOTE

* The pieces of the promotion are not of the same weight as those at the menu
* The sauces to choose are not included in this promotion11,9

0€

menu
ciudadela

STARTERS:
TO CHOOSE SNACKS - STARTERS

MAIN DISH: 
 RICE AND PASTA - FISH

MEAT - PIZZA

BREAD AND DESSERT 
INCLUDED

28,50€
 + IVA

Within the Menu Ciudadela: 
Dishes with         3,00€ suppl. 
Dishes with         5,00€ suppl.

Paellas and Fideuas: 
minimun for 2 people 

DRINKS NOT INCLUDED

28,50€ 
+ 10% IVA = 31,35 €

TERRACE SERVICE HAS AN 
EXTRA CHARGE OF 10%

and Daily
Specials

Appetizers

* Service at the terrace has 10% extra cost
on all prices 

online menu
Scan the code with your phone to access 
the online version of our letters,
or consult our web:
https://restaurante.ciudadelaparc.com
In it you can find all the information about 
allergens, as well as translations.

Seafood paella	  16,45 €

“Señorito’s” paella (deshelled seafood)	  16,45 €

Black seafood paella 	 16,45 €

Razor clams and artichokes paella 	 16,45 €

Cod and cauliflower paella	  16,45 €

Soupy rice with clawed lobster	  24,50 €

Rice with spiny lobster and cod
(optional soupy or dry) 	 22,50 €

Fideuá (short noodles with seafood)	  16,45 €

“Señorito’s” Fideuá (deshelled seafood) 	 16,45 €

Fideua with cuttlefish in its ink 	 16,45 €

“Paella Valenciana” (chicken and pork) 	 16,45 €

Duck Paella with artichokes	  16,45 €

Vegetables paella	  14,30 €

Spiny lobster “Caldereta” 	
(seafood soup with potatoes) 	 19,25 €

Caldereta de langosta, rape y patata 	 26,35 €

Paella and Calderetas

All paellas/rices and calderetas are cooked for a minimum of two 
servings. The price on the menu is per serving.

We can prepare your meat with 
the following sauces:

Green pepper		  1,75 €    
Mushrooms		  3,25 €  
Roquefort		  2,85 €

And ours “morteritos”...

All-i-oli (garlic mayonnaise)   
Romesco        / Hot Sauce   
Mayonnaise    		  1,50 €

egglactosegluten molluscs soyafishtree nuts crustaceans mustardsesame

Tuna belly in oil with onion julienne and tomato 	 10,90 €

Mixed salad drum with goat cheese, cherry tomatoes,		
nuts and honey vinaigrette	 11,90 €

Caesar salad with marinated chicken, homemade dressing, 
parmesan shavings and mushrooms	 11,90 €

Avocado timbale with marinated salmon, wasabi mayonnaise, 
and home dressing toasts	 12,65 €

Fresh burrata salad with tomato, pesto and pinenuts  	 10,90 €

“Russian” salad, with boiled vegetables, tuna, mayonnaise
and sweet chili 	 9,50 €

Beef carpaccio with pesto, honey–mustard mayonnaise 
and chopped pickles	  13,10 €

Seabass carpaccio with natural tomato sauce  
and spicy lime mayonaise 	 13,90 €

Grilled fresh seasonal vegetables with romesco sauce 	 11,50 €

“Piquillo” peppers au gratin stuffed with meat 	 11,90 €

Scrambled eggs with mushrooms and prawns 	 13,75 €

Scallops au gratin with prawns in Cava sauce 	   16,45 €

Sautéed baby green beans with squid 	 14,50 €

Grilled fresh squids 	 13,85 €

Grilled octopus with potato, pumpkin and smoked paprika oil 	 17,55 €

Catalan cannelloni gratin (stuffed with meat) 	 12,10 €

Riojan tripe casserole with black truffle 	 12,65 €

Small casserole of traditional “escudella” with Iberian pork jowl 	 10,95 €

Confit artichokes with truffled parmentier, porcini sauce 
and low-temperature egg	 12,50 €

To snack
Steamed mussels / sailor-style mussels 			   10,75 € / 11,20 €

Fried baby anchovies 					     10,30 €

Iberian “jamón” (ham) 100gr	 17,50 €

Homemade ham and chicken croquettes	  10,95 €

Homemade squid in its ink croquettes 	 11,90 €

Grilled scallops 5ud. 	 15,30 €

Melted camembert with walnuts and honey 	 14,20 €

Fried andalusian style fresh calamari 	 13,80 €

Shrimp Scampi 	 15,30 €

Andalusian-style artichokes 	 8,90 €

Fresh minced chorizo 	 9,60 €

Crispy Eggplant with goat cheese and honey 	 9,60 €

Micuit Foie gras with tomato jam and toasts 	 13,20 €

Casserole of stewed snails 	 12,00 €

Artisan cheese board with fig confiture and honey 	 19,70 €

Smoked sardine fillets with caramelized onion, 	 13,95 €

Cecina from León with parmesan shavings and rocket 	 16,00 €

Starters


