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8383 COLD STARTERS 283 83

Tartar of Marinated Salmon with Soy and Sesame 16,45€
Anchovies on roasted peppers and onion (price per unit) 2,40€
Semi -Cured Sheep Cheese from Hingjosa 13,25 €
Bellota Iberian Loin Sausage 26,00€

Bellota iherian ham sausage 26,00 €

Assorted of Cold Bellota Sausages and sheep cheese 31,80 €

Special Toasted Bread with tomato (price per person) 2,65€
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Fonda's Salad with green asparagus and tuna 10,55€
Grilled goat’s cheese with pine nuts 13,25 €
Cesar Salad with farmyard chicken and bacon 15,10 €

Liver's Carpaccio salad with small prawns and Parmesan Cheese 17,25 €
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Boiled mussels 11,15€

Opsters from France (1 piece) 3,80€
Cockels from Las Rias 18,00 €
Grilled razor clams 16,95 €

555 SHELLFISH 45}

Clams fishermanstyle 22,25 €

Variegated Scallop with pawns in garlic (price per unit) 3,20€
Boiled shrimps 10,80€

Shrimps from Vinaroz grilled 26,50 €

Grilled scampie “size 0" 28,10€

Special Grilled scampie "size 00" (price per Kg.) 159,00 €
Grilled red prawns 26,50 €

Red prawns garlic style 27,55 €

Fresh Coast Prawns (price per Kg.) A/M

Live lohster (bogavante) from Cantabrian (price per Kg.) A/M

Live spiny Ioibster‘-(!angosta ) from “La Costa Brava" (price Kg.) A/M

Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y Y VY V.Y

== HOT STARTERS ==

Potatoes with spicy sauce "patatas Bravas” 6,90 €
Fried small fish 11,15€
Chicken and Iberian Ham Croquettes 10,20 €

Grilled fresh “pota” squid Andalusian style 18,55 €
Baby squid Andalucian style 16,45 €

“Pica-Pica La Fonda" (Squid fried in batter,
baby squid, fried small fish and Small green fried peppers) 26,25 €

Galician octopus style 20,40 €
Small green peppers from Padron 9,80 €
Grilled assorted of vegetables 15,85 €

Grilled leg octopuswith garlic mousse 20,95 €

Dear friends and clients, I close with tears in my eyes the
8th of January ... to see if in 2025 we return with more
strength to the new Olympic Port.

In the meantime you will find me at Rte. Salamanca and
Luigi's.

And in this year 2023 that is coming, I hope to open a new
Fonda for you to come and see me.

On behalf of myself and all the staff

Thank you from the bottom of my heart, for all these years
of coming to me, to vour fonda.
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@] S OUPS & PAS TAS [we have got pasta for people who are celiac) @)

Seafood Soup “Grandma Recipe” 12,70 €

Spaghettis <with Tomato sauce > or <Roquefort sauce> or
<Bolognese> 11,40€

Spaghettis with basil oil and lobster and clams 33,90 €

Spaghettis with sautéed vegetables with soy sauce 11,40€

WINE LIST WITH OVER
100 REFERENCES

AND VARIETY
orF BEERS

KITCHEN NON STOP

1.30 AM. A 1.00 AM.
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QR ourR MEAT

Hamburger 100% veal with crunchy bacon and cheese 15,80 €
Chicken Milanese with Neapolitan sauce and three cheese 15,35€
Teriyaki Chicken Brochette or < Grilled chicken brochette> 15,35€
Tiny lamb chops “rackof lamb” 19,35 €

Barbecued Entrecote 23,85€

Baked Pork from our Farmyard in Salamanca 27,55 € w
Small pieces of beef tenderloin brandy flavoured 26,25€

Barbecued Sirloin steak 25,45€

Sirloin steak with Goat's milk cheese and small tomatoes 27,05 €

Sirloin steak and a piece of grilled liver with Porto and truffle sauce 32,85 €

@ Supplement: pepper sauce, Roquefort sauce,
Porto and truffle sauce 2,10 €
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34 assortment of FISH & SHELLFISH ¢4

Grilledfish andshellfish platter “La Fonda® 30,75€
(Scampie, Shrimps, Razor Clam, Variegated scallop,
fresh squid, , Mussels and gilthead)

Special Rias Baixas Yr our star dishy (for 2persons) 127,20€
(Lobster, Shrimps, Prawns, Scampie, Sea bass, fresh squid,
Razor Clam, Variegated scallop and Mussels)
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our RICE ¢ NOODLES

PRICES ARE PER PERSON
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Monkfish and Shellfish Paellawith shrimps from Vinaroz,
Monkfish, Clams and variegated scallop (noshell) 26,25€

Fisherman’s style Paella with Lobster (bogavante),
Monkfish and Clams 36,55 €

Vegetraianpaella 16,45€
Black Rice with Lobster (bogavante) 36,55 €
Fideua|(Paella made with noodles) with Lobster (bogavante) 36,55 €
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<Baked > Sea bassor <with ail, garlicand pepperfrom Piquillo> 27,55 €
Salmon Santurce Style or <with cava sauce> 18,55 €

Monkfish garlic style 25,45€

Grilled Monkfish with peppers from Piquillo 25,45 €

Cod <withallioli>or <with honey> 20,65€

Grilled Turbot Santurce Style 27,55 €

Turbot baked with Romesca Sauce or 127, <baked > 27,55€

Hake Santurce Style 24,90 €

Baked Gilthead or
<with oil, garlic and Pepper from Piquillo> 23,30 €

Grilled Fresh squid 18,55€
Fresh Big Size Fish “to Taste” (price per Kg.) 74,20€

Get Up and choose the best Lish hoc.‘chH at "la plancheta de la fbarceloneta”
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Homemade Cream Caramel with cream 5,85€
Homemade Pudding with cream 6,35€

Homemade Catalan Cream 6,90 €

Chocolate coolant 8,20€
Chocolate, strawberry, vanilla ice cream (each scoop) 4,00 €

Lemon Sorbet 6,90€

Desserts

Marc of Cava Sorbet 8,30 € R bt
Strawberries “at your style” with cream 7,95 €
Coconut ice cream 6,35€

Tiramisu from restaurant luigi 7,15 €

Homemade Cheesecake 7,40€

BREAD
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2,10€
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