
SEA BITES
Murcian style or white tuna marinera
Amberjack or parmesan croquette
Moray eel skin, collagen and salmon roe
Anchovy and white anchovy, butter and tomato
Oyster and coconut 
Stuffed scallop
Tuna and foie
Pork and red prawn

4 €/ud
 3.5 €/ud
5,5 €/ud

6 €/ud
7 €/ud

12 €/ud
8€/ud

26 €
MAR QUE TE QUIERO MAR

Mullet roe with almonds
Spanish potato salad with sardines
Bluefin tuna and lamb´s lettuce salad
Albacore tuna served vitello tonnato style
Amberjack ham with oil 
Ceviche with berries 
Beluga lentils and turbot fish 
Fresh squid fried or in oil
Prawns, fried ego and provolone cheese
Clams with garlic or marinera
Mosqui fried seafood platter

18 €
 17 €
18 €
21 €
22 €
22 €
17 €

23,5 €
24 €
23 €
25 €

MOSQUI RICE DISHES
RICE DISHES. 2 PAX MIN.
Marinera paella
Nicolás rice
Red prawn and foie rice
Scarlet prawn and red mullet rice
Fresh cuttlefish and anchovy fideuá
Langoustine and baby squid rice
Rice with entrecôte and piquillo peppers 
National lobster and fried eggs rice

 
24 €
24 €
36 €

28, 5 €
29 €
47 €
28 €
65 €

DE LA MAR EL MERO Y DEL
MOSQUI, EL CALDERO

Our signature caldero recipe has been
passed down through generations since 1952.
Dry (not brothy) rice with a unique flavor,
made with Calasparra rice. House caldero
with Calasparra rice

FULL SPEED AHEAD
Baked fish
Grilled entrecôte
Grilled catch of the day
Lobster seafood Zarzuela stew (for 2) 

 28 €
28 €
S/M
120 €

SAFE ARRIVAL
Olleros- style torrija
Creamy herbs flan
Paparajote and lime cream
Rice pudding
White chocolate and pistachio coulant 
Pineapple

9 €
8 €
9 €
9 €
9 €
4 €

Table service charge 2,50€ per guest

Si lo desea, disponemos de envases para que pueda llevarse la comida que le haya
sobrado. Es obligatorio el cobro de los envases de plástico de un solo uso, según el
artículo 55 de la Ley 7/2022 de 8 de abril, su precio estará reflejado en el ticket de 
venta de manera separada.
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