WELCOME TO ARROCERIA BALLENA,

Creating gastronomy since 2007,
we are much more than just rice dishes. T2
Visit our We are the leading home delivery service Follow us on

Web Instagram

in the entire Costa Ballena area

liroceria

Reservations & Orders: 956 847 117

Follow us on social media

www.arrocerialaballena.es £




TOSHARE

Salmorejo and Gazpacho: Traditional cold tomato soups (seasonal)

Ballena Salad (Mixed baby greens, wainuts, bacon, goat cheese, and crispy king prawns with our signature Ballena sauce)
Our Famous Caesar Salad

Grilled vegetable platter seasoned with Provencal herb-infused oil

Seasonal tomato with tuna belly, pickled onion, and "piparra" peppers, dressed with arugula oil
Cantabrian anchovies (00 size) served with avocado and finished with extra virgin olive oil
Almadraba Bluefin Tuna “lijada” in virgin olive oil with fried almonds and "piparra" peppers
Homemade creamy potato salad with king prawns and a pickle emulsion

Artichoke Flowers: Confit artichokes with maldon salt and extra virgin olive oil (3 units.)

Fried Squid with roasted garlic aioli

Sanltcar shrimp fritters "Tortillitas de camarones" (4 units.)

Homemade creamy croquettes of iberian ham (8 units.)

Homemade creamy croquettes of baby squid in its own ink with aioli (8 units.)

"Cojonudo": fried potatoes, free-range eggs, fried onion, and lIberian ham

FISH

Grilled cuttlefish with our garlic and parsley sauce, served with "panadera” potatoes (approx. 350-400g)
Monkfish & King prawn skewer with sautéed vegetables

MEAT & BURGERS

Chicken & Bacon Skewer: with sautéed vegetables and teriyaki sauce
Acorn-fed Iberian "Secreto" with truffle sauce and potato parmentier

BBQ Roasted Ribs: With honey-BBQ sauce

Mexican Burger (Cheddar cheese sauce, guacamole, jalapefos, and chipotle mayo)

Premium Burger (Cheddar cheese, bacon, pickles, Dijon mayo, and arugula)

*DAILY SPECIALS: PLEASE ASK ABOUT OUR OFF-MENU CHARCOAL-GRILLED MEATS AND FISH.

RICE, PAELLA & FIDEUA

Prices are per person, minimum 2 people

FROM THE COUNTRYSIDE

FROM THE SEA Iberian Cheek Paella: Shredded Iberian pork cheeks,
Lobster & Seafood rice (dry or soupy) 33,00  shiitake mushrooms, and tender young garlic

Scarlet Shrimp & Seafood rice (dry or soupy) 36,00 Country Paella (Rabbit, lean pork, chicken,

Seafood Paella 23,00  and seasonal vegetables)

Classic "A Banda" served with seafood and aioli 22,50  "Convento" Rice (with seasonal vegetables)

"A Banda" with baby squid & king prawns 21,50  Mushroom & Iberian Paella with wild asparagus

Black Rice with cuttlefish, king prawns, and aioli 19,50  Iberian Sirloin Paella: Acorn-fed Iberian pork

RICE & FIDEUAS
Del Senoret (All seafood peeled/shelled, monkfish, 21,00 SOUPY & CREAMY RICE

and Tudela artichokes

squid, and king prawns) Ballena Special (Soupy rice with baby squid, monkfish,
Mixed Paella (Il meat and seafood boneless/shelled, 19,00  clams, and king prawns)

king prawns, squid, pork, and chicken) Creamy or Soupy Rice with baby squid and king prawns
Seafood Fideud 23,00  King Prawn, Mushroom & Tudela Artichoke Rice
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*To order two different types of rice or fideud, a minimum of 8 diners is required. We strive fo accommodate variety whenever our kitchen's capacity
allows.Please note: all dishes are prepared traditionally and cooked to order. We have a limited number of burners and appreciate your patience

DESSERTS

Homemade Cake (please ask our staff) 7,50 Seasonal Fruit (based on market availability)
Chocolate brownie with chocolate sauce and ice cream 7,50 Héagen-Dazs Ice Cream:

Apple Tart oven-baked with cinnamon ice crea 7,50 - Large tub

Baked Cookies with chocolate and vanilla ice cream 8,00 - Small tub

Lemon Sorbet 6,50 - Ice cream bar

Allergen menu available // Prices in Euros — VAT included // Bread & Appetizer service: €1.50 per person
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