CAVAL

RESTAURANT & CLUB

STARTERS

VALENCIAN TOMATO SALAD
Burrata, spring onion, and confit cod.

ALLERGENS: Dairy, fish, sulphites.

FRESH CAVAL SALAD
Fresh salad with a mix of lettuces,grilled goat cheese,

tomato,cucumber and spring onion.

ALLERGENS: Sulfites, dairy, gluten.

CAVAL SALAD
With tuna, shrimp and a hint of truffle.
ALLERGENS: Crustaceans, eggs, fish, sulphites, gluten.

WAGYU CARPACCIO
Cured yolk, mushrooms, green olive cream, and mustard

CII’]Cl honey Foom,

ALLERGENS: eggs, mustard.

CARPACCIO OF BELLY

Smoked tuna be”y, hazelnut all i oli and hazelnut cream.

ALLERGENS: Nuts, eggs, fish.

TUNA AGUACHILE
Fresh tuna with Oguoch”e, fypicol of the Sinaloa region

(Mexico), crispy corn and red berries.

ALLERGENS: fish.

SCALLOP AND SHRIMP CEVICHE
Passion fruit tiger milk.

ALLERGENS: Crustaceans, dairy, mollusks, gluten.

SLICED IBERIAN HAM
ALLERGENS: Gluten.

GLUTEN-FREE CROQUETTE (3 UNITS)
Garlic shrimp with white wine sauce.

ALLERGENS: Egg, lactose, crustaceans.

COD FRITTER
Roasted vegetables and green apple gel.
ALLERGENS: Fish, gluten, eggs, sulphites.

ROASTED EGGPLANT
Honey pistachio praline, grilled goat cheese, and basil

cookie.

ALLERGENS: nuts, lactose.

GRILLED OCTOPUS
Cream of stew with green mojo sauce and crispy mgredien‘rs.

ALLERGENS: Mollusks.

CRUNCHY TOAST WITH BIRRIA
Beef cheek stew, ovocodo, picHed onion, Mexican green

sauce and birria juice.

ALLERGENS: Gluten, sulfites.

n compliance with health regulations, raw fish products are frozen at -20°C for 24 hours, and cooked
products are heated to 60°C at the core.



CAVAL

RESTAURANT & CLUB

RICES

SECRET FIDEUA
Arﬂchokes, broad beans and slices of Iberian ham.

ALLERGENS: Gluten.

SENORET RICE
ALLERGENS: Mollusks, crustaceans and fish.

VEGETABLE RICE
Pepper, eggplant, zucchini, broccoli and mushrooms.

ALLERGENS: no ALLERGENS

MAIN COURSES

LAMB CHOPS

Baby wrinkled potatoes, tartar sauce and grilled Italian

pepper.
ALLERGENS: sulphites, gluten.

LOW TEMPERATURE SECRET
Glazed with caval barbecue sauce, and grilled baby

potatoes.

ALLERGENS: su\phi‘res.

BEEF SIRLOIN
Baby potatoes, grilled vegetables and red wine sauce.

ALLERGENS: sulphites, gluten, lactose.

GRILLED ENTRECOTE
Potatoes, gri||ed mushrooms and mushroom sauce.

ALLERGENS: Dairy, gluten.

OLD COW STEAK
(1 kg) Accompanied with vegetables and grilled potatoes,

chimichurri and red wine sauce.

ALLERGENS: sulphites, gluten, dairy.

GRILLED TUNA
With espencat and coca de dacsa.

ALLERGENS: gluten, fish.

CcOD
Roasted sweet onion, confit cherry tomatoes.

ALLERGENS: Fish, gluten.

GRILLED TURBOT
Glazed with syrup and gri”ed vegefob\es with sage butter.
ALLERGENS: fish, dairy.

n compliance with health regulations, raw fish products are frozen at -20°C for 24 hours, and cooked
products are heated to 60°C at the core.



