RESTAURANTE

LA NORA

e

APERITIVOS VARIAD(g

APETIZZERS

Pan con tomate y ali-oli 3,50
Bread with tomato and aioli

OO,

Ensaladilla rusa Russian salad_ 7,50

CCE)

Oreja de cerdo a la plancha __ 10,00
Grilled pig's ear

Tabla de croquetas de Jamoén
(6 ud.) 10,00
Ham croquette board (6 un.)

®@O®

Tabla de croquetas
de gambas rojas (6 ud.) 11,00
Red shrimp croquette board (6 un.)

GO0,

Patatas Bravas Spicy potatoes ___ 7,50

@

Medallones de patatas al ali oli 7,50
Potato medallions with aioli sauce

®

Salteado de champinones

con jamon 8,50
Sautéed mushrooms with ham

Queso de cabra al horno

con cebolla caramelizada 12,00
Baked goat cheese with caramelized
onions

®

Queso fresco a la plancha con
anchoas y reduccion

balsamica 10,00
Grilled fresh cheese with anchovies and
balsamic reduction

OCIE&

Revuelto de morcilla 11,00
Scrambled eggs with black pudding

Ol&)

Sartén Nora (jamén, huevo y queso
rallado gratinado al horno) __ 10,00
Nora Pan (Ham, egg and grated cheese
gratin in the oven)

®®

Sartén Nora

de Solomillo Ibérico 16,50
(solomillo de cerdo, patatas

y queso gratinado al horno)

Iberian Sirloin Nora Pan

(Pork sirloin, potatoes and cheese gratin
in the oven)

®

Parrillada de verduras 12,00
Grilled vegetables

APERITIVOS DEL MAR

SEFOOD APETIZZERS

Pulpo a la plancha de la bahia ___ S/M
Grilled octopus from the bay

@

Pulpo crujiente
con puré de patatas S/M
Crispy Octopus with Mashed Potatoes

®O®

Gamba roja (12 ud.) S/M
Red Shrimp (12 un.)

@

Fritura variada de pescado 18,00
Mixed Fried Fish

OBOCIO

Boquerones a la andaluza 10,00
Andalusian-style anchovies

CleC

Gambas blancas rebozadas 12,00
Breaded White Shrimp

@O®

Sepia a la plancha
de Guardamar 13,00
Grilled cuttlefi sh from Guardamar

@

Calamar nacional a la plancha o ala
romana 22,00
Grilled or Roman-style National Squid

®O®

Calamares babys
ala romana (8 ud.) 12,00
Baby squid Roman-style (8 un.)

®O®

Mejillones al vapor 13,00
Steamed mussels

@

Almejas a la marinera o al ajillo 13,00
Clams in seafood or garlic sauce

®

Tellinas de Guardamar S/M
Guardamar's “tellinas” (clams)
Colas de gambas al ajillo 13,00

Garlic shrimp tails

®

Zamburinas )

®

ENSALADAS

SALADS

Ensalada de la casa 8,00
House salad

C

Ensalada de capellanes 13,00
Dried fish salad

Cl4)

Ensalada especial Nora 12,00
Special Nora salad

IO

Ensalada César 13,00
Caesar salad

©@O®®

PASTA

Macarrones Boloiesa 8,50
Macaroni Bolognese

®®

Espaguetis Carbonara 8,00
Spaghetti Carbonara

®O®

ARROCES

RICE

Paella de marisco 14,00
Seafood paella

OCIO

Paella mixta 14,00
Mixed paella

OO

Arroz negro con sepia 13,00
Black rice with cuttlefish

ClO)

Arroz Senyoret 14,00
Senyoret rice

OCIO)

Arroz a banda 12,00
A banda rice

OCIO

Arroz con pollo campero 13,00
Chicken rice

Arrozy costra (por encargo) __ 16,00
Rice with meat and egg (on request)

Ol&)

Arroz con rape y gambas 18,00
Monkfish and prawns rice

OC)

Arroz y bogavante S/M
Rice and lobster

@@

Caldero de pescado
(por encargo) S/M
Fish Cauldron (on request)

CIOIO,

Fideua negra
de pulpo y gambas 16,00
Black fideua with octopus and shrimp

S@@®

PESCADOS

FISH

Lubina a la espalda 16,00
Grilled sea bass

C

Salmoén a la plancha 12,00
Grilled salmon

@

Merluza a la Romana 14,00
Battered hake

@®

CARNES

MEATS
Entrecot 23,00
Entrecote
Solomillo de ternera 24,00
Beef tenderloin
Solomillo de cerdo ibérico 16,00

Iberian pork tenderloin

Chuletas de cordero 16,00
Lamb chops

PLATOS COMBINADQg

COMBINED DISHES

Pechuga de pollo a la plancha,
ensalada, huevo

y patatas fritas 12,00
Grilled chicken breast, salad,

egg and chips

S

Lomo fresco a la plancha, ensala-
da, huevo y patatas fritas 12,00
Fresh grilled pork loin, salad,

egg and chips

G

Salchicha, ensalada, huevo
y patatas fritas 12,00
Sausage, salad, egg and chips

C

Tiritas de pollo rebozadas

con huevo y patatas 12,00
Breaded chicken strips with

egg and potatoes

®©®

Hamburguesa normal 9,00
(carne, queso, ensalada)
Hamburger (beef, cheese, lettuce)

®®

Hamburguesa especial 11,00
(carne, queso, ensalada, bacon y huevo)
Special Burger (beef, cheese, lettuce,
bacon, and egg)

O®OO®

Hamburguesa gourmet 13,00
(carne, queso de cabra, cebolla carameli-
zada, bacon y ensalada)

Gourmet Burger (beef, goat cheese, cara-
melized onion, bacon, and salad)

®®

Bocadillos variados 7,50
(lomo fresco, salchicha, pechuga, jamoén
serrano, calamares)

Assorted Sandwiches (fresh loin, sausa-
ge, chicken, serrano ham, squid)

CCE)

POSTRES

DESSERTS

Tarta de la abuela 5,00
(galleta, café y chocolate)

Grandma's cake (cookie, coffee

and chocolate)

®®

Tarta de queso 5,50
Cheesecake

L@®®

Pan de Calatrava 4,50

Calatrava’s bread
(sponge caramel cream)

©OO®

Flan de Huevo 4,00
Egg pudding

@O

Para informacion de alérgenos e intolerancias
alimentarias, consulten a nuestro personal.
If you have any allergies or food intolerance please
inform your waiter so he can advisse you.

Gluten Crustaceos Huevo
Gluten wheat Crustaceans Eggs
Frutos de — -
eascara Apio @ Mostaza
i Celery Mustard
& Soja Lacteos @ Moluscos
w2/ Soya Lactose Molluscs
Pescado ﬁ Cacahuete Altramuces
Fish %/ Peanuts Lupin
. Dioxido de
Sésamo @ At
Sesame y sulfitos

Sulfites



