
precio
según mercado

In “salmorejo canario” (marineted for 1 day) served 
with creamy cheese sauce

RABBIT-FILLED FRIED PASTRY

Served with creamy roasted onion sauce and radish foam
SARDINES WITH FOCACCIA BREAD 

Served with di�erent sauces
WRINKLED POTATOES 

Made with Puchero Canario (Canary Island stew) 
and served with millet mayo

CROQUETTES

With moray chips, squid noodles and shrimps
DUNAS SALADE

Steamed fish fillet, gourmet salad, cuttlefish and prawns
DUNAS SEAFOOD COCKTAIL

With coconut milk, mango and orange
ISLAND FISH CEVICHE

Very crunchy served with banana chutney and sprouts
FRIED SMOKED CHEESE

With lentils, sweet tomatoes, vegetable vinaigrette and tofu
LANZAROTE SALAD

Spicy tomatoes from the island with Flor de Luz 
cheese chips and basil

TOMATO SALAD

Mix of cabbage, beet root, green beans and sprouts
FERMENTED CABBAGE SALAD

Smoked salmon, mango, mustard vinaigrette 
and free-range egg yolk

ROSA DE MANGO

With banana fritters, tomate concasse, fresh herbs
SEMI-DRIED FISH GRILLED

Starters

Chacón Spanish salami and strawberry Clipper
Bread from Los Valles and roasted garlic butter

HOUSE APPETIZERS   

2,90€/U

3,50€

7,90€

4,80€

8,50€

9,90€

12,80€

15,50€

13,90€

11,50€

10,50€

9,90€

13,90€

9,80€

d e   F A M A R A



Rice

With spinach and roasted onion mayo
VEGETABLE RICE 

RICE OF THE DAY

CREAMY RICE WITH KING PRAWNS

With baby squids and rockfish
BLACK RICE

With fish and shellfish
COAST NOODLES

With wheat, cauliflower and goat cheese
(served individually)

ADAPTED VEGETABLE RISOTTO

26,00€/P.P

16,50€/P.P

15,50€/P.P

15,50€/P.P

16,90€

18,50€

18,90€

18,90€

19,50€

Prices 
vary

Fish

With pickle vegetables and avocado
TUNA MARINATED ON THE SPOT

With its brandade, sweet potato purée and 
a lot of gofio flour

CHERNE TACO

With “a la importancia” potatoes
FRESH FISH FROM THE ISLAND

With rockfish, avocado and goat cheese
LANZAROTE STIR-FRY

TODAY'S FINEST FRESH FISH ON THE GRILL

d e   F A M A R A

(MIN. 2 PEOPLE)

Prices 
vary



18,50€

5,50€

5,50€

6,50€

6,50€

6,50€

16,50€

16,90€

21,50€

Prices 
vary

Meat

HOMEMADE SMOKED SHOULDER OF 
THE IBERIAN PORK

With creamy potatoes from Los Valles
 and crunchy snouts

MARINATED GRILLED PORK

With millet bread and millet foam
GRILLED RIBS AND PINEAPPLE

With grilled sweet potatoes and mango 
and lemon cocktail

GRILLED LAMB FILLET

TODAY'S FINEST MEAT, CUT ON THE SPOT 
AND COOKED IN OUR CHARCOAL

With seasonal vegetable ratatouille and smoked potatoes purée

Desserts

Confitted banana, gofio foam and cheese ice cream
GOFIO-BANANA

With homemade seasonal fruit jam
BAKED CHEESE CAKE

Toasted meringue mousse, caramel
 and cookie crumble

POLVITO CANARIO

Strawberries, yogurt ice cream, strawberry 
gummies and pink pepper

TWO CHOCOLATES BROWNIE

Chocolate sponge cake, chocolate ganache, chocolate 
crumble and chocolate crunchy

CHOCOLATÍSIMO
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Prices 
vary



Naturalmente dulce

Naturalmente dulce

VINO QUEMADO LOS PERDOMOS 

BERMEJO MALVASÍA 

VULCANO DOLCE MOSCATEL 
PASIFICADA 

EL GRIFO CANARI DULCE 
DE SOLERA

MOSCATEL LOS PERDOMOS

NIEEPORT 20 YEARS 
OLD TAWNNEY 

TOKAY OREMUS ASZU 2008 

NOE PX V.O.R.S

5,50€

4,50€

6,00€

5,50€

15,00€

LLANOS NEGROS MALVASÍA
AROMÁTICA

6,50€

8,00€

9,80€
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15,90€

 Dessertss Wines
(PER CUPS)


