TAPAS

‘Gilda” with anchovy

Shrimp ‘taco’ (Mexico-Cadiz fusion. 1 unit)

Vejer pork crackling croquettes +
Payoyo cheese caviar (2 units)

‘Salmorejo’ (Spanish tomato soup) +
Iberian ham shavings

Seasoned tomato from Conil + ‘melva canutera’
(blue fish) from Barbate

Classic-style salad (chilli peppers mayo +
boiled prawns + Iberian ham shavings)

‘Sefnorito’ seafood salad (peeled prawns and
dogfish)

FISH / SEAFOOD

Fried cuttlefish

Fried marinated dogfish

€2 bread and appetizer / per person
All prices include VAT
* For allergies or intolerances, please consult your waiter.

N\ LA
vAIRY

DINNERS

ALMADRABA TUNA

3,00 Tuna tartare + two Payoyo cheese and 26,50
truffle toasts (extra toast €1.50)

7,50
Grilled tuna belly + sautéed vegetables 28,50

5,60

7,50
RETINTO (Local meet)

14,50 Aged beef burger in brioche bun smashed-style
(cheddar, bacon, avocado mayo, and pickled sauce)

14,50

17,00 DESSERTS
Payoyo cheesecake 8,00
Rice pudding 8,00
Lemon pie 8,00

15,50

15,50

Opening hours:

Zokarra Pueblo (C/Ola, 12. Zahara de los Atunes)
Zokarrd Playa Atlanterra (Ctra de Atlanterra, s/n, Zahara de los Atunes)
Lunch: 1:00 PM to 4:30 PM | Dinner: 8:30 PM to 12:00 AM

18,50




