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#PasqiiesBenissa #PascuaBenissa



MENUS #JornadasGastronémicasPascuaBenissa
8-18 d‘abril
Reserva previa obligatoria

Les #JornadasGastrondmicasPascuaBenissa s'han preparat
per al gaudi del paladar de tot aquell que desitge visitar Benis-
sai participar de la nostra gastronomia en el marcincomparable
dels bars i restaurants col-laboradors.

Convidem a totes les persones a gaudir dels nostres sabors i pro-
ductes tradicionals de Pasqua: la mona de Pasqua amb xocolate,
I'embotit, les coques, els potatges de quaresma...

Menu de tapes
Canonet de botifarra i faves tendres.
“Llesca de mona”, sardina en salad i pell de pollastre
Coca de dacsa
Potatge de bacalla, espinacs i sriracha
Figatell de La Marina, maionesa de mostassa en papadoum
Daus de costella a baixa temperatura, llonganissa de pasqua
i hoisin
Postres
Xocolate calent, mona i torré

Preu: 28€

TAULA COMPLETA (els comensals d'una mateixa taula han de
deqgustar tots el menu de Pasqua).

*

Menu
Entrades
Gambes en semi salad, burrata i pesto d'ametles
Embotit de La Marina i el nostre pa amb tomaca.
Coca de dacsa
Potatge de bacall3, espinacs i sriracha
Principals a elegir
Paella de pilotes i cansalada
¥k Paella de rap i cigales
Costella de vedella 62° en el seu suc
Corbina i salsa de curri roig
Postres
Xocolate calent, mona i torré.

Preu: 36€

TAULA COMPLETA (els comensals d'una mateixa taula han de
dequstar tots el menu de Pasqua).

Adreca: Placa Germans lvars, 4

Teléfon: 656 586 752 (també per whatsapp)

Dies: Del8al 10idel 14al 18 de 13.00h-15.30hide 19.30h
-22.30 h Diumenge i dilluns, obert 13.00 h-15.30 h.

English

MENUS #EasterBenissaGastronomicDays
8-18 April
Pre-boaking is compulsory

The #EasterBenissaGastronomicDays have been prepared for
the enjoyment of the palate of all those who wish to visit Benissa
and participate in our gastronomy in the incomparable setting of
the collaborating bars and restaurants.

We invite everyone to enjoy our traditional Easter flavours and
products: Easter cake with chocolate, sausages, cakes, Lenten
stews.

Tapas' menu
Canutillos de morcilla (cylindrical wafered blood sausage) and
tender beans
Slice of burnt bread, salted sardine and chicken skin
"Coca de dacsa" (dacsa Spanish traditional cakes) (corn)
Cod, spinach and sriracha stew
"Figatell” de la marina, papadoum mustard mayonnaise
Diced low temperature ribs, Easter sausage and hoisin
Dessert: Hot chocolate, mona? and nougat

Price: 28€
FULL TABLE (diners at the same table must all have the Easter ment)

Menu
Starters
Semi-salted prawns, burrata and almond pesto
"La Marina” sausage and our bread with tomato.
"Coca de dacsa” (dacsa cake)
Cod, spinach and sriracha stew
Main courses to choose from
Meat balls paella and salt pork
Monkfish and langoustine paella
62° Rib of beef in its own juices
Sea bass and red curry sauce
Dessert: Hot chocolate, mona and nougat.

Price: 36€

FULL TABLE (diners at the same table must all have the Easter men()

Address: Placa Germans Ivars, 4

Telephone: 656 586 752 (also by whatsapp).

Days: From 8 to 10 Apiil and from 14 to 18 April, from
13:00h-15:30h and from 19:30h-22:30h Sunday and Monday
apen 13:00h -15:30h.

Menu
Adobats casolans

Mullador de pelleta > 3

Guisat de polp
Faves sacsades
Assortit de coques al forn
Postres
Pastis de carabassa

Preu: 20€

Adreca: C/ Sant Nicolas, 34
Teléfon: 657 579 205
Dies: 12,13,14 i 15 dabril de 12.30 h-15.30 h.

Tapes
Coca de mullador i tossilao 2,00 €/ unitat
Faves sacsades 3,50 € racié

Postres
Minimona de Pasqua amb xocolate i mistela 4€

Adreca: C/ Nou, 1
Telefon: 96 639 45 02
Dies: 8,91 10i 14,151 16 dabril de 13.00 h-15.30h.

Entrades de cortesia
Bunyol de bacallaiallioli
Llesca amb ou infusionada en caldo de pollastre i pimentd verd
amb botifarra de Benissa
Cor de carxofa confitada a la brasa amb anxova i
salsa romescu
Mini coca del forner de blat de la Marina varietat "Fartd” de
sobrassada de Benissa i bresca de mel de taronger
. Berenaret de Pasqua
Anima desperta (guisat tradicional potatge de vigilia)
Ploma ibérica sobre alberginia al miso i oli solid de blanquet
Postres

Mona, carabassa i xocolate

Preu: 25€ per persona

Adreca: C/ Sant Nicolds, 6

Teléfon: 96 573 07 89

Dies: De dircres a diumenge al migdia de 13.30h-15.30 h.
De dimecres a dissabte nit 20.00 h- 23.00 h

[ 34DESANNICOLAS RESTAURANT
Menu
Homemade pickles
"Mullador de pelleta” *
Octopus stew

"Faves sacsades” (broad beans)

Assortment of baked cocas (Spanish traditional cakes)

Dessert: Pumpkin pie
Price: 20€

Address: C/ San Nicolas, 34

Telephone: 657 579 205
Days: 12,13,14 and 15 April from 12:30h-15:30h.

X

' PALLETERBAR
Tapas
Coca de "mullador” and tosilao 2,00 €/unit
"Faves sacsades” (broad beans), 3,50 €/ portion
Dessert: "minimona de Pascua” with chocolate and mistela
4€

Address: C/ Nou, 1
Telephone: 96 639 45 0?2
Days: 8,9 and 10 and 14, 15 and 16 April from 13:00h-15:30h.

~~ GIROBAR
Menu
Starters
Spinach and pea pastries X
Codfish croquettes
Main course
Spinach, cauliflower and cod paella or lamb chops with
tender garlics
Dessert: Easter mona custard
Bread, drinks and coffee included

Price: 17€

Address: Avda. Pais Valencia, 100
Telephone: 96 573 0048
Days: Wednesday to Monday, only noon from 13:00h-15:15h.

Grilled black pudding with caramelised onion 6,90€
"Espencat” with belly tuna 6,90€

Address: C/ Costera del Povil, 10

Telephone: 669 472 158

Days: From 8 to 18 April, open from 17:00h to closing.
Saturdays from 10:00h-17:00h. Sunday closed. No reservation required.

x

Menu
Entrades
Caspell amb borreta de melva o embotits de la comarca
Coca de mullador de pelleta
Pilota de putxero
Principal
Arros melds amb aladrocs i coliflor
(Hi ha carn o peix com a alternativa a l'arros)
Paiallioli, una beguda per comensal i postres.

Preu: 26,50€

Adreca: C/ Calp, 1
Teléfon: 96 573 40 83 / 638 538 464
Dies: Només migdia de 13.30 h- 15.00 h. Diumenge tancat.

Ment 1
Coca d'oliisal
Coca de ceba
Coca de pésols
Pilota de putxero
Carabassa al forn amb xocolate

Preu: 12€

Menti 2
Coca d'oliisal
Coca de mullador
Coca d'anxova
faves sacsades
Carabassa al forn amb xocolate

Preu: 12€

Adreca: Placa Rei Jaume |, 11
Telefon: 722 257 537 (també per whatsapp)
Dies: Dissabtes, Diumenges i festius de 13.00h-15.30 h.

Botifarra a la brasa amb ceba caramel-litzada 6,90€
Espencat amb ventresca de tonyina 6,90€

Adreca: C/ Costera del Povil, 10

Telefon: 669 158 472

Dies: Del 8 al 18 d'abril a partir de les 17.00h.
Dissabtes de 10.00h -17.00h. Diumenges tancat.

Starters
Easter Salad (tomato, onion, olives and chilli)
"mullador’, onion and spicy sausage cocas.
Main course
Bean, spinach and haddock stew
Dessert: homemade dessert of your choice and coffee

Price: 15€

Address: Avda. [Alcudia, 20

Telephone: 96573 1679

Days: From Tuesday to Sunday only at noon from 13:00h to
16:00h. 17 and 18 April closed.

Tapas menu
"Espencat amb capella"3
"Mullador de pelleta”*

Assortment of salted fish
"Faves sacsades” (broad beans)
Grilled octopus
Dessert: Pumpkin chocolate cake
Drink and coffee
Price: 28€

Minimum 2 persons

Address: C/ Sant Nicolas, 4

Telephone: 96 623 47 65

Days: From 8 to 18 April. Monday to Saturday evenings from
19:00h-23:00h. 10, 17 and 18 April closed.

Complimentary starter
Cod and ajoaceite (garlic with oil) fritter snack
Torrija® infused in chicken and green pepper broth with Benissa
black pudding
artichoke confit heart with anchovies and romescu sauce
"Forner" Minicoca of “blat de la Marina” (sea wheat), "Fartd"
variety of spicy sausage from Benissa and orange honeycomb.
. "Berenaret de Pasqua”
"Anima desperta” (traditional vigil stew)
Iberian feather on miso aubergine and solid "blanquet” oil.
Dessert: Mona, pumpkin and chocolate

Price: 25€ per person

Address: C/ San Nicolds, 6

Telephone: 96573 07 89

Days: Wednesday to Sunday noon from 13:30h-15:30h.
Wednesday to Saturday night 20:00h-23:00h.

0)
o

*

Entrades
Ensalada de Pasqua (tomaca, ceba, olives i pebre coent)
Coques de mullador i ceba i de sobrassada
Principal
Potatge de fesols, espinacs i abadejo
Postres
Postres casolans a triar i café ”

Preu: 15€

Adrega: Av [Alcidia, 20
Telefon: 965731679
Dies: De dimarts a diumenge sols al migdia de 13.00h-16.00 h
17118 dabril tancat.
.~ BARGIRO
Meni X
Entrades
Pastissets de pésols i espinacs
Croquetes de bacalla

Principal
Paella d'espinacs, coliflor i bacalla o xulles de corder amb alls

tendres

Postres

Natilla de mona
Pa, begudes, i café inclos

Preu: 17€

Adreca: Av. Pais Valencia, 100
Teléfon: 96 573 00 48
Dies: De dimecres a dilluns, sols migdia de 13.00h-15.15 h.

Menu de tapes
Espencatamb capella
Mullador de pelleta
Assortit de salaons

Faves sacsades
Polp a la planxa

Postres X
Pastis de carabassa amb xocolate
Beguda i café

Preu: 28€

Minim 2 persones

Adreca: C/ Sant Nicolds, 4

Telefon: 96 623 47 65

Dies: Del 8 al 18 d'abril. De dilluns a dissabte a la nit 19.00 h-
23.00h.10, 17118 d'abril tancat.

X

' NOUTAPASVIZCAINOBAR
Menu
Starters
“Caspell con borreta de melva” (mackerel stew) or sausages
from the region
"Mullador de pelleta” Coca.
"putxero” meat ball.
Main course
Mellow rice with anchovies and cauliflower
(there will be meat or fish as an alternative to the rice).
Bread and aioli, one drink per person and dessert.

Price: 26,50€.

Address: C/ Calpe, 1
Telephone: 96 573 40 83 / 638 538 464
Days: Noon only from 13:30h-15:00h. Sunday closed.

' ELFORNDEBOLUFER
Menu 1
Saltand oil coke
Onion Coke
Pea coke
"Putxero” ball
Baked pumpkin with chocolate
Price: 12€

Menu 2
Saltand oil coke
"mullador” coca.
* Anchovy Coke
"faves sacsades” (broad beans)
Baked pumpkin with chocolate

Price: 12€

Address: Placa Rei Jaume |, 11
Phone: 722 257 537 (also by whatsapp)
Days: Saturdays, Sundays and holidays from 13:00h to 15:30h.

1"Tapas" are small portions of food, normally eaten between meals
during parties or celebrations, or as an aperitif or hors d'oeuvre.
2.The "Mona"is a popular and traditional Spanish chocolate master-
piece. It is usually prepared in Easter

3. "Espencat” is a typical summer dish, as it is eaten at room tempe-
rature and is made with vegetables that are in season, such as red
pepperand aubergine

4"Mullador de pelleta” is a stew (normally, although not always, a
funa stew) with vegetables

5 Torrijas" are slices of bread soaked in milk, to which cinnamon and
lemon rind are added, dipped in beaten egg and fried in plenty of oil

& 10Ny



