o
ed
L
terr
=
.
a

*
Kk

\\\\\“-‘-“.” ; 3 .
"Hﬂ .
I)W/M’;
" 7
| s
S 72




Picoypala, Frio / Starters
Aguacate vegano y un poco picante
Vegan avocado slightly spicy

Mezclum con tostadas de camembert
Con frutos secos y vinagreta de miel y PX
Mezclum with camembert toast

With nuts and honey vinaigrette and PX
Ensalada Allon 10€
(hojas de la tierray el mar marinadas ,aguacate ahuma-

do, raim de pastor, hinojo marino, atin fresco marinado
;tomate cherry asado, rabanito, vinegreta con aceite Relleu
de citricos.)

Allon salad

(marinated land and sea salad, marinated avocado, pale stone-
crop, sea fennel, fresh marinated tuna, roasted cherry tomato,
radish, vinegar with citrus oil)

Ensalada de salazones con tomates en texturas 10€

Fish in brine salad with tomatoes on textures

Carpaccio de gamba
Conremolacha, citricos y berberechos
Prawn carpaccio

(with beets, citrus and cockles)

Ceviche de corvina,coco, maiz tostado,
leche de tigre, aji 11.50€
White Sea bass ceviche, coconut, roasted corn, tiger’s milk, aji

Picoypala, Caliente - Templado

Hotentrees

Coca de cebolla confitada con caballa ahumada

en casa espinaca baby, cremoso de tomate seco

Confit onion tart, homemade smoked mackerel, spinach leaves,
sundried tomato cream

Atiny foie grilled con almendras y citricos
Tuna and foie gras with almonds and citrus

Bollet a la lloseta de melva
Bollet a la lloseta with Swiss chart and frigated mackerel fish

Crujiente de pato membrillo y queso de Mahén
gratinado a la mostaza antigua
Crispy duck and Mahdn cheese au gratin with mustard

10€

Chipirones con pesto de pistacho, alli oli
y crujiente negro 12€
Baby squid with pistachio pesto, aioli and its black crispy

Bowl de terneray verdura oriental con boletus 13€

Guarnicion arroz frito

Oriental Veal and Vegetable Bow! with mushrooms

Picoteo playero - Beach starters
Sandwich club

(patatas fritas, pepino fresco, aros de cebolla)

Sandwich Club
(with french fries, fresh cucumbers, onion rings)

Sandwich mixto
(patatas fritas, pepino fresco, aros de cebolla)

Ham and chesse sandwich
(with french fries, fresh cucumbers, onion rings)

Taco de cochinilla pibil y su guarnicion
Cochinilla Pibil (pork) taco with its garnish

Taco alicantino y su guarnicion
Alicante’s taco with its garnish

Hamburguesa especial Allén
Con patatas fritas, pepino fresco, aros de cebolla

Allon Burger
(with french fries, fresh cucumbers, onion rings)

Hamburguesa vegana
Con patatas fritas, pepino fresco, aros de cebolla

Vegan Burger

(with french fries, fresh cucumbers, onion rings)

Croquetas de jamon iberico ............cune..... 1.50€ (la unidad)
Con mayoshitake.

Iberian ham croquettes (with mayoshitake)

ArrocesyFideuas / Rice

Arroz delaVila

Arroz brut

Arroz abanda

Paella mixta

Fideua negra de sepia
Black cuttlefish fideud

Fideua marinera

Meloso de musola y calabaza

Meloso de bogavante y gamba

Precio por persona Min. 2 personas.

Lobster rice and prawns in their juice

Price per person | Min. 2 people.

Pescados / Fish

Tataki de Atuin desde la Vila a Japén
Tuna tataki

Corvina con salsa all i pebre
y bizcocho de pimento asado 18€
Corvina (fish) with its All | Pebre sauce and roasted pepper cake

Tacos de bacalao con soja, miel y mostaza
Cod taco with soy, honey and mustard

Carnes / Meats
Cordero en secuencias
Bombon de cordero - Boniato

Mollejade cordero - Shi-take
Chuletade cordero - Ajo

Lamb

Lamb bonbon
Lamb gizzard
Lamb cutlet

- Sweet potato
- Shi-take
- Garlic

Lo bueno del ibérico
Con milhojas de patatas manchegas trufada
(carrillera, solomillo)

The best of the Iberian
(accompanied by a strudel of truffled potatoes (cheek, sirloin)

Lomo de Ternera con Boletus y foie
Beef tenderloin with mushrooms and foie

Fresquito ydulce / Dessert

El canari-2.0

Chocolate y turrén de la Vila
chocolate and turron of la Vila

Cheesecake

Sandia ROSSO con menta, passion, tomillo limonero
ROSSO watermelon with mint, passion, thyme, lemon

Dama blanca
Dame blanche

MENU “ENTRE REDES”

Entrantes + Arroz + Postre + Bebida
- Ensalada allén.
- Calamar andaluza.
- El aguacate.
- La sepiay el ajo. Termina con arroz.
- Termina con arroz.
Arroz a elegir de la carta (bogavante no)
- Postre: El canari-2.0.
1 agua.o 1refrescoo-1 cervezao 1 copadevino

Starter + Rice + Dessert + drink
- Allon salad
- Squid Andaluza style
- Avocado
- Cuttlefish and garlic rice
- Rice to choose from on the menu
(except Lobster and shrimps in their juice)
- Dessert: El canari -2.0.
1 water or 1 fresh drink or 1 beer or a glass of wine




