
MENU

www.lajarra.es

FOLLOW US ON NTEWORKS

RESERVATIONS PHONE

952 45 20 16
MOBILE AND WHASTAPP RESERVATIONS

633 19 01 37



Snapper Clams  10,50

Clams lane  14,50F

Fine Shells  S/M

Oysters  S/M

Grilled white prawns  19,50

Pil pil prawns  10,50

Pepper salad  9,00

LaJarra Salad  12,00

Avocado salad  12,50

Tomato salad with mackerel  12,00

Tomate tartare with anchovies  16,00

Tuna tartare with avocado and mango    22,50

Scallop in pil pil   6€/uni.

We open every day except Monday.

D E  C O Í N

MARINE AND VEGETABLES STARTES



Fried squids  15,00

Fried small squids  13,50

Crystal prawns with cured egg  13,00

Octopus croquettes  14,00

Marinate fish  13,00

Fried anchovies   12,00

Grilled Sea Bass loin  17,00

Grilled Croaker fish loin  19,00

Grilled Golden loin  15,50

Grilled Turbot loin  17,50

Grilled tuna  S/M

Grilled Squid  17,50

Grilled Snapper loin  S/M

Grilled Urta loin  S/M

D E  C O Í N

All our
fritters are

GLUTEN FREE

OUR FRIED

OUR FISH

Accompanied by 
sauteed autum 

vegetables

All our fish can be 
served with salt

We open every day except Monday.



Iberian prey  17,00

Beef entrecôte  19,50

Fish and seafood Paella  15,50 p.p.

Black rice with small squid  17,00 p.p.

Iberian Prey Paella, mushrooms and asparagus   17,00 p.p.

Chiken fingers with potatoes    8,00

Egg donut tiramisu    5,50

Cheese cake with red fruit sauce     5,50

White chocolate mousse and strawberry      5,50

Millefeuille of cream    4,50

Troufle mousse and chocolate shaving     5,50

D E  C O Í N

OUR MEATS

OUR RICES

CHILDREN´S MENU

DESSERTS

Accompanied by a 
nest of potatoes and 
sauteed vegetables

Paella and rice dishes 
minimun 2 people

We open every day except Monday.



NUTS

GLUTEN CRUSTACEANS

CELERY MUSTARD LUPINS MOLLUSCSSEMAME
SEEDS

SULFUR
DIOXIDE

AND SULPHITES

EGGS FISH PEANUTS SOYA DAIRY

Ladies and gentlemen clients are informed:
The fish served in this establishment for consumption raw or practically 
raw, has been subjected to a prior freezing process equal to or less than 

-20ºC for at least 24 hours. in compliance with R.D. 1420/2006 of 
December 1 on the prevention of parasitosis by Anisakis in fishing 

products.

CONTROL MEASURES FOR ANISAKIS IN FISH

ALLERGEN



RIOJAS 

Muriel crianza 2019   14      3
D.O. Rioja. Tempranillo    
    Muriel Reserva Fincas de la Villa 2017   17      3,5  
D.O. Rioja Ttempranillo    
    Viña Muriel Gran Reserva  2011  43   
D.O. Rioja . Garnacha    
    Conde de los Andes 2016   32   
D.O. Rioja Tempranillo    
    
TINTO MALAGA    
    Cortijo de los Aguilares 2016  17   
D.O. Sierras de Málaga Tempranillo    
    
RIBERAS    
    Valdecuriel 2018  18      4  
D.O. Ribera del Duero. Tempranillo Cosecha    
    Protos Roble 2021  18      3,5  
D.O. Ribera del Duero. Tempranillo Cosecha    
    Protoś 27 Cosecha 2019   29   
D.O. Ribera del Duero. Tempranillo    
    Emilio Moro 2019   32   
D.O, Ribera del Duero. Tempranillo Cosecha    
    Pago de Carraovejas 2020   46   
D.O. Ribera del Duero. Tempranillo    
    Tomás Postigo 3º Año 2019   43   
D.O. Ribera del Duero.
Tinto fino, Cabernet Sauvignon, Merlot y Marbec    
    Le Dix de los Vascos 2015   67   
D.O. Valle de Colchagua (Chile).
Cabernet Sauvignon
 
Secreto, Tinto de Autor   27 
D.O. Ribera del Duero 2019. Tempranillo  
  Matarromera Crianza  29 
D.O. Ribera del Duero. Tempranillo    

D E  C O Í N

OUR WINES

PVP
Botellas

PVP
Copas

We open every day except Monday.



BLANCOS    
     
Muriel 2021  14      3  
D.O. Rioja. Viura    
    Muriel Reserva 2014   27   
D.O. Rioja. Viura    
    Conde de los Andes 2018  33   
D.O. Rioja. Viura    
    Cuarenta Vendimia 2021   16      3,5  
D.O. Rueda. Verdejo    
    Marqués de Riscal 2021  20   
D.O. Rueda. Verdejo    
    Pazo de Cilleiros 2021  18      3,5  
D.O. Rias Baixas. Albariño    
    Granbazan 2021   25   
D.O. Rias Baixas. Albariño    
    Charly Nicolle 2020  36   
D.O. Bourgogne-Chablis. Chardonay    
    
Jean-Claude Boisset 2020   40   
D.O. Bourgogne. Pinot Noir    
    
Enate 2021  19   
D.O. Somontano . Gewürztraminer    
    Marlborough Sounds 2021   33   
D.O. Marlborough (Nueva Zelanda) .
Sauvignon Blanco    
Georg Mosbacher 2020   28   
D.O. Forst (Alemania). Riesling
Cosme Palacio  26 
D.O. Rioja. Reserva 2018   
   Mar de Frades  27 
D.O. Rias Baixas. Albariño 2020
   Martín Codax  21,50  
D.O. Rias Baixas. Albariño   
   El Zarzal 2020  23  
D.O. El Bierzo.Godello 100%.   
   
Aguadulce. Marqués de Villalúa  16  
D.O. Condado de Huelva. Zalema, Moscatel,
Pedro Ximénez, Listan de Huelva , Blanco semidulce       
    

D E  C O Í N

OUR WINES

PVP
Botellas

PVP
Copas

We open every day except Monday.



ROSADOS    
    
Muriel Fincas de la Villa Rosado 2021  14      3  
D.O. Rioja. Tempranillo, Garnacha.    
    
Aire de Protos 2021  18   
D.O. Cigales. Tempranillo, Garnacha, Albillo,
Verdejo, Viure, Sauvignon Blanc, Syrah    

CAVAS & CHAMPAGNES    
    
Cava Xenius Blanco Brut.   16      3  
D.O. Cava. Macabeo, Parellda, Xarel-lo    
    
Cava Xenius Rosado Brut.   16      3  
D.O. Cava. Trepat    
    
Champargne Paul Dangin
& Fils cuvée Carte Or Brut.  49   
D.O. Champagne.  Pinot Noir, Chardonnay

Champagne R. Faivre Ĺ Aguerrie.
Reserva Extra Brut.   62  
D.O. Champagne. Pinot Noir, Pinot Meunier,
Chardonnay, Vinos de Reserva Meunier 2015 y 2017

Juvé & Camps. Brut Nature Gran Reserva.  28
D.O. Cava. Macabeo,Parellada, Xarel-lo        
    

D E  C O Í N

OUR WINES

PVP
Botellas

PVP
Copas

We open every day except Monday.


