
w w w . r e s t a u r a n t e h i s p a n i a . c o m

A L Q U E R Í A  B E N I P A R R E L L

(Drink and coffee NOT INCLUDED)

2 starters to choose ....................

3 starters to choose ....................

4 starters to choose .................... 

Red rice 
Senyoret's rice

Rice with vegetables, squid and prawns 
Black rice with asparagus 

Rice with lean bacon and vegetables 
Rice with cuttlefish and blood sausage 

Mushroom rice with sirloin tips
Chicken rice, artichokes and foie
Longaniza rice with broad beans

Fideuá del senyoret 
Fideuá with baby squid 

Fideuá with mushrooms, squid, prawns and foie
 Chicken and rabbit paella with vegetables (only upon

request) (supplement + € 7.00) 
Seafood rice (supplement + € 7.50) 

Clawed lobster rice (supplement + € 8.00) 
Spiny lobster rice (supplement + € 10.00) 

To choose from our pastry, sweets and ice cream suggestions

Garden salad 
Foie mousse board with jams and a bouquet of sprouts

 Cheese salad, tuna logs, Valencian tomato and mojama dressed
with oil from the Sierra de Espadán   

Burgos blood sausage with tomato jam and cheese
Eggs with ham and truffle oil

Board of Iberian ham selected from the pastures of Extremadura 
Beef carpaccio with rocket and Parmesan

Scrambled eggs with Iberian pork, yucca and beetroot 
Scrambled Iberian pork with candied potato

Scrambled eggs with blood sausage and broad beans 
Andalusian squid with tartar sauce and romesco sauce

Cod croquettes with tuna sauté 
Kilometre of cheeses with jams 

Max. 2 rice dishes per table or group and upon request

MENÚ 1:
MENÚ 2:
MENÚ 3: 

€ 32,00
€ 37.00
€ 42.00 

HISPANIA PROPOSAL
STARTERS TO CHOOSE FROM

RICES TO CHOOSE FROM

DESSERTS



Bread service ...................................................................... 

Bread service with garlic and olive oil, tomate, 
oil, tomato, oiland pickled green peppers ...............

V.A.T. INCLUDED - PRICES 2024
It is forbidden to bring food from outside (cakes, etc.) Max. 2 rice dishes per table or group and upon request

STARTERS
Tuna belly salad with anchovies and piquillo 
peppers................................................................................

Fresh cheese salad with fresh tuna trunk, 
Valencian tomato and tuna jerky dressed with 
oil from Sierra de Espadán..................................... 

Garden salad.............................................................. 
 

Anchovy ¨00¨ with grated tomato (per unit).............
 

Board of Iberian ham................................................. 

Kilometre of national cheeses...................................... 
 

Truffled egg with Iberian ham................................... 

Large cod croquette with Valencian Titaina sauce.......  

Fried squid..................................................................

Ernesto’s spicy potatoes ...........................................

Baby squid with broad beans and garlic shoots.. 

Burgos blood sausage with tomato jam and brie 
cheese (per unit)............................................................. 

Scrambled eggs with prawns, Iberian ham and 
caramelised onion..............................................................

Shrimp timbale with garlic and piquillo peppers.....

Scrambled eggs with mushrooms and Parmesan.....

Grilled octopus....................................................................

Artichoke flower with Iberian chips and foie (per
unit)..........................................................................................

Mallorcan prawns...............................................................

€ 15.00

€ 16.50

€ 17.50

€ 3.75

€ 18.00

€ 18.00

€ 16.00

€ 3.50

€ 18.00

€ 18.00

€ 4.00

€ 16.00

€ 18.00

€ 14.00

€ 19.50

€ 6.00

€ 18.00

RICE / FIDEUÁ
Senyoret's rice..........................................................

Rice with vegetables, squid and prawns..... 

Dry/soupy clawed lobster rice...................... 
 

Black rice with garlic sprouts........................... 
 

Shrimp rice........................................................ 

Rice with chicken, mushrooms, artichokes 
and foie................................................................
 

Rice with lean with Iberian ham and
boletus................................................................. 

Rice with Mallorcan sobrasada, cuttlefish 
and prawns..........................................................  

Octopus and Norway lobster rice................. 

Fideuá del senyoret......................................... 

Fideuá with mantis shrimp and shredded
prawn.................................................................... 

Fideuá with foie, mushrooms and Iberian
ham.......................................................................

Spiny lobster rice.....................................................

Valencian paella (chicken and rabbit rice with 
vegetables) (by order).............................................

Lobster rice ...............................................................

€ 18.00 / per.

€ 18.50 / per.

€ 24.00 / per.

€ 18.50 / per.

€ 24.00 / per.

€ 20.00 / per.

€ 20.00 / per.

€ 19.00 / per.

€ 22.00 / per.

€ 18.00 / per.

€ 22.00 / per.

€ 20.00 / per.

€ 25.00 / per.

€ 20.00 / per.

MEATS
Beef confit with bobal cream and onion chips........

Iberian pork fillet with goat cheese and PX 
(Pedro Ximénez)....................................................... 

 

TO SHARE:
 

Iberian ribs al low temperature............................ 

€ 20.00

€ 19.50

€ 24.00

FISHES

DESSERTS
Suggested desserts of the day.....................................
 

€ 6.50

€ 10.00

€ 24.00 / per.

€ 2.75 / per

€ 1.50 / per

Grilled sea bream sandwich with asparagus and
mushrooms ................................................................ 
 

€ 20.00


