
A  V o d k a  S h o t  I s  E s s e n t i a l  –  € 1 5 . 9 0
Eastern European-style beef  tartare served with red onion,  sweet  and spicy
pickled cucumber,  Di jon mustard ice cream, and bread.
R e c o m m e n d a t i o n :  one shot  of  Absolut  Vodka after  your  meal  at  a  special
pr ice –  €4.00

A  N o r w e g i a n  L o n g i n g  f o r  t h e  O r i e n t  –  € 1 4 . 9 0
Norwegian salmon tartare served with Persian caramelised peach,  Japanese
wasabi  ice cream, shal lots ,  guacamole,  and bread.
R e c o m m e n d a t i o n :  1  glass of  Abadia Mercier  White

W h e n  C h o r i z o  M e t  t h e  S h r i m p  –  € 1 1 . 9 0
Shrimp and chorizo in a  creamy sauce,  served with gr i l led vegetables and
bread.
R e c o m m e n d a t i o n :  F inca Le Melendra Verdejo White

S u n  O v e r  A g a d i r  –  € 1 5 . 9 0
Shrimp marinated in Moroccan spices,  served with lemon and fresh parsley.
R e c o m m e n d a t i o n :  Embrumas Verdejo-Viura White

created w
ith love

S T A R T E R S
S E R V E D  F R O M  5  P M

Menu

 Chef Henry&Katie

W W W . B O C A B O C A D E L S O L . C O M  
F A C E B O O K  B O C A  B O C A  W A Y



H a t e  R u b b e r y  C a l a m a r i  –  1 1 , 9 0  €
Crispy calamari  served with l ime aiol i  and sweet chi l i  sauce.
R e c o m m e n d a t i o n :  E m b r u m a s  V e r d e j o  S e m i  D u l c e

T h e  M u s s e l s  A r r i v e d  U n a n n o u n c e d  –  1 0 , 9 0  €
Mussel  pâté served on toasted bread with rocket  and cherry tomatoes.
R e c o m m e n d a t i o n :  Prosecco

G o r g o n z o l a  F a l l s  i n  L o v e  w i t h  O r a n g e  –  1 0 , 9 0  €
Toasted bread with gorgonzola,  red onion chutney,  and gri l led orange.
R e c o m m e n d a t i o n :  Embrumas Verdejo-Viura –  White

W h a t  t h e  N a c h o s  W e r e  W a i t i n g  F o r  –  1 1 , 9 0  €
Crispy nachos served with guacamole and a handmade surprise dip.
R e c o m m e n d a t i o n :  a  pint  of  cold draft  Amstel .
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	Menu
	STARTERS SERVED FROM 5 PM
	A Vodka Shot Is Essential – €15.90 Eastern European-style beef tartare served with red onion, sweet and spicy pickled cucumber, Dijon mustard ice cream, and bread. Recommendation: one shot of Absolut Vodka after your meal at a special price – €4.00
	A Norwegian Longing for the Orient – €14.90 Norwegian salmon tartare served with Persian caramelised peach, Japanese wasabi ice cream, shallots, guacamole, and bread. Recommendation: 1 glass of Abadia Mercier White
	When Chorizo Met the Shrimp – €11.90 Shrimp and chorizo in a creamy sauce, served with grilled vegetables and bread. Recommendation: Finca Le Melendra Verdejo White
	Sun Over Agadir – €15.90 Shrimp marinated in Moroccan spices, served with lemon and fresh parsley. Recommendation: Embrumas Verdejo-Viura White
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	STARTERS SERVED FROM 5 PM
	Hate Rubbery Calamari – 11,90 € Crispy calamari served with lime aioli and sweet chili sauce. Recommendation: Embrumas Verdejo Semi Dulce
	The Mussels Arrived Unannounced – 10,90 € Mussel pâté served on toasted bread with rocket and cherry tomatoes. Recommendation: Prosecco
	Gorgonzola Falls in Love with Orange – 10,90 € Toasted bread with gorgonzola, red onion chutney, and grilled orange. Recommendation: Embrumas Verdejo-Viura – White
	What the Nachos Were Waiting For – 11,90 € Crispy nachos served with guacamole and a handmade surprise dip. Recommendation: a pint of cold draft Amstel.
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