

















SEAFOOD SALADS

Marinated

Packaged in MAP trays %)
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OCTOPUS SALAD WITH OLIVES 500G TRADITIONAL SPANISH OCTOPUS SALAD (SALPICON STYLE) 500G 8
REF/CODE: 301022 REF/CODE: 000000 U
>
>
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MUSSELS IN GARLIC SAUCE 500G TRADITIONAL SPANISH SEAFOOD SALAD (SALPICON STYLE) 500G

REF/CODE: 301096 REF/CODE: 301092




SEAFOOD PRODUCTOS

Ha'[[H,]3

de LANGOSTINOS
de CAMARON

CEVICHE is a traditional recipe from Peruvian and Ecuadorian cuisine, made by harmoniously
combining fresh fish or seafood with citrus juices and pickled fresh vegetables such as chili peppers
or onions — and of course, fresh cilantro.

The sauce that accompanies this dish is called “leche de tigre” (tiger's milk), named for its white
color and its supposed restorative properties.

La leche de tigre es el jugo que resuta de macerar los langostinos con el zumo de limon, el aji, la sal
y el cilantro.

CEVIGHE

SEAFOOD COCKTAIL 200g
Ingredients:

Geant squid
Octopus
Mussels (fruit)
Prawn

SEAFOOD SALADE 250G

Ingredients:

Vegetable mix:

Red, yellow, and green bell peppers
Small onions, Green and back olives
Pacific squid, Mussels (fruit), Praws
Surimi

OCTOPUS SALAD 200g

Ingredients:

Octopus slices, Mussels

Bell peppers: Red, green, yellow
Olives:Green and black,Tomatoes
Dressing:

Olive oil, vinegar, chives

SMOKED COD SALAD 250g

Ingredients:

Smoked cod flakes

Bell peppers Red, green, yellow

Olives: Green and black

Spring onions, tomatoes

Dressing: Olive oil, vinegar, spring onion
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SPECIAL
AIR FRYER

SKIN TRAY.

PULP
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A A , CON PATATA S N £ COOKED BABY OCTOPUS, CUTTER- COOKED CUTTERFISH, PRAWS AND
¥ . a% POLVO N < FISH & SLICED GIANT SQUID OCTOPUS LEGS 225g

& ¥ SCOUBAAR S s o REF/CODE: 301549 Soingaianl oot

%
%
m
O
>
—
>
20
T
e
=<
m
o)

COOKED OCTOPUS LEGS and BOILED POTATOES
to prepare "Pulpo a la Gallega" -
a traditional Spanish recipe.

COOKED OCTOPUS SKEWERS REF/CODE: 301283

AND SEASONED BOILED BABY POTATOES
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