
OUR MEATS
 Beef entrecote (300gr)
Beef tenderloin (300g)
1 kg Galician beef stone-cooked steak, aged
for over 40 days
Grilled beef skirt steak
Lamb ribs
Burguer Premium Cel Blau
Cheek cannelloni with truffled béchamel

 RICE, NOODLES AND STEW (Minimum 2
people)

Seafood paella
Mixed paella
black rice
Seasonal vegetable rice
Mountain rice: Chicken, sausage, bacon
and snails
"Sirito's" rice: "Clams, shrimp, mussels and
cuttlefish, all peeled"
Rice with lobster
Seafood fideua
Seafood stew
Lobster stew

FOR THE LITTLE ONES
Chicken "fingers" with potatoes
Spaghetti bolognaise 
Spaghetti Carbonara
Beef burger

PIZZAS 
Margarita

       Tomato and mozzarella
Four cheeses

      Parmesan, blue cheese, gorgonzola and mozz
Tropical

      Pineapple, sweet ham and tuna
Prosciutto

      Sweet ham and mozzarella
"Seafood" 

      Clams, mussels and shrimp
Sea and mountains

      Tuna, bacon, anchovies and mozzarella

HERE IT ALL STARTS...

APPETIZERS
 Olives

        - stuffed
        - Grandma's

 Cockles
 Potato chips
 Prawn salads
 Anchovies in vinegar
 Double 00 anchovies

TO SNACK ON
 Patatas bravas and all i oli
 Homemade chips
 Padrón peppers
 Pinchitos morunos
 Marinated suckling pig
 Chicken teri-yaki fingers
 Traditional Chicken Fingers
 Fried chicken wings
 Iberian ham, monkfish, and shrimp
croquettes. "Made here."
 Stewed snails with spicy chorizo ​​and
ham.
 Broken eggs...

        - with foie...
        - with ham...

 Eggplant sticks with cane honey
 Iberian acorn-fed ham
 Small board of Iberian ham 
 Assortment of various cheeses
 Small board of assorted cheeses 
 Camembert Fondue

FROM SEA TO PLATE
• Beach noodles 
• Clams
  - a la marinera
  - grilled
• Mussels
  - steamed
  - a la marinera
  - grilled
• Grilled Zamburiñas (8 units)
• Small red fried shrimp (M) 
  - grilled
  - with garlic
• Octopus
  - Galician style
  - grilled
• Andalusian-style squid
• Assortment of fried “fish”
• Tuna tataki

•"LA MARISCADA" (Min 2 pax)
Noodles, mussels, clams, scallops, red shrimp,
crayfish and lobster

TO BEGIN
Cordoban salmorejo with hard-boiled egg
and ham
Foie shavings with toast and raspberry jam
Traditional Peruvian ceviche
Beef tenderloin carpaccio with parmesan
and foie gras

SALADS
Warm salad with goat cheese and Iberian
ham
Tomato salad with tuna belly and red onion
"Cel Blau" Salad
Tomato salad with smoked salmon 

MARKET FISH
Rape Suquet
Cod supreme
Baked turbot (500g)
Sea bass open on the back
Grilled cuttlefish
Grilled coastal squid 

DAILY MENU (MON-FRI) | EVENTS | GROUPS | BIRTHDAYS 

SPANISH - CATALAN - ENGLISH - FRENCH

5,00€
4,00€
12,90€
2,50€

14,00€
9,50€

3.00€/in

18,90€

18,90€
18,00€

14,50€
16,50€
14,50€

24,90€
18,50€

4.50€/in
18,50€

24,50€
28,50€
18,50€
18,50€
19,90€

6,50€
6,50€
7,50€
8,90€
8,90€

14,90€
9,50€
9,50€

3.00€/in

14,90€

18,50€
15,50€
9,50€

24,50€
14,50€
18,90€
12,00€
14,90€

39,90€ p/p

54,90 € p/p

14,90€

15,90€

24,90€
19,90€

24,90€
19,90€
18,90€
19,90€

19,90€
24,90€

59,00€

18,00€
18,00€
15,50€
18,50€

22,90 € p/p
23,90 € p/p
22,90 € p/p
18,90 € p/p

22,90 € p/p

24,90 € p/p

12,90€ 

16,90€

17,50€

14,90€ 

19,90€

17,50€

12,50€
18,90€

24,90€
11,90€

15,90€

11,90€

13,90€
11,90€

11,90€

19,90€

28,90 € p/p
20,90 € p/p
22,90 € p/p
28,90 € p/p

https://www.celblaurestaurants.net/

tel. 93 665 47 21


