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Potatoes and Eggs
Dishes 99

ALIOLI POTATOES 7,5
Steamed potatoes with
homemade aioli
(garlic-flavored sauce)

12:49

G\NA/
S g PATATAS BRAVAS & 7 S DoCd m r
E B‘o Fried potfato cubes served with a v

deBdr spicy tomato sauce. Original
Docamar recipe since 1963

DONATO CABRERA MARTINEZ

Salads and Vegetables Meats and Poultry Paellas and fideua
RUSSIAN POTATOE SALAD 9 Traditional Spcmish dishes, with poe||os
Diced potatoes, mixed TIMBAL DE ESCALIVADA & 13 MARINATED CHICKEN WINGS & 10,5 using saffron-flavored rice and fideuas
vegetables, homemade Roasted vegetables, Slow-cooked, and freshly fried using short noodles, both typically cooked
pickled tuna,mayonnaise homemade pickled tuna, for a perfect crunch with seafood, meat, or vegetables.
and breadsticks alioli, chickpeos and fresh
tomato with extra virgin POLLO PICANTON 18 MIXED PAELLA With seafood,
BROKEN EGGS 15 olive oil 2 kg baby chicken marinated meat, or vegetables
Fried eggs served over a and braised in escabeche. CHICKEN AND VEGETABLE PAELLA
bed of fried potatoes, MIXED SALAD i With vegetables ARROZ NEGRO With squid ink
fopped with slices of Varied |e’rfuces, tomato, and seafood
Iberian ham red onion, boiled egg, DOCABURGUER {3 14,5
andpickled tuna 180g beef burger served with For 2 people 31,8
SPANISH OMELETTE crispy ear, cheddar cheese, For 3/4 people 47,8
Small omelette (2-3 people) 10,5 GOAT CHEESE SALAD 12,5 arugula and brioche bun For 5-6 people 72,3
Baguette sandwich 59 Varied lettuce, grilled )
Slice / Individual Serving 5, goat cheese, cherry GRILLED MARINATED 11,5 SEAFOOD PAELLA OR FIDEUA )
tomatoes, caramelized PORK EAR SQUID AND GARLIC SPROUT FIDEUA
Order it with brava sauce, onion, and Modena Try it with our spicy brava saucel OXTAIL FIDEUA
aioli, or Cabrales cheese sauce vinegor
SNAILS ‘A LA 15,5 For 2 people 33,1
Croqueﬂ'es and ARTICHOKE FLOWERS 19,5 MADRILENA’ Os For 3/4 peop|e 49,7
tiger mussels Artichokes confited Traditional For 5-6 people 74,4
Breadcrumbed and fried rolls in olive oil and fried in Modrid-s+y|e stew - ~N
typically filled with ingredients flower Shgpe with spiced sauce
like hom, mushrooms or
Cabrales cheese (croquettes of From the Sea MADRID-STYLE 14
the o|oy), mixed with béchamel TRIPE &
souee ANDALUSIAN-STYLE 13 With pig's foot,
HAM CROQUETTES 195 FRIED SQUID snout and chorizo
Portion of 10 units GRILLED SQUID WITH 165  MEATBALLS IN 19,5
CROQUETTES OF THE DAY 13 GARLIC SAUCE MADRILENIAN
SAUCE
E)fhr;fkndojillosznlisﬂons) BIENMESABE 4 15 Beef and pork _
y sugg Andalusian-style marinated meatballs stewed in
MIXED CROQUETTES 13 5 and fried dogfish traditional sauce
SOT'O” O“? E“'I}Sh(ho” BACALHAU A BRAS 16,5  GRILLED 95,5
arty special, O'j am) Portuguese scrambled eggs ENTRECOTE
SEER MUSSELS 13 5 with cod and thin potato Served with a side SUGGESTIONS
Filling of spiced and ! sticks of potatoes and
breaded mussels roasted peppers Ask for
the sugg|esfions
seasona
Bread, 1 ud. 0,9 9 New! J Spicy Ask for the suggestions seasona
. J




AF_ENG_CARTA_SALA 320250_2026.pdf 2 18/12/25

Docmqr

12:49

iMARCHANDO OTRA RONDA!

Drinks

Desserts Red wine Glass|Bottle
CARAMELIZED RICE SOFT DRINKS 3 HOUSE WINE 2,5 | 9.8
TAKE AWAY PUDDING Coca-Cola, Fanta, Trina Tempranillo
and Schweppes
APPLE TART YOUNG RIOJA 2,8 | 14
with vanilla ice cream NESTEA 3.4
AGED RIOJA 3,5 ’ 17,5
BAKED CHEESECAKE JUICES 5
Orange, peach, pineapple, RIBERA DEL DUERO 3,6 118
TRES LECHES CAKE tomato and grape juice
Sponge cake soaked in
three types of milk: WATER White wine
evaporated, condensed, Still YAl 2,5
and cream Sparkling 4L 3 VERDE)JO RUEDA 2,614
YOUR SAUCE CHOCOLATE AND Beers
COOKIE CAKE DRAFT BEER Rosé wine
Cafia 21
Non-alcohol 3,5 NAVARRA 2,8 11,3
Double 35
Half-liter 2L 4.7
Glasses and
BOTTLED BEER Mixed Drinks
Estrella Damm 3,6
Free Damm (non-alcoholic) 3,6 ANISE / BRANDY 3,5
Daura gluten free 3,6
SPECIAL BRANDY 4,9
Summer red wine
Tinto de verano with FRUIT LIQUORS 3,5
lemon soda or sweet soda / ORUJOS
Double 3,5 SPANISH-BRANDED
Half-liter glass AL 4,8 LIQUORS
One-liter glass 1L 10,5 Glass 5,5
Mixed 7,5
Vermouth
IMPORTED LIQUORS
ZARRO 3,1 Glass 7
De grifo Mixed 8,5
MARTINI 3,7
Red or white
Coffee and Infusions
MENU OF THE D/FA\Y COFEEE - INFUSIONS 21
Monday to Friday from 100% Colombian ' Tea, chamomile, Pennyroyal,
1:00 p.m. to 4:00 p.m. natural roast Mint tea and Lime blossom tea




