
- Clams – €20
- Razor clams – €15

 -  Seafood platter – €20
- Trio of cooked oysters with flavours from around the world – €12

- Trio of fresh oysters with piri-piri, shallot vinaigrette, and strawberry &
lemongrass condiment – €7.50 (3 pieces)

 + Extra oyster – €2.50 each

Menu
Cover charge  

 €2.50
 Bread – €0.50 / unit

Starters :

Main Courses :
-Low-temperature cooked chicken supreme, sweet-and-sour quinoa, 

strawberry gastrique – €22
-Deconstructed tomato and mozzarella, fava bean falafels,

 and crunchy vegetable sauce vierge – €18
-Prawn and oyster skewer with seasonal vegetables – €20

-Tuna tataki with world-inspired flavors – €22
-Seafood cataplana (serves 2) – €60

-Royal Cascas § Marés platter (serves 2) – €80
-Seafood rice (serves 2), pre-order required 24 hours in advance – €50

Desserts :
- Gourmet coffee served with a selection of sweet treats – €8

-  Lemon Meringue Tartlet - €7
- House dessert – €6

*Vegetarien

VAT at the current legal rate. No dish, food product or beverage, including the cover charge, may be
charged if not requested by the customer or left unconsined.

For detailed information about allergens present in each dish, please consult our staff.
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