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February from 5th to 21th
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> Alcalali en ¥ flor

1st Tapas route, food and
typical products with almond



1st TAPAS ROUTE

BAR LA TORRE
Carrer L'Hort, n® 4. Tel.: 96 648 26 49

e Liver with sherry and almond

Wine glass or beer
............................................................... 2,50€

e Brandy flambé Hake served with tomatoe, onion
and almonds

Wine glass or beer
............................................................... 2,50€

BAR PORCHE
Carrer Ravalet, n® 2. Tel.: 96 648 21 23

e Chicken leg with Mosquera almond and rosemary
sauce

Wine glass or beer
............................................................... 2,50€

e Hake Fillet with green almond sauce

Wine glass or beer
............................................................... 2.50€

BAR TONI
Placa de I'Ajuntament, n® 7. Tel.: 661 014 853
e Fillet with almond sauce

Wine glass or beer
............................................................... 2,00€

e Liver with almond sauce

Wine glass or beer
............................................................... 2,00€
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RESTAURANT CASTELLVi

Passeig del Pou, n® 2. Tel.: 96 648 24 81

e Special almond flower Menu:
Tapas Tasting

Black pudding Croquette with apple and crispy
almond

Caramelized onion little Cake with foie and thin
layers of Marcona almonds

Artichoke Heart with prawns and turron cream

Crispy Toast with saletd meat, caramel cream,
dried fruit and nuts and a burst of salmon

Small tasting of Ox Tail with almond ‘chocolate’
and chips

Pumpkin Delight with almonds and vanilla cream
Wine glass or soft-drink or water

20,00€ p/p

RESTAURANT LA SOLANA
Carrer Los Naranjos, n? 1. Tel.: 96 648 21 40

* Menu Restaurant La Solana
La Vall traditional Cold Meat range
Fresh Salad with Hake in marinade
Rabbit with almond sauce

Pumpkin Cake with chocolate with almond
flakes

Bread and drink p/p
17,00€ p/p

RESTAURANT LOS AMIGOS

Avinguda de la Llosa de Camatxo, n° 4.
Tel.: 96 648 22 70

¢ Menu Restaurant Los Amigos
One Starter to choose
Oriental style Chicken with almond

One Dessert to choose

Bread and drink p/p
11,00€ p/p

TYPICAL PRODUCTS

LA BRESCA NATURAL PRODUCTS
Carrer Major, n® 32. Tel: 96 648 22 11

Only weekends
(during the week we will assist you in C/Dénia s/n
situated in la Llosa de Camatxo)

e Hundred flowers Honey (including almond flower)

5,75€/kilo

BAKERY - CAKE SHOP ROSANNA
Carrer Major, n? 20. Tel.: 606 159 857

e Chocolates with crunchy almond flakes: 42€/kilo
e Almond shortbread: 0'50€/unity

e Almond and chocolate sponge cake: 2'00€/portion
e Almond tart: 1'50€/portion

e Almond cream pastry: 1'20€/unity

e Almond and chocolate ‘rock’: 42€/kilo

BUTCHER'S SHOP PASCUAL
Carrer Major, 28. Tel.: 629 607 789

You will taste our traditional sweets: almond little
Cake, sweet Delights, “rossegons” and “mantecadas”

More info at www.alcalali.es
and www.alcalaliturismo.com



