
Welcome to
ÀTIC



To Start

Cold Starters

BREAD SERVICE

BREAD
SERVED WITH AIOLI AND TOMATO WITH OLIVE OIL

GILDA
WITH PICKLED PEPPER AND ANHOVY

PANIPURI WITH TUNE CUBES
SESAME AND A TOUCH OF SRIRACHA

.................................................................................................................................................2€

........................................3,50€

............................................................................................2€

................................................................................3,50€

(8 )

(8 , 10)

( 1 ,6 )

( 1 ,8 , 14)

5J IBERIAN HAM

WILD RED TUNA TARTAR
NORI AND WASABI MAYONNAISE

STEAK TARTAR OF BEEF TENDERLOIN
WITH HERRING CAVIAR

SEA BASS CEVICHE,
WITH SWEET POTATO AND CARROT CREAM
AND TANGERINE ICE GRANITA

CURED BEEF (’’CECINA’’) FROM LEÓN
WITH ALMONDS

ANCHOVY 00
WITH SAGE-INFUSED BUTTER

GUACAMOLE WITH PORK CRACKLING

VALENCIAN CHEESE
CHERRY TOMATOES AND CARAMELIZED SESAME

TOMATO SALAD
WITH ITS EMULSION

FULL SERVING 24€
....................................................................................................HALF SERVING 14€

............................................................................................19,90€

.....................................................................................................................................17€

...............................................................................................................18€

........................................................................................................................................................12€

.............................................................................................3,90€ (UNIT)

.............................................12,50€

....................................................18€

..................................................................................................................................10,50€

(8 )

( 1 ,8 , 10 , 14)

( 1 ,8 , 10 , 13)

(7 ,8)

( 1 ,8 )

(8 ,9 , 1 1 )

( 1 ,5 , 12 , 1 1 )

1
FISH

2
LUPIN BEANS

3
CELERY

4
PEANUTS

5
CRUSTACEANS

6
SULFITES

7
NUTS

8
GLUTEN

9
SESAME

10
EGGS

11
DAIRY

12
MOLLUSKS

13
MUSTARD

14
SOY



Hot Starters

RUSSIAN SALAD,
WITH FRIED EGG AND OLIVE DUST

TOMATO TARTARE,
WITH FRESH BURRATA AND
BASIL OIL .....................................................................................................................................................................9,50€

NO EGG 11€
...........................................................................................12,50€

( 1 ,8 , 10)

( 1 1 )

PALAU ALAMEDA BRAVAS

IBERIAN HAM CROQUETTE

POTATO, CORN AND TRUFFLE 
CROQUETE

SCARLET PRAWN CROQUETTE
WITH SPICY MAYO

BEACH SQUID
WITH GREEN CURRY SAUCE

ARTICHOKES WITH GUANCIALE,
IBERIAN POWDER AND TEXTURED EGG YOLK

FRIED OCTOPUS
WITH SAFFRON ALIOLI,
CHORIZO DUST AND TUBERS CHIPS

GRILLED LEEK
WITH JALAPEÑO TARTAR SAUCE
AND FRIED YEAST

VEAL SWEETBREAD
GRILLED AVOCADO
WITH CHUPPED SPRING ONION

GRILLED PRAWNS
WITH ORANGE AND GINGER VINAIGRETTE

( 10)

(8 , 10 , 1 1 )

(8 , 10 , 1 1 )

(8 , 10 , 1 1 ,5 )

( 10)

( 10)

( 1 ,8 , 10 , 12)

( 1 , 10 , 13)

( 1 ,5 )

................................................................................................9,50€

........................................................................................................4€

...............................................................................................................................................................3,50€

...................................................................................................................................................4€

.......................................................................................................................9€

........................................................13,50€

.............................................................................................22€

......................................................................................................................................................11€ 

.........................................................................................................18€

...................................................6,50€(UNIT)

1
FISH

2
LUPIN BEANS

3
CELERY

4
PEANUTS

5
CRUSTACEANS

6
SULFITES

7
NUTS

8
GLUTEN

9
SESAME

10
EGGS

11
DAIRY

12
MOLLUSKS

13
MUSTARD

14
SOY



Àtic’s Grill

FISH

MEAT

SEA BASS WITH POTATO
AND CITRUS SAUCE
(PINK GRAPEFRUIT, ORANGE AND LEMON)

BILBAO-STYLE MONKFISH
WITH ITS SAUTÉED GARLIC SAUCE
(TO SHARE)

RED TUNA
WITH BEURRE BLANC AND ROASTED SPRING

CONFIT COD WITH ITS SKIN,
ROASTED PEPPERS AND CRISPY PORK

GRILLED TURBOT
(TO SHARE)

DRY-AGED BEEF HAMBURGER
WITH PIPARRA MAYONNAISE

VEAL TENDERLOIN,
WITH LIGHT GARLIC CREAM AND 
BROKEN POTATO WITH RICOTTA

DRY-AGED BEEF SIRLOIN
WITH PIQUILLO PEPPERS

SLOW-COOKED VEAL RIB
WITH CHIMICHURRI
AND SPICY MACHA SAUCE

IBERIAN PORK PRESA ‘’JOSELITO’’

..................................................................................18€

.........................................................................................................................................................................42€

........................................................24,90€

.......................................................................................19€

........................................................................................................................................................................65€

.........................................................................................................14,90€

......................................................................................................24€

............................................................................56€

...............................................................................................................................39€

.......................................................................................................................25€

( 1 )

( 1 )

( 1 ,8 , 1 1 , 14 )

( 1 )

( 1 ,7 ,4 ,9)

(8 , 1 1 )

(7 ,4 ,9)

1
FISH

2
LUPIN BEANS

3
CELERY

4
PEANUTS

5
CRUSTACEANS

6
SULFITES

7
NUTS

8
GLUTEN

9
SESAME

10
EGGS

11
DAIRY

12
MOLLUSKS

13
MUSTARD

14
SOY



The Rice
(only for lunch)

HOLSTEIN (Germany)
AGED OF 30 DAYS

VACA CAZURRA (Spain)
AGED OF 45 DAYS

RUBIA GALLEGA (Spain)
AGED OF 100 DAYS

*ALL MEAT DISHES ARE SERVED WITH POTATOES AND FRESH SALAD
*PIQUILLO PEPPERS (Additional charge:4,50€)  

........................................................................................................................................68€/kg

........................................................................................................................................70€/kg

....................................................................................................................................79€/kg

VALENCIAN PAELLA

IBERIAN PORK PRESA RICE
(DRY)

BABY CUTTLEFISH AND SHRIMP FIDEUÀ

SENYORET-STYLE RICE WITH SEAFOOD
(DRY)

FIDEUÀ GANDÍA
(AWARD BEST FIDEUÀ 2023)

CREAMY SEAFOOD RICE

CREAMY DUCK RICE,
WITH PUMPKIN AND FOIE GRAS

DUCK AND PORCINI RICE
(CREAMY OR DRY)

VEGETABLE RICE
(CREAMY OR DRY)

...............................................................................................................................18€

...........................................................................................................................................................................................19€

.............................................19,50€

...........................................................................................................................................................................................19€

.............................................................................................................21,50€

............................................................................................................19€

................................................................................................19,90€

DRY 19€
.......................................................................................................................CREAMY 18€

DRY 16€
.......................................................................................................................CREAMY 18€

( 1 ,5 ,8 , 12)

( 1 ,5 , 12)

( 1 ,5 ,8 , 12)

( 1 ,5 , 12)

1
FISH

2
LUPIN BEANS

3
CELERY

4
PEANUTS

5
CRUSTACEANS

6
SULFITES

7
NUTS

8
GLUTEN

9
SESAME

10
EGGS

11
DAIRY

12
MOLLUSKS

13
MUSTARD

14
SOY

 



The Desserts

HORCHATA BRIOCHE FRENCH TOAST
WITH ICE CREAM

HOMEMADE CHEESECAKE

TIRAMISÙ SERVED IN A COFFEE POT

CHARCOAL-GRILLED PINEAPPLE
IN RUM SYRUP, HONEY JELLY,
CHOCOLATE ROCKS AND COCONUT FOAM

MANGO AND PASSION FRUIT CREAM

.........................................................................................................................................................7€

.........................................................................................................9€

............................................................9,50€

....................................................................6€

...............................................................6€

(4 ,7 ,8 , 10 , 1 1 )

(4 ,7 ,8 , 10 , 1 1 )

(7 ,8 , 10 , 1 1 )

(7 ,8 , 1 1 )

(7 ,8 , 10 , 1 1 )

1
FISH

2
LUPIN BEANS

3
CELERY

4
PEANUTS

5
CRUSTACEANS

6
SULFITES

7
NUTS

8
GLUTEN

9
SESAME

10
EGGS

11
DAIRY

12
MOLLUSKS

13
MUSTARD

14
SOY

ALL RAW FISH SERVED IN THIS ESTABLISHMENT HAS BEEN
PREVIOUSLY FROZEN, IN ACCORDANCE WITH REGULATIONS
FOR THE PREVENTION OF ANISAKIS PARASITE INFECTION.


