
RESTAURANTE

Rincón de Guillermo

LA RÁBITA
Granada



MENÚ DEL DÍA DE 
LUNES A VIERNES
HORARIO: DE 13:00H A 15:30H

PRIMER PLATO
SEGUNDO PLATO
POSTRE o CAFÉ

1ª BEBIDA

MENU DAY MONDAY TO FRIDAY
SCHEDULE: OF 13:00H TO 15:30H

PRECIO DEL MENÚ 14€



Ensalada mixta............................................ 10-12€ 

Ensalada de la casa............................................20€ 

Ensalada “templá”............................................ 16€ 

Embutidos ibéricos............................................ 17€ 

Ración de jamón ibérico (150gr)..........................20€ 

Queso de oveja en aceite.................................... 14€ 

Anchoas de la casa............................................ 19€ 

Gazpacho / Salmorejo......................................... 7€ 

Sopa de ajo........................................................ 7€ 

Sopa de marisco................................................ 10€ 

Sopa de picadillo................................................ 7€ 

Tortilla de patatas.............................................. 9€ 

Tortilla de gambas............................................ 12€ 

Tortilla de jamón.............................................. 10€ 

Tortilla de bacalao............................................. 12€ 

Tortilla de queso................................................ 9€

ENTRANTES



Mixted salad................................................ 10-12€ 

House salad..................................................... 20€ 

Warm salad......................................................16€ 

Selections cols meats......................................... 17€ 

Ration of jamón ibérico (150gr)......................... 20€ 

Mature cheese in olive oil..................................14€ 

Fresh anchovies in olive oil................................19€ 

Gazpacho - chilled cold soup / Salmorejo............. 7€ 

Garlic soup........................................................ 7€ 

Seafood soup....................................................10€ 

Mixted soup....................................................... 7€ 

Potato omelette.................................................. 9€ 

Prawn omelette................................................. 12€ 

Ham omelette...................................................10€ 

Fish omelette.................................................... 12€ 

Cheese omelette................................................. 9€

STARTERS



Paella de marisco (min 2 pers.) Ración................ 14€ 

Migas (por encargo).......................................... 12€ 

Plato alpujarreño............................................... 17€ 

Cazuela marinera (min 2 pers.) Ración................ 23€ 

Habas con jamón............................................... 18€

Patatas, jamón y huevo...................................... 17€

PLATOS TÍPICOS

Solomillo de cerdo a la pimienta......................... 17€ 

Solomillo de cerdo al roquefort........................... 17€ 

Solomillo de cerdo al oporto............................... 17€ 

Solomillo de ternera a la pimienta......................26€ 

Solomillo de ternera al roquefort........................26€ 

Solomillo de ternera al oporto............................26€ 

Lomo............................................................... 10€ 

Entrecot........................................................... 19€ 

Chuletón de buey..............................................26€ 

Costillas de cordero........................................... 18€ 

Secreto ibérico.................................................. 18€

CARNES



Paella seafood (min 2 pers.) Portion................... 14€ 

Migas (custom)................................................. 12€ 

Sausage, egg, mushroom, peppers...................... 17€ 

Fish casserole (min 2 pers.) Portion....................23€ 

Beans with ham................................................ 18€ 

Potatoes, ham and egg....................................... 17€

LOCAL DISHES

Pork steak in pepper sauce................................. 17€ 

Pork steak in Roquefort sauce............................ 17€ 

Pork steak in port sauce.................................... 17€ 

Female calf steak in pepper sauce.......................26€ 

Female calf steak in Roquefort sauce..................26€ 

Females calf steak in port sauce.........................26€ 

Tenderloin of pork............................................ 10€ 

Entrecot........................................................... 19€ 

Ox steak...........................................................26€ 

Lambs steak..................................................... 18€ 

Iberian pork secret............................................ 18€

MEATS



PESCADOS
Bacalao al pilpil.................................................16€ 

Bacalao al ajo arriero.........................................16€ 

Bacalao encebollado...........................................16€ 

Calamar plancha/frito....................................... 25€ 

Calamar en aceite............................................. 27€ 

Calamar en aceite de canela.............................. 27€ 

Dorada a la Roteña........................................... 22€ 

Lenguado a la naranja...................................... 30€ 

Lenguado a la plancha...................................... 26€ 

Lubina a la sidra.............................................. 24€ 

Rape en salsa................................................... 26€ 

Aguja.............................................................. 20€ 

Jibia................................................................ 20€ 

Salmonetes.......................................................19€ 

Boquerones....................................................... 15€ 

Salmón al vermouth rojo...................................19€

 

* Lubina espalda............................................... 17€ 

* Dorada espalda............................................... 17€



Pulpo ali-oli.....................................................20€ 

Pulpo encebollado.............................................20€ 

Pulpo a la gallega..............................................20€ 

Pulpo en aceite..................................................20€ 

Almejas de carril a la marinera........................... 19€ 

Almejas de carril al ajillo.................................... 17€ 

Almejas del carril al vapor.................................. 17€ 

Gambón........................................................... 22€ 

Gambas al pil-pil.............................................. 30€

PESCADOS



Cod in garlic sauce-sizzling............................... 16€ 

Cod in garlic sauce............................................ 16€ 

Cod in onion sauce............................................ 16€ 

Grilled squid/fried............................................. 25€ 

Squid in olive oil............................................... 27€ 

Squid in cinnamon oil........................................ 27€ 

Bream with peppers and onion........................... 22€ 

Sole in orange sauce.......................................... 30€ 

Grilled sole....................................................... 26€ 

Seabass with cider............................................. 24€ 

Monkfish  in sauce............................................ 26€ 

Swordfish......................................................... 20€ 

Grilled cuttlefish............................................... 20€ 

Fried small red mullet....................................... 19€ 

Fried large whitebait..........................................15€ 

Salmon in red martini sauce.............................. 19€

 

*Grilled sea bass................................................17€ 

*Grilled sea bream.............................................17€

FISH



Octopus in garlic mayonnaise............................ 20€ 

Octopus in onion sauce..................................... 20€ 

Octopus dressed in olive oil and paprika............. 20€ 

Octopus in olive oil........................................... 20€ 

Clams stamed in wine.......................................19€ 

Clams in garlic sauce......................................... 17€ 

Steamed clams.................................................. 17€ 

Prawns............................................................ 22€ 

Prawns with pilpil sauce................................... 30€

FISH



Blanco 

	 Rueda Verdejo.............................................14€ 

	 Marqués de Cácere....................................... 15€ 

	 Calvente..................................................... 24€ 

Tinto 

	 El Coto........................................................ 15€ 

	 Luis Cañas..................................................23€ 

	 Muga......................................................... 40€ 

	 Matarromera.............................................. 40€ 

	 Marqués de Cáceres (Crianza).......................18€ 

Ribera del duero 

	 Monteabello............................................... 24€ 

	 Emilio Mor................................................. 40€ 

	 Acapella..................................................... 20€ 

Tinto del terreno 

	 Cuatro vientos 4V........................................ 17€ 

CAVA 

	 Ferret Brut Nature.......................................16€ 

	 Cordón Negro..............................................16€

VINOS



Piña natural.......................................................5€ 
Pineapple 

Mango...............................................................5€ 

Fresas con nata..................................................6€ 
Strawberries with cream 

Macedonia de fruta.............................................4€ 
Fruit salad 

Crema catalana............................................. 5,50€ 
Catalan cream 

Natillas.............................................................4€ 
Custard 

Tarta de manzana..............................................6€ 
Apple tart 

Hojaldre............................................................6€ 
Puff pastry 

Mousse chocolate...............................................4€ 
Chocolate mousse 

Tiramisú...................................................... 4,50€ 

Flan..................................................................4€ 

Flan de almendras..............................................5€ 
Almond flan 

Arroz con leche..................................................4€ 
Rice pudding 

Tarta de queso...................................................6€ 
Cheesecake 

Pudding de manzana..........................................6€ 
Apple pudding 

Peras al vino......................................................5€ 

Yogurt griego con piña.......................................4€ 
Greek yogurt with pineapple 

Panacotta..................................................... 4,50€ 

Leche frita.........................................................5€ 

Bola de helado...................................................3€ 
Ice-cream scoop

POSTRES


