
Raw 

ALMADRABA TUNA TARTARE 29

TUNA BELLY CARPACCIO 28

SALMON TARTARE 27

SEABASS CEVICHE 26

 

Nigiri - sashimi   min 2pc

AKAMI 8

TORO 10

SALMON 6

SEABASS 6

HAMACHI 7

EEL 7

RED PRAWN s.m.

SCALLOP 6

AVOCADO 5

 

Hosomaki 

TORO NEGI 19

SALMON JALAPEÑO 16

HAMACHI CORIANDER 17

SCALLOP BASIL 17

KAPPA DILL 12

 

Special maki 

AKAMI TAKUAN 18

TORO PIPARRA 19

SALMON AVOCADO 17

KABUKI ROLL 21

AVOCADO TAJIN 9

 

Caviar 

OSCIETRA CAVIAR  |  5 GR 15

IRANIAN KALUGA IMPERIAL  |  125G 580

IRANIAN BELUGA IMPERIAL  |  125G 1375

 

 
 



Starters to share 

IBERIAN HAM  |  100 GR 34

GAZPACHO 12

SHRIMPS OMELETTE  |  2 PIECES 13

SEAFOOD SOUP 19

CANTABRIAN ANCHOVY & BOQUERÓN 18

TUNA BELLY SALAD 14

SEAFOOD SALAD 29

PIPIRRANA 15

BURRATINA & PICKLED TOMATOES 22

WHITE SHRIMP & AVOCADO SALAD 25

CHAMBAO SALAD 20

SEASONAL TOMATO & BASIL SALAD 19

CAESAR SALAD  |  CHICKEN OR PRAWNS 22

IBERIAN HAM CROQUETTES  |  4 PIECES 12

GALICIAN STYLE OCTOPUS 32

WHITE PRAWNS PIL - PIL 27

SARDINES SKEWER 15

 

Seafood 

OYSTER Nº2  |  PIECE 7

“COQUINAS”  |  PORTION 29

CLAMS  |  PORTION 30

RAZOR CLAMS  |  PORTION 30

MUSSELS  |  PORTION 23

WHITE PRAWN m.p.

RED PRAWN m.p.

GIANT SCAMPI m.p.

SCARLET PRAWN m.p.

NATIONAL BLUE LOBSTER m.p.

 

Mains to share   min 2 people

LOBSTER MENORCA STYLE 62 pp

CALAMARATA FRUTTI DI MARE 44 pp

SPAGHETTI ALLA NERANO 29 pp

 

Málaga fried fish 

BABY SQUID 18

SQUID 25

OCTOPUS 22

RED MULLET 23

ANCHOVIES 17

CHANQUETES WITH FRIED EGG 19

SCORPION FISH  |  800 GR 77

LOBSTER  |  800 GR 220

 

Paellas & fideuá   min 2 people  

”SEÑORET” RICE 33 pp

BLACK RICE 30 pp

LOBSTER  |  DRY OR STEW 76 pp

 

Fish     100 gr

TURBOT 9

SEABASS 9

SOLE 11

SNAPPER 10

SUGGESTION OF THE DAY m.p.

 

Meat 

CHAMBAO BURGER  |  200 GR 26

BEEF TENDERLOIN  |  200 GR 34

RIBEYE STEAK  |  400 GR 60

MARINATED BABY CHICKEN 29

SUGGESTION OF THE DAY m.p.

 

Sides 

GREEN ASPARAGUS 7

PADRÓN PEPPERS 7

BIMI 7

FRENCH FRIES 7

FRIES AND EGG 7

MASHED POTATO 7

SWEET POTATO 7

 

Bread, olives & aioli   ·  3,5    |   Prices in EUROS, VAT inc. Allergen information available on request.  

Please inform your waiter of any allergies or food intolerances     |   All our fish ser ved raw has continued the process of freezing at -20 ºC 

Desserts 

LIME PIE 10

CHEESECAKE 11

TIRAMISU 10

CHOCOLATE MOUSSE 10

RICE PUDDING 9

CHAMBAO TROPICAL SORBETS  42
ASK YOUR SERVER

SEASONAL FRUIT PLATTER 17

HOME MADE ICE CREAMS & SORBETS 6
2 SCOOPS


