
S A B O Y A  2 1  
R E S T A U R A N T E  

 

T H E  G R A I N  M E N U  

D E S I G N E D  F O R  S H A R I N G  
 

 

W E L C O M E  A P E R I T I F  

SIGNATURE APERITIF FEATURING LOCAL PRODUCTS 

• 

F O R  T H E  T A B L E  T O  S H A R E  

CREAMY RED SHRIMP AND ROCKFISH SALAD WITH RICH OCEAN FLAVORS (2,4,10,12) 

CRISPY EDAMAME WITH SMOKED KIMCHI MAYO (1,3,7,11,12) 

"SABOYA 21" BRAVAS crispy potatoes with our house-made brava sauce (3,7,12) 

• 

T O  S H A R E  (  F O R  T W O  P E O P L E  )  

RICE OR FIDEUÀ (1,3) 

“SEÑORITO” STYLE (2,4,14) TRADITIONAL PAELLA 
(SEAFOOD-FREE) 

WILD MUSHROOMS & DUCK 
(+8€ supplement) 

• 

T O  F I N I S H  

HOMEMADE QUESADILLA WITH RED BERRY CHUTNEY (3,7,8,12) 

 

25,00 € / person 
From Wednesday to Friday 

30,00 € / person 
Saturday, Sunday, and holidays 

MINIMUM 2 PEOPLE 
Includes water and bread service – Gluten-free bread (+ €1.50) 

Lunch service  

 

1.Gluten  2.Crustaceans  3.Eggs  4.Fish  5.Peanuts  6.Soya  7.Milk (lactose)  8.Nuts  9.Celery  10.Mustard  11.Sesame  
12.Sulphites  13.Lupin  14.Molluscs 

ANY DISH CAN BE MODIFIED TO ACCOMMODATE ALLERGIES OR INTOLERANCES. 
PLEASE INFORM OUR WAITSTAFF BEFORE THE SERVICE BEGINS. 


