
LUNCH MENU
TERRACE


















HOTEL SPA
BOSQUE MAR

Para consultas sobre alérgenos pregunte a nuestro personal



Homemade pie......................................................................................
Homemade Smoked Salmon.............................................................
Bosque Mar Salad................................................................................
Goat Cheese with Nuts and Honey Salad......................................
Warm Baby Cuttlefish Salad..............................................................
Smoked Cod and Orange Salad........................................................
Warm Scallop and King Prawns Salad.............................................
Smoked Salmon Tartare with Fig Wood.........................................
Terrine of Apple and Foie Gras.........................................................
Iberian Ham..........................................................................................

5.50€
10.00€
11.50€
11.50€
12.50€
12.00€
13.00€
13.00€
13.00€
17.00€

COLD APPETIZERS

Baby Green Peppers............................................................................
Creamy Vegetable Soup.....................................................................
Galician Broth.......................................................................................
Creamy Seafood Soup with Crispy King Prawn............................
Creamy Asparagus Soup.....................................................................
Homemade Croquettes......................................................................
Crêpes Stuffed with Vegetables with Teriyaki Sauce..................

5.50€
5.00€
5.00€
6.00€
5.50€
9.50€
10.0€

HOT APPETIZERS 

Spanish Omelette (2 Pax)...................................................................
Scrambled Eggs with Mushrooms....................................................
Cornbread with Fried Eggs and Potato Chips...............................
Scrambled Eggs with Spinach and Prawns.....................................
Spaghetti Carbonara............................................................................
Spaghetti Bolognese............................................................................
Ham and Cheese Penne.....................................................................
Spaghetti with Sautéed Vegetables and Prawns..........................
Spaghetti with galiciam razor-clams................................................
Fideos with Clams (min. 2 Pax) ........................................................
Bread.......................................................................................................

8.50€
8.00€
8.50€
10.50€
9.50€
10.00€
10.00€
11.50€
12.50€
13.00€
0.50€

EGGS AND PASTA 



Steamed or Grilled Mussels...............................................................
Chef’s Scallop (Piece)..........................................................................
Grilled Baby Cuttlefish or with Onion.............................................
Grilled Prawns.......................................................................................
Grilled Variegated Scallops................................................................
Crispy King Prawns..............................................................................
Grilled Razor Clams.............................................................................
Steamed Cockles..................................................................................
Clams Marinière...................................................................................
Grilled Octopus with Mashed Potato..............................................
Galician Style Octopus........................................................................

6.00€
7.50€
9.50€
11.50€
12.50€
12.00€
12.50€
12.50€
16.00€
13.00€
17.00€

SEAFOOD 

”Most of the vegetables in our dishes are grown in our own
vegetable garden"

Vegetable Risotto.................................................................................
Octopus Risotto with Tetilla Cheese...............................................
Cuttlefish in Its Own Ink with Rice..................................................
Vegetable Paella (min. 2 Pax).....*Price per person.......................
Mixed Paella (min. 2 Pax)....*Price per person...............................
Seafood Paella (min. 2 Pax)...*Price per person............................
Rice with Lobster (min. 2 Pax)...*Price per person........................

11.00€
13.00€
12.50€
12.50€
14.00€
16.00€
23.00€

RICE 



Galician Style Skate Fish.....................................................................
Grilled Salmon ......................................................................................
Grilled Sole............................................................................................
Wild Turbot with Variegated Scallops............................................
Grilled Sea Bass....................................................................................
Sesame Crusted Tuna Tataki with Avocado Cream.....................
Monkfish with Clams...........................................................................

13.00€
12.50€
18.00€
21.00€
18.50€
18.50€
19.50€

FISH

Veal Scaloppine with Port Sauce or Pepper Sauce......................
Duck Breast with Orange Sauce.......................................................
Veal Chop...............................................................................................
Grilled Veal Entrecôte or with Pepper Sauce................................
Veal Sirloin Flakes with Vegetables.................................................
Grilled Lamb Chops.............................................................................
Veal Sirloin with Mushroom Sauce..................................................
Veal Sirloin with Foie Gras and Redcurrant Sauce.......................

15.00€
14.00€
16.00€
16.50€
16.00€
17.00€
18.00€
19.50€

MEAT

”Protected Geographical Indication Galician Veal. Most of our fish
and seafood is from this local area as well"



Homemade Ice Cream (Scoop)..........................................................
Fried ice-cream.....................................................................................
Fruit Salad..............................................................................................
Crème Caramel.....................................................................................
Crème Brûlée........................................................................................ 
Fried milk pudding...............................................................................
Crêpes with Strawberry or Chocolate Sauce.................................
Crêpes with Ice Cream........................................................................
Chocolate Cake....................................................................................
Chocolate Fondant..............................................................................
Brioche French Toast with Ice Cream.............................................
Galician tetilla cheese ice cream with quince cream...................

1.80€
5.50€
2.50€
3.00€
3.75€
3.75€
4.00€
4.50€
4.50€
4.50€
5.00€
4.00€

DESSERTS

"The milk used in our desserts is of 100% Galician origin" 
 

"All of our desserts are made in a traditional way in our workshop;
that is why it may delay up to ten minutes"

.

For any questions about allergens, you can consult our restaurant

staff


