
APERITIVOS CALIENTES /  HOT APETIZERS

Alcachofas  con Jamon Iberico & Salsa  Pimiento del  Piqui l lo  10
Gril led Artichokes  with Iberian Ham & Piqui l lo  Pepper  Sauce

Berenjenas  fr i tas  12
Fried Eggplant

Pimiento del  padron 12
Fried Padrón Peppers
Pulpo a  la  Gal lega  19

Galic ian-sty le  Octopus
Langost inos  Pi l -Pi l  16
Pil-Pi l  Style  Prawns

Langost inos  Diavola  17
Diavola  Style  Prawns

APERITIVOS FRIOS /  COLD APETIZERS

Boquerones  en Vinagre  15
Marinated White  Anchovies  in  Vinegar

Tartar  de  Atun,  Tomate  marinado en c i lantro ,mousse  de  aguacate  & Lima 24
Tuna Tartare ,  Ci lantro-Marinated Tomato,  Avocado & Lime Mousse

Salmon Ahumado  18
Smoked Salmon

Jamon Iberico  24
Acorn fed Iberian Ham
Seleccion de  Quesos  15

Cheese  Select ion

Simbad

Pan rust ico con Mantequi l la  Artesana  Pan Rust ico Aove   Pan de Ajo  Pan de Ajo & Queso
                       2 .50                                        2 .80                     6                          7  



Ostras  n2Natural/  v inagre  de  frambuesa  6
No.  2  Oysters ,  Natural  or  with Raspberry
Vinegar
Meji l lones  a l  Vino Blanco & Crema agria  17
Mussels  in  White  Wine with Sour  Cream
Meji l lones  Salsa  casera  de  Tomate  & Toque
Picante  18
Mussels  in  Homemade Spicy  Tomato Sauce
Almejas  Salteadas  con Ajo y  Vino 18
Sautéed Clams with Garl ic  and Wine
langost inos  Tigre  27
Tiger  Prawns
Bogavantes  (preguntar  camarero)
Lobster  (ask your  server  for  detai l s )
Carabineros  (preguntar  camarero)
Scarlet  Prawns (ask your  server  for
detai l s )

Punti l las  18
Crispy Baby Squid
Boquerones  17
Fried White  Anchovies
Calamares  25
Airy Battered Calamari
Fritura  Malagueña 24
Daily  Market  Fish with White  Anchovies  & Shel l f i sh

F R I T O S  /  FRIED

Simbad M A R I S C O S  /  SHELF ISH

Fruti  de  Mare 19
Tagl iate l le  Seafood Medley
Arrabiata  Pi l  Pi l  17
Penne Spicy  Arrabiata  with Pi l -Pi l  Sauce

P A S T A S  

Sopa de  Marisco 19
Seafood Soup
Sopa de  Cebol la  15
Creamy Onion Soup

S O P A S  /  SOUPS

ENSALADAS /  SALADS
Burrata  16

Braised Tomato Burrata  Salad with Its  Herb Essence
Queso de  Cabra 18

Goat Cheese  Mixed Greens  with Walnuts  and Pine Nuts
Atun rojo  19

 Warm salad of  premium bluef in  tuna with tender  baby lettuce ,  red onion,  free-range
egg,  and r ipe  tomato,  f inished with a  del icate  white  balsamic  dress ing .

Ensalada Tomate  15
Ripe seasonal  tomatoes  with red onion,  piparras  peppers ,  and caper  berr ies ,  dressed

simply  to  highl ight  their  natural  freshness .
Cesar  17

Cherry ,  Chicken,  Parmesano,  Croutons  & Secret  Sauce



Simbad
ARROCES / RICES

Mín. 2 personas / Min. 2 people

Pael la Verdura 16
Vegetable Pael la

Pael la Pol lo con Entremuslo de Pol lo & Judías Verdes 17
Chicken Pael la with Thigh Meat and Green Beans

Pael la Iberica Con Secreto Iberico & Judías Verdes 19
Iberian Pael la with Iberian Pork Secreto and Green Beans

Arroz Negro De Sepia , Punti l las cruj ientes & Ali-ol i 18
Black Cutt lef i sh Rice with Crispy Baby Squid and Aliol i

Arroz de Pulpo 19
Octopus Pael la

Pael la Mixta 18
Seafood and Meat Pael la

Pael la Señorito 22
Señorito Style Pael la

Pael la Marisco Con Gambones & Langost inos 21
Seafood Pael la with King Prawns and Langoust ines

Pael la Carabineros (preguntar camarero)
Vibrant Scar let Pael la

Pael la de Bogavantes 42
Lobster Pael la

Arroz de Bogavante Caldoso 42
Lobster Brothy Rice



Simbad

C A R N E S  /  M E A T S
H a m b u r g u e s a  d e  T e r n e r a  2 0 0 g r  Q u e s o  A h u m a d o  &  S a l s a  B a r b a c o a  2 1
2 0 0 g  B e e f  B u r g e r  w i t h  S m o k e d  C h e e s e  a n d  B a r b e c u e  S a u c e
S o l o m i l l o  d e  T e r n e r a  a  l a  P a r r i l l a  &  P a t a t a s  F r i t a s  3 1
G r i l l e d  B e e f  S i r l o i n  &  F r e n c h  F r i e s
E n t r e c o t  A n g u s  a  l a  P a r r i l l a  &  P a t a t a s  F r i t a s  3 0
C h a r g r i l l e d  A n g u s  E n t r e c ô t e  &  H a n d - C u t  F r i e s
P i e r n a  d e  C o r d e r o  A s a d a  a  b a j a  T e m p e r a t u r a  &  P a t a t a  A s a d a  2 9
S l o w - R o a s t e d  L a m b  L e g  w i t h  B a k e d  P o t a t o
C o d i l l o  C e r d o  A s a d o  a  b a j a  T e m p e r a t u r a  &  P u r e  d e  P a t a t a s  2 4
S l o w - R o a s t e d  P o r k  K n u c k l e  w i t h  M a s h e d  P o t a t o e s
B r o c h e t a  d e  P o l l o  a  l a  P l a n c h a  c o n  S a l s a  C r i o l l a  &  A r r o z  S a l t e a d o  2 1
G r i l l e d  C h i c k e n  S k e w e r  w i t h  C r i o l l a  S a u c e  a n d  S t i r - F r i e d  R i c e

S A L S A S  /  S A U C E S
B e a r n e s a  /  B é a r n a i s e  3
G o r g o n z o l a  /  G o r g o n z o l a  C h e e s e  3
P i m i e n t a  /  P e p p e r  3
M a y o n e s a  /  M a y o  1 . 5 0
K e t c h u p  /  K e t c h u p  1 . 5 0
M o s t a z a  /  M u s t a r d  1 . 5 0

P E S C A D O  /  S E A F O O D

S a l m o n  P l a n c h a ,  Ve r d u ra s  &  S a l s a  L a n g o s t i n o  2 4
G r i l l e d  S a l m o n  w i t h  Ve g e t a b l e s  a n d  P ra w n  S a u c e

L u b i n a  a l  H o r n o  e n  S a l s a  Ve r m o u t h  &  Tr u f a s  ( p r e g u n t a r  c a m a r e r o )
B a ke d  S e a  B a s s  i n  Ve r m o u t h  &  Tr u f f l e  S a u c e  ( p l e a s e  a s k  y o u r  s e r v e r  f o r  d e t a i l s )

B a c a l a o ,  G ra t i n a d o  A j o  N e g r o  &  P u r e  d e  C o l i f l o r  28
G ra t i n a t e d  C o d  w i t h  B l a c k  G a r l i c  a n d  C a u l i f l o w e r  P u r é e

C a l a m a r  P l a n c h a ,  Ve r d u ra s  &  Pa t a t a  C o c i d a  2 7
G r i l l e d  S q u i d  w i t h  Ve g e t a b l e s  a n d  B o i l e d  Po t a t o e s

Pa t a  d e  P u l p o  P l a n c h a ,  P u r e  d e  P i m i e n t o n  &  C i l a n t r o  28
G r i l l e d  O c t o p u s  L e g  w i t h  Pa p r i k a  P u r é e  a n d  C i l a n t r o

L e n g u a d o  P l a n c h a ,  Ve r d u ra s  &  S a l s a  C i t r i c a  3 4
G r i l l e d  S o l e  w i t h  Ve g e t a b l e s  a n d  C i t r u s  S a u c e

Ro d a b a l l o  P i l - P i l (  Pa ra  2  p e r s o n a s )  5 7
P i l - P i l  S t y l e  Tu r b o t  ( s e r v e s  2 )

L u b i n a  a  l a  S a l  (  1  p e r s o n a )  3 0  
L u b i n a  a  l a  S a l  (  2  p e r s o n a s )  5 7

S a l t - C r u s t e d  S e a  B a s s

G U A R N I C I O N E S  /  S I D E  D I S H E S   4
P a t a t a s  F r i t a s  /  F r e n c h  F r i e s

P a t a t a s  A s a d a s  /  B a k e d  P o t a t o e s
E n s a l a d a  V e r d e  /  G r e e n  S a l a d

V e r d u r a  S a l t e a d a  /  S t i r  f r i e d  V e g e t a b l e
P i m i e n t o  P a d r o n  /  P a d r o n  P e p p e r s

A r r o z  S a l t e a d o  /  S t i r  f r i e d  R i c e



Simbad

P O S T R E S  /  D E S S E RT S

S e l e c c i o n  d e  3  Q u e s o s  d e  D i f e r e n t e s  L e c h e s  &  M a d u ra c i o n  ( p o r  p e r s o n a )  1 5
S e l e c t i o n  o f  3  C h e e s e s  f r o m  D i f f e r e n t  M i l k s  a n d  A g i n g  ( p e r  p e r s o n )

C o u l a n t  Re l l e n o  d e  P i s t a c h o ,  H e l a d o  d e  N a ra n j a  S a n g u i n a  1 0
P i s t a c h i o - F i l l e d  C o u l a n t  w i t h  B l o o d  O ra n g e  I c e  C r e a m

B r o w n i e  d e  C o o k i e ,  S o r b e t e  d e  C i t r i c o  1 0
C o o k i e  B r o w n i e  w i t h  C i t r u s  S o r b e t

Ta r t a  d e  Q u e s o  &  C o n f i t u ra  d e  F r u t o s  Ro j o s  1 0
B a ke d  C h e e s e c a ke  w i t h  Re d  B e r r y  Ja m

Ta r t a  d e  M a ra c u y a  1 0
Pa s s i o n  F r u i t  Ta r t

S t r u d e l  d e  M a n z a n a  &  H e l a d o  d e  C a n e l a  1 0
Wa r m  A p p l e  S t r u d e l ,  C i n n a m o n  I c e  C r e a m

S o r b e t e  d e  Te m p o ra d a  9
S e a s o n a l  S o r b e t

C o r o n e l  &  S o r b e t e  d e  L i m o n  c o n  C a v a  o  Vo d k a  1 1
C o r o n e l  &  L e m o n  S o r b e t  w i t h  C a v a  o r  Vo d k a


