
STARTERS & SHARING

POLENTA FRIES  9,5€

crispy polenta, marinara sauce

MELON & PROSCIUTTO  14,5€

freshly cut honeydew melon, Prosciutto di Parma

GARLIC PIZZETTA  15€

homemade sourdough pizza base, garlic butter, grated parmesan

TOMATO BRUSCHETTA  17€

homemade sourdough pizza base, chopped tomato,  
garlic, basil, add fresh burrata +4€

PRAWN COCKTAIL  16€

avocado, celery, cherry tomatoes, baby basil, 
parsley oil, thousand island dressing

IBERIAN HAM CROQUETTES  16€

crispy béchamel croquettes, finely chopped Iberian ham

PRAWNS PIL-PIL  17,5€

tomato, garlic, oil, white wine, cayenne

CALAMARI FRITTI  16,5€

spicy homemade aioli, lemon, parsley

BEEF CARPACCIO  19,5€

rocket salad, parmesan, black pepper,  
lemon, balsamic glaze

ANTIPASTO PLATTER  22€

cured meats and cheeses, conserved vegetables, 
homemade focaccia, perfect for 2

TUNA CEVICHE  23€

freshly sliced bluefin tuna sashimi, citrus vinaigrette, 
capers, avocado, baby basil, parsley oil

SALADS

MIXED SALAD  14,5€

mixed leaves, baby gem, avocado, cherry tomatoes, 
tuna, onion, olives, green chilies

TOMATO BASIL SALAD  15€

a mix of colourful seasonal tomatoes, avocado, 
onion, basil, citrus vinaigrette

CAESAR SALAD  17,5€

Romaine lettuce, avocado, cherry tomatoes, croutons, parmesan, 
Caesar dressing, add chicken +3,5€ / prawns +4,5€

CAPRESE SALAD  16,5€

seasonal tomatoes, mozzarella di bufala, 
citrus pesto dressing, baby basil

1 PM - onwards
Open everyday

DESSERTS

TIRAMISU  7,5€

BAKED CHEESECAKE  7,5€

CARROT CAKE  7,5€

BROWNIE  8,5€

ICE CREAMS/SORBETS  4€ /scoop

COCKTAILS

TOMMY’S MARGARITA  12€

Cruzplata Silver tequila, lime, agave
tequila Cruzplata Silver, lima, agave

MOJITO  12€

Bacardi rum, lime, mint, Sprite, simple syrup
ron Bacardi, lima, menta, Sprite, sirope de azúcar

NEGRONI  12€

Gin, Campari, sweet vermouth
Ginebra, Campari, vermú dulce

AMARETTO SOUR  12€

Disaronno, lemon juice, simple syrup
Disaronno, limón, azúcar

MOSCOW MULE  12€ 
Smirnoff vodka, lime, Fever Tree ginger beer
vodka Smirnoff, lima, ginger beer Fever Tree

BLOODY MARY  12€

Smirnoff vodka, tomato juice, lemon, Worcestershire, Tabasco
Vodka Smirnoff, zumo de tomate, limón, Worcestershire, Tabasco

PICANTE DE LA CASA  12€

chili-infused Cruzplata Silver tequila, lime, jalapeños, cilantro, agave
Tequila Cruzplata Silver al chile, lima, jalapeños, cilantro, agave

ESPRESSO MARTINI  12€

Smirnoff vodka, Kahlúa, espresso shot, simple syrup
Vodka Smirnoff, Kahlúa, chupito de espresso, sirope de azúcar

APEROL SPRITZ  11€

Aperol, prosecco, soda

STARTERS & SHARING

POLENTA FRIES  9,5€

crispy polenta, marinara sauce

MELON & PROSCIUTTO  14,5€

freshly cut honeydew melon, Prosciutto di Parma

GARLIC PIZZETTA  15€

homemade sourdough pizza base, garlic butter, grated parmesan

TOMATO BRUSCHETTA  17€

homemade sourdough pizza base, chopped tomato,  
garlic, basil, add fresh burrata +4€

PRAWN COCKTAIL  16€

avocado, celery, cherry tomatoes, baby basil, 
parsley oil, thousand island dressing

IBERIAN HAM CROQUETTES  16€

crispy béchamel croquettes, finely chopped Iberian ham

PRAWNS PIL-PIL  17,5€

tomato, garlic, oil, white wine, cayenne

CALAMARI FRITTI  16,5€

spicy homemade aioli, lemon, parsley

BEEF CARPACCIO  19,5€

rocket salad, parmesan, black pepper,  
lemon, balsamic glaze

ANTIPASTO PLATTER  22€

cured meats and cheeses, conserved vegetables, 
homemade focaccia, perfect for 2

TUNA CEVICHE  23€

freshly sliced bluefin tuna sashimi, citrus vinaigrette, 
capers, avocado, baby basil, parsley oil

SALADS

MIXED SALAD  14,5€

mixed leaves, baby gem, avocado, cherry tomatoes, 
tuna, onion, olives, green chilies

TOMATO BASIL SALAD  15€

a mix of colourful seasonal tomatoes, avocado, 
onion, basil, citrus vinaigrette

CAESAR SALAD  17,5€

Romaine lettuce, avocado, cherry tomatoes, croutons, parmesan, 
Caesar dressing, add chicken +3,5€ / prawns +4,5€

CAPRESE SALAD  16,5€

seasonal tomatoes, mozzarella di bufala, 
citrus pesto dressing, baby basil

1 PM - onwards
Open everyday

DESSERTS

TIRAMISU  7,5€

BAKED CHEESECAKE  7,5€

CARROT CAKE  7,5€

BROWNIE  8,5€

ICE CREAMS/SORBETS  4€ /scoop

MENUS DE GRUPO
STARTERS & SHARING

POLENTA FRIES  9,5€

crispy polenta, marinara sauce

MELON & PROSCIUTTO  14,5€

freshly cut honeydew melon, Prosciutto di Parma

GARLIC PIZZETTA  15€

homemade sourdough pizza base, garlic butter, grated parmesan

TOMATO BRUSCHETTA  17€

homemade sourdough pizza base, chopped tomato,  
garlic, basil, add fresh burrata +4€

PRAWN COCKTAIL  16€

avocado, celery, cherry tomatoes, baby basil, 
parsley oil, thousand island dressing

IBERIAN HAM CROQUETTES  16€

crispy béchamel croquettes, finely chopped Iberian ham

PRAWNS PIL-PIL  17,5€

tomato, garlic, oil, white wine, cayenne

CALAMARI FRITTI  16,5€

spicy homemade aioli, lemon, parsley

BEEF CARPACCIO  19,5€

rocket salad, parmesan, black pepper,  
lemon, balsamic glaze

ANTIPASTO PLATTER  22€

cured meats and cheeses, conserved vegetables, 
homemade focaccia, perfect for 2

TUNA CEVICHE  23€

freshly sliced bluefin tuna sashimi, citrus vinaigrette, 
capers, avocado, baby basil, parsley oil

SALADS

MIXED SALAD  14,5€

mixed leaves, baby gem, avocado, cherry tomatoes, 
tuna, onion, olives, green chilies

TOMATO BASIL SALAD  15€

a mix of colourful seasonal tomatoes, avocado, 
onion, basil, citrus vinaigrette

CAESAR SALAD  17,5€

Romaine lettuce, avocado, cherry tomatoes, croutons, parmesan, 
Caesar dressing, add chicken +3,5€ / prawns +4,5€

CAPRESE SALAD  16,5€

seasonal tomatoes, mozzarella di bufala, 
citrus pesto dressing, baby basil

1 PM - onwards
Open everyday

DESSERTS

TIRAMISU  7,5€

BAKED CHEESECAKE  7,5€

CARROT CAKE  7,5€

BROWNIE  8,5€

ICE CREAMS/SORBETS  4€ /scoop

Para grupos de 8 personas o más. Entrantes para compartir en la mesa y un
principal a elegir por cada persona.

MENU AMICI 30€ por persona

Bebida incluida
Para compartir: pizzetta de ajo, bruschetta de tomate, croquetas de jamón ibérico, polenta frita
Principal: una pizza o una pasta a elegir  ·  tiramisú o helado
Bebida: una por persona, caña, vino de la casa, refresco o agua

MENU BEL MARE 40€ por persona

Sangría incluida
Para compartir: croquetas, bruschetta, calamares, gambas pil-pil, ensalada caprese
Principal: penne alla vodka, carbonara, risotto de setas, pollo al limone o lubina
Bebida: una jarra de sangría por cada cuatro, y agua  ·  postre

MENU CELEBRAZIONE 50€ por persona

Prosecco, vino o cerveza y café incluidos
Para compartir: antipasto, carpaccio, ensalada caprese, calamares, gambas pil-pil
Principal: tagliatelle pil-pil, lubina, salmón o risotto de setas  ·  postre y café
Bebida: copa de prosecco, y una botella de vino por cada tres o dos cañas por persona

PAQUETES DE BEBIDAS
+15€  Barra libre de vino de la casa y cerveza de barril durante 2 horas · por persona

+25€  Barra libre de vino de la casa, cerveza de barril y destilados de la casa durante 2 horas · por persona

Mínimo 8 personas. Toda la mesa elige el mismo menú. Reserva con 48 h de antelación. IVA incluido.

C/ Rafael Alberti, Urb. Cortijo Blanco · San Pedro de Alcántara · +34 623 314 217 · belmare.es

STARTERS & SHARING

POLENTA FRIES  9,5€

crispy polenta, marinara sauce

MELON & PROSCIUTTO  14,5€

freshly cut honeydew melon, Prosciutto di Parma

GARLIC PIZZETTA  15€

homemade sourdough pizza base, garlic butter, grated parmesan

TOMATO BRUSCHETTA  17€

homemade sourdough pizza base, chopped tomato,  
garlic, basil, add fresh burrata +4€

PRAWN COCKTAIL  16€

avocado, celery, cherry tomatoes, baby basil, 
parsley oil, thousand island dressing

IBERIAN HAM CROQUETTES  16€

crispy béchamel croquettes, finely chopped Iberian ham

PRAWNS PIL-PIL  17,5€

tomato, garlic, oil, white wine, cayenne

CALAMARI FRITTI  16,5€

spicy homemade aioli, lemon, parsley

BEEF CARPACCIO  19,5€

rocket salad, parmesan, black pepper,  
lemon, balsamic glaze

ANTIPASTO PLATTER  22€

cured meats and cheeses, conserved vegetables, 
homemade focaccia, perfect for 2

TUNA CEVICHE  23€

freshly sliced bluefin tuna sashimi, citrus vinaigrette, 
capers, avocado, baby basil, parsley oil

SALADS

MIXED SALAD  14,5€

mixed leaves, baby gem, avocado, cherry tomatoes, 
tuna, onion, olives, green chilies

TOMATO BASIL SALAD  15€

a mix of colourful seasonal tomatoes, avocado, 
onion, basil, citrus vinaigrette

CAESAR SALAD  17,5€

Romaine lettuce, avocado, cherry tomatoes, croutons, parmesan, 
Caesar dressing, add chicken +3,5€ / prawns +4,5€

CAPRESE SALAD  16,5€

seasonal tomatoes, mozzarella di bufala, 
citrus pesto dressing, baby basil

1 PM - onwards
Open everyday

DESSERTS

TIRAMISU  7,5€

BAKED CHEESECAKE  7,5€

CARROT CAKE  7,5€

BROWNIE  8,5€

ICE CREAMS/SORBETS  4€ /scoop

PASTA

SPAGHETTI BOLOGNESE  19,5€

traditional bolognese sauce, parmesan 

LASAGNE  19,5€

side salad, fresh focaccia

TAGLIATELLE PIL-PIL  23€

prawns, tomato sauce, cherry tomatoes,  
garlic, cayenne, parmesan, basil

LINGUINE VONGOLE  24,5€

white wine, clams, cherry tomatoes, olive oil,  
garlic, parsley, cayenne

PIZZA

MARGHERITA  16€

tomato sauce, mozzarella

PROSCIUTTO E FUNGHI  17,5€

tomato sauce, mozzarella, shiitake mushrooms, 
Italian cooked ham

SPICY HAWAIIAN  18€

tomato sauce, mozzarella, York ham,  
pineapple, fresh jalapeños

DIAVOLA  19,5€

tomato sauce, mozzarella, spicy Italian salami,  
fresh chili, basil

CAPRESE  20,5€

tomato sauce, fresh mozzarella, fresh cherry tomatoes,  
pesto, basil

MEDITERRANEAN  21€

tomato sauce, feta cheese, artichoke, sun-dried tomatoes, 
kalamata olives, red onion, roasted red pepper

PARMA  22€

tomato sauce, mozzarella, cherry tomatoes, 
Prosciutto di Parma, rocket, parmesan

add fresh burrata +4€

MORTADELA BURRATTINA  23,5€

tomato sauce, mozzarella, pistachio mortadella,  
burrata, pesto

MAINS

BEL MARE BURGER  23€

100% Galician beef, goats cheese, sun dried tomatoes, 
rocket, pesto, brioche bun, french fries

CHICKEN AL LIMONE  
O ALLA DIAVOLA  23€

basmati rice, mesclun salad

CHICKEN PARMIGIANA  25€

San Marzano tomato sauce, mozzarella, 
parmesan, linguini napoli, mesclun salad

BLACK ANGUS ENTRECOTE  34€

french fries, roasted cherry tomatoes,  
Italian chimichurri

SIDES

FRENCH FRIES  6,5€

TRUFFLE PARMESAN FRIES  9€

ROSEMARY POTATOES  6,5€

GRILLED BROCCOLINI  6,5€

RATATOUILLE  6,5€

SIDE SALAD  6,5€

SPAGHETTI POMODORO  16,5€

San Marzano tomato sauce, cherry tomatoes, basil

PENNE A LA VODKA  18€

tomato cream sauce, crispy bacon, fresh basil

PENNE ARRABBIATA  18€

tomato sauce, cherry tomatoes, garlic,  
chili, parmesan, parsley

SPAGHETTI CARBONARA  19,5€

egg yolk, cream, guanciale, parmesan

gluten-free pasta +1,5€

gluten-free base +2,5€

KIDS

SPAGHETTI  12,5€ 
napoli, bolognese or carbonara

MINI MARGHERITA PIZZA  13€

CHICKEN MILANESE & FRIES  15€

CHEESEBURGER  15,5€

100% Galician beef, mozzarella cheese,  
brioche bun, french fries

AUBERGINE PARMIGIANA  19€

San Marzano tomato sauce, mozzarella, homemade focaccia

MUSHROOM RISOTTO  19,5€

shiitake mushrooms, white wine, parmesan
add prawns +4,5€

MEDITERRANEAN SEA BASS  24€

ratatouille, mesclun salad

SEARED SALMON  27€

bechamel, grilled broccolini, baby potatoes, parsley oil

SEARED TUNA  30€

roasted red pepper sauce, baby potatoes, mesclun salad



STARTERS & SHARING

POLENTA FRIES  9,5€

crispy polenta, marinara sauce

MELON & PROSCIUTTO  14,5€

freshly cut honeydew melon, Prosciutto di Parma

GARLIC PIZZETTA  15€

homemade sourdough pizza base, garlic butter, grated parmesan

TOMATO BRUSCHETTA  17€

homemade sourdough pizza base, chopped tomato,  
garlic, basil, add fresh burrata +4€

PRAWN COCKTAIL  16€

avocado, celery, cherry tomatoes, baby basil, 
parsley oil, thousand island dressing

IBERIAN HAM CROQUETTES  16€

crispy béchamel croquettes, finely chopped Iberian ham

PRAWNS PIL-PIL  17,5€

tomato, garlic, oil, white wine, cayenne

CALAMARI FRITTI  16,5€

spicy homemade aioli, lemon, parsley

BEEF CARPACCIO  19,5€

rocket salad, parmesan, black pepper,  
lemon, balsamic glaze

ANTIPASTO PLATTER  22€

cured meats and cheeses, conserved vegetables, 
homemade focaccia, perfect for 2

TUNA CEVICHE  23€

freshly sliced bluefin tuna sashimi, citrus vinaigrette, 
capers, avocado, baby basil, parsley oil

SALADS

MIXED SALAD  14,5€

mixed leaves, baby gem, avocado, cherry tomatoes, 
tuna, onion, olives, green chilies

TOMATO BASIL SALAD  15€

a mix of colourful seasonal tomatoes, avocado, 
onion, basil, citrus vinaigrette

CAESAR SALAD  17,5€

Romaine lettuce, avocado, cherry tomatoes, croutons, parmesan, 
Caesar dressing, add chicken +3,5€ / prawns +4,5€

CAPRESE SALAD  16,5€

seasonal tomatoes, mozzarella di bufala, 
citrus pesto dressing, baby basil

1 PM - onwards
Open everyday

DESSERTS

TIRAMISU  7,5€

BAKED CHEESECAKE  7,5€

CARROT CAKE  7,5€

BROWNIE  8,5€

ICE CREAMS/SORBETS  4€ /scoop

COCKTAILS

TOMMY’S MARGARITA  12€

Cruzplata Silver tequila, lime, agave
tequila Cruzplata Silver, lima, agave

MOJITO  12€

Bacardi rum, lime, mint, Sprite, simple syrup
ron Bacardi, lima, menta, Sprite, sirope de azúcar

NEGRONI  12€

Gin, Campari, sweet vermouth
Ginebra, Campari, vermú dulce

AMARETTO SOUR  12€

Disaronno, lemon juice, simple syrup
Disaronno, limón, azúcar

MOSCOW MULE  12€ 
Smirnoff vodka, lime, Fever Tree ginger beer
vodka Smirnoff, lima, ginger beer Fever Tree

BLOODY MARY  12€

Smirnoff vodka, tomato juice, lemon, Worcestershire, Tabasco
Vodka Smirnoff, zumo de tomate, limón, Worcestershire, Tabasco

PICANTE DE LA CASA  12€

chili-infused Cruzplata Silver tequila, lime, jalapeños, cilantro, agave
Tequila Cruzplata Silver al chile, lima, jalapeños, cilantro, agave

ESPRESSO MARTINI  12€

Smirnoff vodka, Kahlúa, espresso shot, simple syrup
Vodka Smirnoff, Kahlúa, chupito de espresso, sirope de azúcar

APEROL SPRITZ  11€

Aperol, prosecco, soda

STARTERS & SHARING

POLENTA FRIES  9,5€

crispy polenta, marinara sauce

MELON & PROSCIUTTO  14,5€

freshly cut honeydew melon, Prosciutto di Parma

GARLIC PIZZETTA  15€

homemade sourdough pizza base, garlic butter, grated parmesan

TOMATO BRUSCHETTA  17€

homemade sourdough pizza base, chopped tomato,  
garlic, basil, add fresh burrata +4€

PRAWN COCKTAIL  16€

avocado, celery, cherry tomatoes, baby basil, 
parsley oil, thousand island dressing

IBERIAN HAM CROQUETTES  16€

crispy béchamel croquettes, finely chopped Iberian ham

PRAWNS PIL-PIL  17,5€

tomato, garlic, oil, white wine, cayenne

CALAMARI FRITTI  16,5€

spicy homemade aioli, lemon, parsley

BEEF CARPACCIO  19,5€

rocket salad, parmesan, black pepper,  
lemon, balsamic glaze

ANTIPASTO PLATTER  22€

cured meats and cheeses, conserved vegetables, 
homemade focaccia, perfect for 2

TUNA CEVICHE  23€

freshly sliced bluefin tuna sashimi, citrus vinaigrette, 
capers, avocado, baby basil, parsley oil

SALADS

MIXED SALAD  14,5€

mixed leaves, baby gem, avocado, cherry tomatoes, 
tuna, onion, olives, green chilies

TOMATO BASIL SALAD  15€

a mix of colourful seasonal tomatoes, avocado, 
onion, basil, citrus vinaigrette

CAESAR SALAD  17,5€

Romaine lettuce, avocado, cherry tomatoes, croutons, parmesan, 
Caesar dressing, add chicken +3,5€ / prawns +4,5€

CAPRESE SALAD  16,5€

seasonal tomatoes, mozzarella di bufala, 
citrus pesto dressing, baby basil

1 PM - onwards
Open everyday

DESSERTS

TIRAMISU  7,5€

BAKED CHEESECAKE  7,5€

CARROT CAKE  7,5€

BROWNIE  8,5€

ICE CREAMS/SORBETS  4€ /scoop

M E N U S   D E   G R U P O

MENU AMICI
STARTERS & SHARING

POLENTA FRIES  9,5€

crispy polenta, marinara sauce

MELON & PROSCIUTTO  14,5€

freshly cut honeydew melon, Prosciutto di Parma

GARLIC PIZZETTA  15€

homemade sourdough pizza base, garlic butter, grated parmesan

TOMATO BRUSCHETTA  17€

homemade sourdough pizza base, chopped tomato,  
garlic, basil, add fresh burrata +4€

PRAWN COCKTAIL  16€

avocado, celery, cherry tomatoes, baby basil, 
parsley oil, thousand island dressing

IBERIAN HAM CROQUETTES  16€

crispy béchamel croquettes, finely chopped Iberian ham

PRAWNS PIL-PIL  17,5€

tomato, garlic, oil, white wine, cayenne

CALAMARI FRITTI  16,5€

spicy homemade aioli, lemon, parsley

BEEF CARPACCIO  19,5€

rocket salad, parmesan, black pepper,  
lemon, balsamic glaze

ANTIPASTO PLATTER  22€

cured meats and cheeses, conserved vegetables, 
homemade focaccia, perfect for 2

TUNA CEVICHE  23€

freshly sliced bluefin tuna sashimi, citrus vinaigrette, 
capers, avocado, baby basil, parsley oil

SALADS

MIXED SALAD  14,5€

mixed leaves, baby gem, avocado, cherry tomatoes, 
tuna, onion, olives, green chilies

TOMATO BASIL SALAD  15€

a mix of colourful seasonal tomatoes, avocado, 
onion, basil, citrus vinaigrette

CAESAR SALAD  17,5€

Romaine lettuce, avocado, cherry tomatoes, croutons, parmesan, 
Caesar dressing, add chicken +3,5€ / prawns +4,5€

CAPRESE SALAD  16,5€

seasonal tomatoes, mozzarella di bufala, 
citrus pesto dressing, baby basil

1 PM - onwards
Open everyday

DESSERTS

TIRAMISU  7,5€

BAKED CHEESECAKE  7,5€

CARROT CAKE  7,5€

BROWNIE  8,5€

ICE CREAMS/SORBETS  4€ /scoop

30€
por persona · IVA incluido

Bebida incluida

PARA COMPARTIR
Pizzetta de ajo

Bruschetta de tomate
Croquetas de jamón ibérico

Polenta frita

PRINCIPAL A ELEGIR
Pizza Margarita, Diavola o Prosciutto e Funghi

o Penne Arrabbiata, Espaguetis Bolognese o Carbonara

POSTRE
Tiramisú o helado

BEBIDA
Una bebida por persona

Caña, vino de la casa, refresco o agua

PAQUETES DE BEBIDAS
+15€  Barra libre de vino de la casa y cerveza de barril durante 2 horas · por persona

+25€  Barra libre de vino de la casa, cerveza de barril y destilados de la casa durante 2 horas · por persona

Mínimo 8 personas. Toda la mesa elige el mismo menú. Reserva con 48 h de antelación. IVA incluido.

C/ Rafael Alberti, Urb. Cortijo Blanco · San Pedro de Alcántara · +34 623 314 217 · belmare.es

STARTERS & SHARING

POLENTA FRIES  9,5€

crispy polenta, marinara sauce

MELON & PROSCIUTTO  14,5€

freshly cut honeydew melon, Prosciutto di Parma

GARLIC PIZZETTA  15€

homemade sourdough pizza base, garlic butter, grated parmesan

TOMATO BRUSCHETTA  17€

homemade sourdough pizza base, chopped tomato,  
garlic, basil, add fresh burrata +4€

PRAWN COCKTAIL  16€

avocado, celery, cherry tomatoes, baby basil, 
parsley oil, thousand island dressing

IBERIAN HAM CROQUETTES  16€

crispy béchamel croquettes, finely chopped Iberian ham

PRAWNS PIL-PIL  17,5€

tomato, garlic, oil, white wine, cayenne

CALAMARI FRITTI  16,5€

spicy homemade aioli, lemon, parsley

BEEF CARPACCIO  19,5€

rocket salad, parmesan, black pepper,  
lemon, balsamic glaze

ANTIPASTO PLATTER  22€

cured meats and cheeses, conserved vegetables, 
homemade focaccia, perfect for 2

TUNA CEVICHE  23€

freshly sliced bluefin tuna sashimi, citrus vinaigrette, 
capers, avocado, baby basil, parsley oil

SALADS

MIXED SALAD  14,5€

mixed leaves, baby gem, avocado, cherry tomatoes, 
tuna, onion, olives, green chilies

TOMATO BASIL SALAD  15€

a mix of colourful seasonal tomatoes, avocado, 
onion, basil, citrus vinaigrette

CAESAR SALAD  17,5€

Romaine lettuce, avocado, cherry tomatoes, croutons, parmesan, 
Caesar dressing, add chicken +3,5€ / prawns +4,5€

CAPRESE SALAD  16,5€

seasonal tomatoes, mozzarella di bufala, 
citrus pesto dressing, baby basil

1 PM - onwards
Open everyday

DESSERTS

TIRAMISU  7,5€

BAKED CHEESECAKE  7,5€

CARROT CAKE  7,5€

BROWNIE  8,5€

ICE CREAMS/SORBETS  4€ /scoop

PASTA

SPAGHETTI BOLOGNESE  19,5€

traditional bolognese sauce, parmesan 

LASAGNE  19,5€

side salad, fresh focaccia

TAGLIATELLE PIL-PIL  23€

prawns, tomato sauce, cherry tomatoes,  
garlic, cayenne, parmesan, basil

LINGUINE VONGOLE  24,5€

white wine, clams, cherry tomatoes, olive oil,  
garlic, parsley, cayenne

PIZZA

MARGHERITA  16€

tomato sauce, mozzarella

PROSCIUTTO E FUNGHI  17,5€

tomato sauce, mozzarella, shiitake mushrooms, 
Italian cooked ham

SPICY HAWAIIAN  18€

tomato sauce, mozzarella, York ham,  
pineapple, fresh jalapeños

DIAVOLA  19,5€

tomato sauce, mozzarella, spicy Italian salami,  
fresh chili, basil

CAPRESE  20,5€

tomato sauce, fresh mozzarella, fresh cherry tomatoes,  
pesto, basil

MEDITERRANEAN  21€

tomato sauce, feta cheese, artichoke, sun-dried tomatoes, 
kalamata olives, red onion, roasted red pepper

PARMA  22€

tomato sauce, mozzarella, cherry tomatoes, 
Prosciutto di Parma, rocket, parmesan

add fresh burrata +4€

MORTADELA BURRATTINA  23,5€

tomato sauce, mozzarella, pistachio mortadella,  
burrata, pesto

MAINS

BEL MARE BURGER  23€

100% Galician beef, goats cheese, sun dried tomatoes, 
rocket, pesto, brioche bun, french fries

CHICKEN AL LIMONE  
O ALLA DIAVOLA  23€

basmati rice, mesclun salad

CHICKEN PARMIGIANA  25€

San Marzano tomato sauce, mozzarella, 
parmesan, linguini napoli, mesclun salad

BLACK ANGUS ENTRECOTE  34€

french fries, roasted cherry tomatoes,  
Italian chimichurri

SIDES

FRENCH FRIES  6,5€

TRUFFLE PARMESAN FRIES  9€

ROSEMARY POTATOES  6,5€

GRILLED BROCCOLINI  6,5€

RATATOUILLE  6,5€

SIDE SALAD  6,5€

SPAGHETTI POMODORO  16,5€

San Marzano tomato sauce, cherry tomatoes, basil

PENNE A LA VODKA  18€

tomato cream sauce, crispy bacon, fresh basil

PENNE ARRABBIATA  18€

tomato sauce, cherry tomatoes, garlic,  
chili, parmesan, parsley

SPAGHETTI CARBONARA  19,5€

egg yolk, cream, guanciale, parmesan

gluten-free pasta +1,5€

gluten-free base +2,5€

KIDS

SPAGHETTI  12,5€ 
napoli, bolognese or carbonara

MINI MARGHERITA PIZZA  13€

CHICKEN MILANESE & FRIES  15€

CHEESEBURGER  15,5€

100% Galician beef, mozzarella cheese,  
brioche bun, french fries

AUBERGINE PARMIGIANA  19€

San Marzano tomato sauce, mozzarella, homemade focaccia

MUSHROOM RISOTTO  19,5€

shiitake mushrooms, white wine, parmesan
add prawns +4,5€

MEDITERRANEAN SEA BASS  24€

ratatouille, mesclun salad

SEARED SALMON  27€

bechamel, grilled broccolini, baby potatoes, parsley oil

SEARED TUNA  30€

roasted red pepper sauce, baby potatoes, mesclun salad



STARTERS & SHARING

POLENTA FRIES  9,5€

crispy polenta, marinara sauce

MELON & PROSCIUTTO  14,5€

freshly cut honeydew melon, Prosciutto di Parma

GARLIC PIZZETTA  15€

homemade sourdough pizza base, garlic butter, grated parmesan

TOMATO BRUSCHETTA  17€

homemade sourdough pizza base, chopped tomato,  
garlic, basil, add fresh burrata +4€

PRAWN COCKTAIL  16€

avocado, celery, cherry tomatoes, baby basil, 
parsley oil, thousand island dressing

IBERIAN HAM CROQUETTES  16€

crispy béchamel croquettes, finely chopped Iberian ham

PRAWNS PIL-PIL  17,5€

tomato, garlic, oil, white wine, cayenne

CALAMARI FRITTI  16,5€

spicy homemade aioli, lemon, parsley

BEEF CARPACCIO  19,5€

rocket salad, parmesan, black pepper,  
lemon, balsamic glaze

ANTIPASTO PLATTER  22€

cured meats and cheeses, conserved vegetables, 
homemade focaccia, perfect for 2

TUNA CEVICHE  23€

freshly sliced bluefin tuna sashimi, citrus vinaigrette, 
capers, avocado, baby basil, parsley oil

SALADS

MIXED SALAD  14,5€

mixed leaves, baby gem, avocado, cherry tomatoes, 
tuna, onion, olives, green chilies

TOMATO BASIL SALAD  15€

a mix of colourful seasonal tomatoes, avocado, 
onion, basil, citrus vinaigrette

CAESAR SALAD  17,5€

Romaine lettuce, avocado, cherry tomatoes, croutons, parmesan, 
Caesar dressing, add chicken +3,5€ / prawns +4,5€

CAPRESE SALAD  16,5€

seasonal tomatoes, mozzarella di bufala, 
citrus pesto dressing, baby basil

1 PM - onwards
Open everyday

DESSERTS

TIRAMISU  7,5€

BAKED CHEESECAKE  7,5€

CARROT CAKE  7,5€

BROWNIE  8,5€

ICE CREAMS/SORBETS  4€ /scoop

COCKTAILS

TOMMY’S MARGARITA  12€

Cruzplata Silver tequila, lime, agave
tequila Cruzplata Silver, lima, agave

MOJITO  12€

Bacardi rum, lime, mint, Sprite, simple syrup
ron Bacardi, lima, menta, Sprite, sirope de azúcar

NEGRONI  12€

Gin, Campari, sweet vermouth
Ginebra, Campari, vermú dulce

AMARETTO SOUR  12€

Disaronno, lemon juice, simple syrup
Disaronno, limón, azúcar

MOSCOW MULE  12€ 
Smirnoff vodka, lime, Fever Tree ginger beer
vodka Smirnoff, lima, ginger beer Fever Tree

BLOODY MARY  12€

Smirnoff vodka, tomato juice, lemon, Worcestershire, Tabasco
Vodka Smirnoff, zumo de tomate, limón, Worcestershire, Tabasco

PICANTE DE LA CASA  12€

chili-infused Cruzplata Silver tequila, lime, jalapeños, cilantro, agave
Tequila Cruzplata Silver al chile, lima, jalapeños, cilantro, agave

ESPRESSO MARTINI  12€

Smirnoff vodka, Kahlúa, espresso shot, simple syrup
Vodka Smirnoff, Kahlúa, chupito de espresso, sirope de azúcar

APEROL SPRITZ  11€

Aperol, prosecco, soda

STARTERS & SHARING

POLENTA FRIES  9,5€

crispy polenta, marinara sauce

MELON & PROSCIUTTO  14,5€

freshly cut honeydew melon, Prosciutto di Parma

GARLIC PIZZETTA  15€

homemade sourdough pizza base, garlic butter, grated parmesan

TOMATO BRUSCHETTA  17€

homemade sourdough pizza base, chopped tomato,  
garlic, basil, add fresh burrata +4€

PRAWN COCKTAIL  16€

avocado, celery, cherry tomatoes, baby basil, 
parsley oil, thousand island dressing

IBERIAN HAM CROQUETTES  16€

crispy béchamel croquettes, finely chopped Iberian ham

PRAWNS PIL-PIL  17,5€

tomato, garlic, oil, white wine, cayenne

CALAMARI FRITTI  16,5€

spicy homemade aioli, lemon, parsley

BEEF CARPACCIO  19,5€

rocket salad, parmesan, black pepper,  
lemon, balsamic glaze

ANTIPASTO PLATTER  22€

cured meats and cheeses, conserved vegetables, 
homemade focaccia, perfect for 2

TUNA CEVICHE  23€

freshly sliced bluefin tuna sashimi, citrus vinaigrette, 
capers, avocado, baby basil, parsley oil

SALADS

MIXED SALAD  14,5€

mixed leaves, baby gem, avocado, cherry tomatoes, 
tuna, onion, olives, green chilies

TOMATO BASIL SALAD  15€

a mix of colourful seasonal tomatoes, avocado, 
onion, basil, citrus vinaigrette

CAESAR SALAD  17,5€

Romaine lettuce, avocado, cherry tomatoes, croutons, parmesan, 
Caesar dressing, add chicken +3,5€ / prawns +4,5€

CAPRESE SALAD  16,5€

seasonal tomatoes, mozzarella di bufala, 
citrus pesto dressing, baby basil

1 PM - onwards
Open everyday

DESSERTS

TIRAMISU  7,5€

BAKED CHEESECAKE  7,5€

CARROT CAKE  7,5€

BROWNIE  8,5€

ICE CREAMS/SORBETS  4€ /scoop

M E N U S   D E   G R U P O

MENU BEL MARE
STARTERS & SHARING

POLENTA FRIES  9,5€

crispy polenta, marinara sauce

MELON & PROSCIUTTO  14,5€

freshly cut honeydew melon, Prosciutto di Parma

GARLIC PIZZETTA  15€

homemade sourdough pizza base, garlic butter, grated parmesan

TOMATO BRUSCHETTA  17€

homemade sourdough pizza base, chopped tomato,  
garlic, basil, add fresh burrata +4€

PRAWN COCKTAIL  16€

avocado, celery, cherry tomatoes, baby basil, 
parsley oil, thousand island dressing

IBERIAN HAM CROQUETTES  16€

crispy béchamel croquettes, finely chopped Iberian ham

PRAWNS PIL-PIL  17,5€

tomato, garlic, oil, white wine, cayenne

CALAMARI FRITTI  16,5€

spicy homemade aioli, lemon, parsley

BEEF CARPACCIO  19,5€

rocket salad, parmesan, black pepper,  
lemon, balsamic glaze

ANTIPASTO PLATTER  22€

cured meats and cheeses, conserved vegetables, 
homemade focaccia, perfect for 2

TUNA CEVICHE  23€

freshly sliced bluefin tuna sashimi, citrus vinaigrette, 
capers, avocado, baby basil, parsley oil

SALADS

MIXED SALAD  14,5€

mixed leaves, baby gem, avocado, cherry tomatoes, 
tuna, onion, olives, green chilies

TOMATO BASIL SALAD  15€

a mix of colourful seasonal tomatoes, avocado, 
onion, basil, citrus vinaigrette

CAESAR SALAD  17,5€

Romaine lettuce, avocado, cherry tomatoes, croutons, parmesan, 
Caesar dressing, add chicken +3,5€ / prawns +4,5€

CAPRESE SALAD  16,5€

seasonal tomatoes, mozzarella di bufala, 
citrus pesto dressing, baby basil

1 PM - onwards
Open everyday

DESSERTS

TIRAMISU  7,5€

BAKED CHEESECAKE  7,5€

CARROT CAKE  7,5€

BROWNIE  8,5€

ICE CREAMS/SORBETS  4€ /scoop

40€
por persona · IVA incluido

Sangría incluida

PARA COMPARTIR
Croquetas de jamón ibérico

Bruschetta de tomate
Calamares fritos
Gambas pil-pil

Ensalada caprese

PRINCIPAL A ELEGIR
Penne alla Vodka, Espaguetis Carbonara, Risotto de setas,

Pollo al Limone o Lubina mediterránea

POSTRE
Tiramisú, tarta de queso al horno o tarta de zanahoria

BEBIDA
Una jarra de sangría tinta o blanca por cada cuatro, y agua

PAQUETES DE BEBIDAS
+15€  Barra libre de vino de la casa y cerveza de barril durante 2 horas · por persona

+25€  Barra libre de vino de la casa, cerveza de barril y destilados de la casa durante 2 horas · por persona

Mínimo 8 personas. Toda la mesa elige el mismo menú. Reserva con 48 h de antelación. IVA incluido.

C/ Rafael Alberti, Urb. Cortijo Blanco · San Pedro de Alcántara · +34 623 314 217 · belmare.es

STARTERS & SHARING

POLENTA FRIES  9,5€

crispy polenta, marinara sauce

MELON & PROSCIUTTO  14,5€

freshly cut honeydew melon, Prosciutto di Parma

GARLIC PIZZETTA  15€

homemade sourdough pizza base, garlic butter, grated parmesan

TOMATO BRUSCHETTA  17€

homemade sourdough pizza base, chopped tomato,  
garlic, basil, add fresh burrata +4€

PRAWN COCKTAIL  16€

avocado, celery, cherry tomatoes, baby basil, 
parsley oil, thousand island dressing

IBERIAN HAM CROQUETTES  16€

crispy béchamel croquettes, finely chopped Iberian ham

PRAWNS PIL-PIL  17,5€

tomato, garlic, oil, white wine, cayenne

CALAMARI FRITTI  16,5€

spicy homemade aioli, lemon, parsley

BEEF CARPACCIO  19,5€

rocket salad, parmesan, black pepper,  
lemon, balsamic glaze

ANTIPASTO PLATTER  22€

cured meats and cheeses, conserved vegetables, 
homemade focaccia, perfect for 2

TUNA CEVICHE  23€

freshly sliced bluefin tuna sashimi, citrus vinaigrette, 
capers, avocado, baby basil, parsley oil

SALADS

MIXED SALAD  14,5€

mixed leaves, baby gem, avocado, cherry tomatoes, 
tuna, onion, olives, green chilies

TOMATO BASIL SALAD  15€

a mix of colourful seasonal tomatoes, avocado, 
onion, basil, citrus vinaigrette

CAESAR SALAD  17,5€

Romaine lettuce, avocado, cherry tomatoes, croutons, parmesan, 
Caesar dressing, add chicken +3,5€ / prawns +4,5€

CAPRESE SALAD  16,5€

seasonal tomatoes, mozzarella di bufala, 
citrus pesto dressing, baby basil

1 PM - onwards
Open everyday

DESSERTS

TIRAMISU  7,5€

BAKED CHEESECAKE  7,5€

CARROT CAKE  7,5€

BROWNIE  8,5€

ICE CREAMS/SORBETS  4€ /scoop

PASTA

SPAGHETTI BOLOGNESE  19,5€

traditional bolognese sauce, parmesan 

LASAGNE  19,5€

side salad, fresh focaccia

TAGLIATELLE PIL-PIL  23€

prawns, tomato sauce, cherry tomatoes,  
garlic, cayenne, parmesan, basil

LINGUINE VONGOLE  24,5€

white wine, clams, cherry tomatoes, olive oil,  
garlic, parsley, cayenne

PIZZA

MARGHERITA  16€

tomato sauce, mozzarella

PROSCIUTTO E FUNGHI  17,5€

tomato sauce, mozzarella, shiitake mushrooms, 
Italian cooked ham

SPICY HAWAIIAN  18€

tomato sauce, mozzarella, York ham,  
pineapple, fresh jalapeños

DIAVOLA  19,5€

tomato sauce, mozzarella, spicy Italian salami,  
fresh chili, basil

CAPRESE  20,5€

tomato sauce, fresh mozzarella, fresh cherry tomatoes,  
pesto, basil

MEDITERRANEAN  21€

tomato sauce, feta cheese, artichoke, sun-dried tomatoes, 
kalamata olives, red onion, roasted red pepper

PARMA  22€

tomato sauce, mozzarella, cherry tomatoes, 
Prosciutto di Parma, rocket, parmesan

add fresh burrata +4€

MORTADELA BURRATTINA  23,5€

tomato sauce, mozzarella, pistachio mortadella,  
burrata, pesto

MAINS

BEL MARE BURGER  23€

100% Galician beef, goats cheese, sun dried tomatoes, 
rocket, pesto, brioche bun, french fries

CHICKEN AL LIMONE  
O ALLA DIAVOLA  23€

basmati rice, mesclun salad

CHICKEN PARMIGIANA  25€

San Marzano tomato sauce, mozzarella, 
parmesan, linguini napoli, mesclun salad

BLACK ANGUS ENTRECOTE  34€

french fries, roasted cherry tomatoes,  
Italian chimichurri

SIDES

FRENCH FRIES  6,5€

TRUFFLE PARMESAN FRIES  9€

ROSEMARY POTATOES  6,5€

GRILLED BROCCOLINI  6,5€

RATATOUILLE  6,5€

SIDE SALAD  6,5€

SPAGHETTI POMODORO  16,5€

San Marzano tomato sauce, cherry tomatoes, basil

PENNE A LA VODKA  18€

tomato cream sauce, crispy bacon, fresh basil

PENNE ARRABBIATA  18€

tomato sauce, cherry tomatoes, garlic,  
chili, parmesan, parsley

SPAGHETTI CARBONARA  19,5€

egg yolk, cream, guanciale, parmesan

gluten-free pasta +1,5€

gluten-free base +2,5€

KIDS

SPAGHETTI  12,5€ 
napoli, bolognese or carbonara

MINI MARGHERITA PIZZA  13€

CHICKEN MILANESE & FRIES  15€

CHEESEBURGER  15,5€

100% Galician beef, mozzarella cheese,  
brioche bun, french fries

AUBERGINE PARMIGIANA  19€

San Marzano tomato sauce, mozzarella, homemade focaccia

MUSHROOM RISOTTO  19,5€

shiitake mushrooms, white wine, parmesan
add prawns +4,5€

MEDITERRANEAN SEA BASS  24€

ratatouille, mesclun salad

SEARED SALMON  27€

bechamel, grilled broccolini, baby potatoes, parsley oil

SEARED TUNA  30€

roasted red pepper sauce, baby potatoes, mesclun salad



STARTERS & SHARING

POLENTA FRIES  9,5€

crispy polenta, marinara sauce

MELON & PROSCIUTTO  14,5€

freshly cut honeydew melon, Prosciutto di Parma

GARLIC PIZZETTA  15€

homemade sourdough pizza base, garlic butter, grated parmesan

TOMATO BRUSCHETTA  17€

homemade sourdough pizza base, chopped tomato,  
garlic, basil, add fresh burrata +4€

PRAWN COCKTAIL  16€

avocado, celery, cherry tomatoes, baby basil, 
parsley oil, thousand island dressing

IBERIAN HAM CROQUETTES  16€

crispy béchamel croquettes, finely chopped Iberian ham

PRAWNS PIL-PIL  17,5€

tomato, garlic, oil, white wine, cayenne

CALAMARI FRITTI  16,5€

spicy homemade aioli, lemon, parsley

BEEF CARPACCIO  19,5€

rocket salad, parmesan, black pepper,  
lemon, balsamic glaze

ANTIPASTO PLATTER  22€

cured meats and cheeses, conserved vegetables, 
homemade focaccia, perfect for 2

TUNA CEVICHE  23€

freshly sliced bluefin tuna sashimi, citrus vinaigrette, 
capers, avocado, baby basil, parsley oil

SALADS

MIXED SALAD  14,5€

mixed leaves, baby gem, avocado, cherry tomatoes, 
tuna, onion, olives, green chilies

TOMATO BASIL SALAD  15€

a mix of colourful seasonal tomatoes, avocado, 
onion, basil, citrus vinaigrette

CAESAR SALAD  17,5€

Romaine lettuce, avocado, cherry tomatoes, croutons, parmesan, 
Caesar dressing, add chicken +3,5€ / prawns +4,5€

CAPRESE SALAD  16,5€

seasonal tomatoes, mozzarella di bufala, 
citrus pesto dressing, baby basil

1 PM - onwards
Open everyday

DESSERTS

TIRAMISU  7,5€

BAKED CHEESECAKE  7,5€

CARROT CAKE  7,5€

BROWNIE  8,5€

ICE CREAMS/SORBETS  4€ /scoop

COCKTAILS

TOMMY’S MARGARITA  12€

Cruzplata Silver tequila, lime, agave
tequila Cruzplata Silver, lima, agave

MOJITO  12€

Bacardi rum, lime, mint, Sprite, simple syrup
ron Bacardi, lima, menta, Sprite, sirope de azúcar

NEGRONI  12€

Gin, Campari, sweet vermouth
Ginebra, Campari, vermú dulce

AMARETTO SOUR  12€

Disaronno, lemon juice, simple syrup
Disaronno, limón, azúcar

MOSCOW MULE  12€ 
Smirnoff vodka, lime, Fever Tree ginger beer
vodka Smirnoff, lima, ginger beer Fever Tree

BLOODY MARY  12€

Smirnoff vodka, tomato juice, lemon, Worcestershire, Tabasco
Vodka Smirnoff, zumo de tomate, limón, Worcestershire, Tabasco

PICANTE DE LA CASA  12€

chili-infused Cruzplata Silver tequila, lime, jalapeños, cilantro, agave
Tequila Cruzplata Silver al chile, lima, jalapeños, cilantro, agave

ESPRESSO MARTINI  12€

Smirnoff vodka, Kahlúa, espresso shot, simple syrup
Vodka Smirnoff, Kahlúa, chupito de espresso, sirope de azúcar

APEROL SPRITZ  11€

Aperol, prosecco, soda

STARTERS & SHARING

POLENTA FRIES  9,5€

crispy polenta, marinara sauce

MELON & PROSCIUTTO  14,5€

freshly cut honeydew melon, Prosciutto di Parma

GARLIC PIZZETTA  15€

homemade sourdough pizza base, garlic butter, grated parmesan

TOMATO BRUSCHETTA  17€

homemade sourdough pizza base, chopped tomato,  
garlic, basil, add fresh burrata +4€

PRAWN COCKTAIL  16€

avocado, celery, cherry tomatoes, baby basil, 
parsley oil, thousand island dressing

IBERIAN HAM CROQUETTES  16€

crispy béchamel croquettes, finely chopped Iberian ham

PRAWNS PIL-PIL  17,5€

tomato, garlic, oil, white wine, cayenne

CALAMARI FRITTI  16,5€

spicy homemade aioli, lemon, parsley

BEEF CARPACCIO  19,5€

rocket salad, parmesan, black pepper,  
lemon, balsamic glaze

ANTIPASTO PLATTER  22€

cured meats and cheeses, conserved vegetables, 
homemade focaccia, perfect for 2

TUNA CEVICHE  23€

freshly sliced bluefin tuna sashimi, citrus vinaigrette, 
capers, avocado, baby basil, parsley oil

SALADS

MIXED SALAD  14,5€

mixed leaves, baby gem, avocado, cherry tomatoes, 
tuna, onion, olives, green chilies

TOMATO BASIL SALAD  15€

a mix of colourful seasonal tomatoes, avocado, 
onion, basil, citrus vinaigrette

CAESAR SALAD  17,5€

Romaine lettuce, avocado, cherry tomatoes, croutons, parmesan, 
Caesar dressing, add chicken +3,5€ / prawns +4,5€

CAPRESE SALAD  16,5€

seasonal tomatoes, mozzarella di bufala, 
citrus pesto dressing, baby basil

1 PM - onwards
Open everyday

DESSERTS

TIRAMISU  7,5€

BAKED CHEESECAKE  7,5€

CARROT CAKE  7,5€

BROWNIE  8,5€

ICE CREAMS/SORBETS  4€ /scoop

M E N U S   D E   G R U P O

MENU CELEBRAZIONE
STARTERS & SHARING

POLENTA FRIES  9,5€

crispy polenta, marinara sauce

MELON & PROSCIUTTO  14,5€

freshly cut honeydew melon, Prosciutto di Parma

GARLIC PIZZETTA  15€

homemade sourdough pizza base, garlic butter, grated parmesan

TOMATO BRUSCHETTA  17€

homemade sourdough pizza base, chopped tomato,  
garlic, basil, add fresh burrata +4€

PRAWN COCKTAIL  16€

avocado, celery, cherry tomatoes, baby basil, 
parsley oil, thousand island dressing

IBERIAN HAM CROQUETTES  16€

crispy béchamel croquettes, finely chopped Iberian ham

PRAWNS PIL-PIL  17,5€

tomato, garlic, oil, white wine, cayenne

CALAMARI FRITTI  16,5€

spicy homemade aioli, lemon, parsley

BEEF CARPACCIO  19,5€

rocket salad, parmesan, black pepper,  
lemon, balsamic glaze

ANTIPASTO PLATTER  22€

cured meats and cheeses, conserved vegetables, 
homemade focaccia, perfect for 2

TUNA CEVICHE  23€

freshly sliced bluefin tuna sashimi, citrus vinaigrette, 
capers, avocado, baby basil, parsley oil

SALADS

MIXED SALAD  14,5€

mixed leaves, baby gem, avocado, cherry tomatoes, 
tuna, onion, olives, green chilies

TOMATO BASIL SALAD  15€

a mix of colourful seasonal tomatoes, avocado, 
onion, basil, citrus vinaigrette

CAESAR SALAD  17,5€

Romaine lettuce, avocado, cherry tomatoes, croutons, parmesan, 
Caesar dressing, add chicken +3,5€ / prawns +4,5€

CAPRESE SALAD  16,5€

seasonal tomatoes, mozzarella di bufala, 
citrus pesto dressing, baby basil

1 PM - onwards
Open everyday

DESSERTS

TIRAMISU  7,5€

BAKED CHEESECAKE  7,5€

CARROT CAKE  7,5€

BROWNIE  8,5€

ICE CREAMS/SORBETS  4€ /scoop

50€
por persona · IVA incluido

Prosecco, vino o cerveza y café incluidos

BIENVENIDA
Copa de prosecco

PARA COMPARTIR
Plato de antipasto

Carpaccio de lomo bajo
Ensalada caprese
Calamares fritos
Gambas pil-pil

PRINCIPAL A ELEGIR
Tagliatelle Pil-Pil, Lubina mediterránea,
Salmón a la plancha o Risotto de setas

POSTRE
Postre a elegir y café

BEBIDA
Vino de la casa o cerveza de barril, y agua

Una botella por cada tres o dos cañas por persona

PAQUETES DE BEBIDAS
+15€  Barra libre de vino de la casa y cerveza de barril durante 2 horas · por persona

+25€  Barra libre de vino de la casa, cerveza de barril y destilados de la casa durante 2 horas · por persona

Mínimo 8 personas. Toda la mesa elige el mismo menú. Reserva con 48 h de antelación. IVA incluido.

C/ Rafael Alberti, Urb. Cortijo Blanco · San Pedro de Alcántara · +34 623 314 217 · belmare.es

STARTERS & SHARING

POLENTA FRIES  9,5€

crispy polenta, marinara sauce

MELON & PROSCIUTTO  14,5€

freshly cut honeydew melon, Prosciutto di Parma

GARLIC PIZZETTA  15€

homemade sourdough pizza base, garlic butter, grated parmesan

TOMATO BRUSCHETTA  17€

homemade sourdough pizza base, chopped tomato,  
garlic, basil, add fresh burrata +4€

PRAWN COCKTAIL  16€

avocado, celery, cherry tomatoes, baby basil, 
parsley oil, thousand island dressing

IBERIAN HAM CROQUETTES  16€

crispy béchamel croquettes, finely chopped Iberian ham

PRAWNS PIL-PIL  17,5€

tomato, garlic, oil, white wine, cayenne

CALAMARI FRITTI  16,5€

spicy homemade aioli, lemon, parsley

BEEF CARPACCIO  19,5€

rocket salad, parmesan, black pepper,  
lemon, balsamic glaze

ANTIPASTO PLATTER  22€

cured meats and cheeses, conserved vegetables, 
homemade focaccia, perfect for 2

TUNA CEVICHE  23€

freshly sliced bluefin tuna sashimi, citrus vinaigrette, 
capers, avocado, baby basil, parsley oil

SALADS

MIXED SALAD  14,5€

mixed leaves, baby gem, avocado, cherry tomatoes, 
tuna, onion, olives, green chilies

TOMATO BASIL SALAD  15€

a mix of colourful seasonal tomatoes, avocado, 
onion, basil, citrus vinaigrette

CAESAR SALAD  17,5€

Romaine lettuce, avocado, cherry tomatoes, croutons, parmesan, 
Caesar dressing, add chicken +3,5€ / prawns +4,5€

CAPRESE SALAD  16,5€

seasonal tomatoes, mozzarella di bufala, 
citrus pesto dressing, baby basil

1 PM - onwards
Open everyday

DESSERTS

TIRAMISU  7,5€

BAKED CHEESECAKE  7,5€

CARROT CAKE  7,5€

BROWNIE  8,5€

ICE CREAMS/SORBETS  4€ /scoop

PASTA

SPAGHETTI BOLOGNESE  19,5€

traditional bolognese sauce, parmesan 

LASAGNE  19,5€

side salad, fresh focaccia

TAGLIATELLE PIL-PIL  23€

prawns, tomato sauce, cherry tomatoes,  
garlic, cayenne, parmesan, basil

LINGUINE VONGOLE  24,5€

white wine, clams, cherry tomatoes, olive oil,  
garlic, parsley, cayenne

PIZZA

MARGHERITA  16€

tomato sauce, mozzarella

PROSCIUTTO E FUNGHI  17,5€

tomato sauce, mozzarella, shiitake mushrooms, 
Italian cooked ham

SPICY HAWAIIAN  18€

tomato sauce, mozzarella, York ham,  
pineapple, fresh jalapeños

DIAVOLA  19,5€

tomato sauce, mozzarella, spicy Italian salami,  
fresh chili, basil

CAPRESE  20,5€

tomato sauce, fresh mozzarella, fresh cherry tomatoes,  
pesto, basil

MEDITERRANEAN  21€

tomato sauce, feta cheese, artichoke, sun-dried tomatoes, 
kalamata olives, red onion, roasted red pepper

PARMA  22€

tomato sauce, mozzarella, cherry tomatoes, 
Prosciutto di Parma, rocket, parmesan

add fresh burrata +4€

MORTADELA BURRATTINA  23,5€

tomato sauce, mozzarella, pistachio mortadella,  
burrata, pesto

MAINS

BEL MARE BURGER  23€

100% Galician beef, goats cheese, sun dried tomatoes, 
rocket, pesto, brioche bun, french fries

CHICKEN AL LIMONE  
O ALLA DIAVOLA  23€

basmati rice, mesclun salad

CHICKEN PARMIGIANA  25€

San Marzano tomato sauce, mozzarella, 
parmesan, linguini napoli, mesclun salad

BLACK ANGUS ENTRECOTE  34€

french fries, roasted cherry tomatoes,  
Italian chimichurri

SIDES

FRENCH FRIES  6,5€

TRUFFLE PARMESAN FRIES  9€

ROSEMARY POTATOES  6,5€

GRILLED BROCCOLINI  6,5€

RATATOUILLE  6,5€

SIDE SALAD  6,5€

SPAGHETTI POMODORO  16,5€

San Marzano tomato sauce, cherry tomatoes, basil

PENNE A LA VODKA  18€

tomato cream sauce, crispy bacon, fresh basil

PENNE ARRABBIATA  18€

tomato sauce, cherry tomatoes, garlic,  
chili, parmesan, parsley

SPAGHETTI CARBONARA  19,5€

egg yolk, cream, guanciale, parmesan

gluten-free pasta +1,5€

gluten-free base +2,5€

KIDS

SPAGHETTI  12,5€ 
napoli, bolognese or carbonara

MINI MARGHERITA PIZZA  13€

CHICKEN MILANESE & FRIES  15€

CHEESEBURGER  15,5€

100% Galician beef, mozzarella cheese,  
brioche bun, french fries

AUBERGINE PARMIGIANA  19€

San Marzano tomato sauce, mozzarella, homemade focaccia

MUSHROOM RISOTTO  19,5€

shiitake mushrooms, white wine, parmesan
add prawns +4,5€

MEDITERRANEAN SEA BASS  24€

ratatouille, mesclun salad

SEARED SALMON  27€

bechamel, grilled broccolini, baby potatoes, parsley oil

SEARED TUNA  30€

roasted red pepper sauce, baby potatoes, mesclun salad


