
REAL CLUB NÁUTICO DE SANXENXO

�

RESTAURANTE RCNS
�

� STARTERS
Scallop carpaccio with mango vinaigrette, rocket
and lime MO SU

17€

Santoña anchovy fillet on fresh tomato FI 18€

Warm king prawn salad with Iberian ham and
cream cheese sphere CR DA SU

15€

Homemade pickled mussels with vegetables MO SU 16€

Grilled octopus on potato espuma with crispy
seaweed MO DA GL SO SE

22€

Tagliatelle with jumbo prawn and American sauce
CR GL DA SU

24€

Galician broth 9€

Homemade croquettes GL DA EG 9€

Padrón peppers (in season) 9€

Crispy prawns with sriracha mayonnaise CR GL EG 16€

Grilled Galician queen scallops with Iberian
powder and EVOO MO

24€

Arousa estuary cockles, steamed MO 22€

Scored grilled squid on piperrada and black aioli
MO EG

19€

� DESSERTS · 7€
Baked cheesecake with raspberry ice cream DA EG

Apple crumble tart with vanilla ice cream GL DA NU

Chocolate coulant, vegan and gluten-free SO

May contain traces of nuts

Filled fried pastry rolls GL DA EG

Red Velvet with salted caramel crumble GL DA EG

Carrot cake with walnuts GL DA EG NU

Rum-flambéed strawberries with vanilla ice cream DA SU

� MAIN COURSES
Fillets of local sole on parmentier and
bivalve vinaigrette FI DA SU MO

36€

Confit cod supreme with carrot and
ginger mousseline FI DA

27€

Wild oven-baked turbot with panadera
potatoes FI SU Market price · minimum 2 people

Galician beef tenderloin with confit
artichoke, foie pearls and boletus sauce

DA NU SU

28€

Seared Black Angus rump with aromatic
salt flakes and crispy panadera potatoes

SU

21€

� RICE DISHES
Lobster rice CR 45€ / person · minimum 2 people

Creamy rice with spider
crab and prawns CR MO 35€ / person · minimum 2 people

Rice with locally sourced
vegetables 35€ / person · minimum 2 people

Online menu
Available in other languages

English Galego

July and August opening hours: 1:00 pm to 3:30 pm and 8:30 pm to 11:30 pm.

GL Gluten  ·  CR Crustaceans  ·  EG Egg  ·  FI Fish  ·  DA Dairy  ·  NU Nuts  ·  MO Molluscs  ·  SU Sulphites  ·  SO Soy  ·  SE Sesame


