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Welcome to our small sea side paradise!

Kinita Restaurant & Beach Club is the perfect place to celebrate any kind
of business event or group celebration.

An environment with sea sights in a natural landscape where to enjoy
an amazing gastronomy.

* X *

Our spaces:

Inside room - A sophisticated space, bright and cozy

Terrace - A unique space in the seashore

First floor covered - Sea view terrace, enjoy the beautiful views of the

Mar Menos and our cuisine all of it looking from above our restaurant

Private rooms - Intimate spaces for more quiet celebrations
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ON VACACTION MENU

Stanters to stare

MARINERA ON BRIOCHE BREAD WITH TOMATO PEARLS AND
ANCHOVY

IBERIAN HAM CROQUETTE WITH TRUFFLED MAYONNAISE
CURRY MARINATED SALMON SALAD WITH MOZZARELLA
PEARLS, SUNDRIED TOMATO, NERONA SAUCE AND
CROUTONS

TUNA TARTAR WITH AVOCADO, TOMATO, RED ONION IN
CONCASSE AND CASHEW GARLIC SAUCE

Wain for sharning

- RICES UNTIL 8 PM -

COD FILLET CONFIT WITH FRIED VINE TOMATO AND PADRON PEPPERS
PORK CHEEKS IN SAUCE WITH POTATO GRATE AND CREAM SAUCE

MELLOW PAELLA WITH SQUID AND PRAWN TAILS

Dessent o choode

CHOCOLATE BROWNIE WITH HAZELNUT ICE CREAM

COFFEE
(+2€ in coftees with alcohol)

45¢k

BREAD AND DRINKS INCLUDED

+15€

Pairing
with wines

WINE, BEER, SOFT DRINKS AND WATER
(From the first starter to the dessert service)
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GO TO THE BEACH MENU

IBERIAN HAM WITH GRANDPA RUPERTO’S CURED
CHEESE

SEASONAL TOMATO SALAD WITH SEMI SALTED
TUNA, SPLIT OLIVES AND PICKLED STEMS

KIM-CHI CROQUETTE WITH SMOKED SARDINE
AND SESAME MAYONNAISE

CLAMS WITH GARLIC AND CAVA

- RICES UNTIL 8 PM -

BASSFIT WITH FISHERMAN STYLE GARLIC SAUCE, GARDEN VEGETABLES
AND CHINESE CHIVE MAYONNAISE

CONFIT SUCKLING PIG COOKED IN TWO BATCHES
WITH CINNAMON PEAR PUREE

SENYORET STYLE PAELLA

Dessent o choode

CHEESECAKE WITH RED FRUIT IN RED WINE

COFFEE
(+2€ in coftees with alcohol)

@!

BREAD AND DRINKS INCLUDED

+15€

Pairing
with wines

WINE, BEER, SOFT DRINKS AND WATER
(From the first starter to the dessert service)
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ISLA DEL BARON MENU

Stanters to share

SALAZON TASTING OF SALTED FISH FROM
THE MAR MENOR AND ALMONDS

OXTAIL CROQUETTE WITH TRUFFLED MAYONNAISE

- MURCIA SALAD-

BURRATA CHEESE, AVOCADO, PICKLED ONION,
TUNA AND OLIVE LAND

CLAMS MARINARE WITH PINE NUTS

OCTOPUS WITH PAPRIKA OIL, BLACK SALT AND
POTATO PARMENTIER

THain o choode

GRILLED RIBEI BEEF WITH FRENCH FRIES

SEA BASS LOIN WITH CALDERO RICE GARNISH

Dessent o choode

FRENCH TOAST WITH WITH ICE CREAM
MILHOJA WITH VANILLA CREAM AND DARK CHOCOLATE
WITH PINK PEPPER

COFFEE
(+2€ in coffees with alcohol)

70k

BREAD AND DRINKS INCLUDED

+15€

Pa1r1n
with wines

WINE, BEER, SOFT DRINKS AND WATER
(From the first starter to the dessert service)
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Thank you for thinking about Kinita Restaurant & Beach Club

It will be a pleasure to see you!

Tel. 611 19 93 20

eventoskinita@gmail.com

www.kinitarestaurant.com

#sienteKinita



/7 N\
KINITA

RESTAURANT & BEACH CLUB

GROUPS EVENTS

Dlease note that. . .

*These menus are not valid for baptisms, communions or weddings.
For this type of celebration, please contact the responsible person.
*Only one menu will be chosen for everyone at the table.

*For table of more than 20 people, it will be the same main dish for the
complete table.

*The main ones must be chosen 7 days in advance of the reservation.
*Rice dishes will only be served in the lunch service.

Dlease. . .

*Each client is responsible for the correct behavior of their guests
within the minimum standards of education and respect for the facilities.

*Qutside food and drinks are not allowed.

*For midday services, tables must be
be free at 7:00 p.m.

Do you have any allergies or intolerances?
Please let us know in advance.




