MERCAN(
SANTRANA

5. TUNA EXPERIENCE

By Zahara Catering

Trabajamos exclusivamente Atun Rojo Salvaje de Almadraba. Todo nuestro atun es

ta

sometido a tratamiento de ultracongelacion a -60°C conforme a la normativa sanitaria

vigente, garantizando la mdxima seguridad alimentaria y preservando intactas sus
cualidades gastronémicas.

SALAZONES Y TRADICION

Mojama extra de Barbate con AOVE (50 g)
Huevas de maruca seleccionadas (50 g)
Huevas de atun rojo (50 g)

Gilda Zahara (unidad)

Atun de aijada con tomate fresco natural

ATUN EN CRUDO

Tosta de tartar de atun rojo y mahonesa de trufa
Taco de atun picante con guacamole

Taco de atun Zahara

Tartar de atun rojo salvaje

Ceviche de atun rojo

ATUN A LA PLANCHA

Costilla de atun con salsa barbacoa japonesa
Tarantelo a la plancha (semi graso)
Ventresca a la plancha (graso)

Solomillo de attin a la plancha (semi graso)
Morrillo a la plancha (graso)

9,50€
12,50€
8,50€
4€

12€

16€
9,50€
9,50€
28,50€
22€

19€
22,50€
28,00€
21,00€
32€
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We work exclusively with wild Almadraba bluefin tuna. All our tuna undergoes
ultra-freezing at -60°C, in full compliance with current health regulations, ensuring
maximum food safety while preserving its exceptional quality and flavor.

CURED TUNA & TRADITION

Extra mojama from Barbate with extra virgin olive
0il (50 g)

Selected dried hake roe (50 g)

Bluefin tuna roe (50 g)

Gilda Zahara (unit)

Aijada tuna with fresh natural tomato

RAW TUNA

Toasted bread with bluefin tuna tartare and truffle
mayonnaise

Spicy tuna taco with guacamole
Zahara-style tuna taco

Wild bluefin tuna tartare
Bluefin tuna ceviche

GRILLED TUNA

Tuna rib with Japanese barbecue sauce
Grilled tarantelo (medium-fat cut)
Grilled ventresca (fatty cut)

Grilled tuna loin (medium-fat cut)
Grilled morrillo (fatty cut)

9,50€

12,50€
8,50€
4€

12€

16€

9,50€
9,50€
28,50€
22€

19€
22,50€
28,00€
21,00€
32€
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