
 



 

 
RINCÓN  

DE DIEGO 
MENU 

 
 
 
 

SENSATIONS, SOUL, TRADITION 
AND AUTHOR CUISINE IN CAMBRILS 

 

 

 
 
 
 
 

BOOKING 
T. 977 36 13 07 
F. 977 36 56 10 

RESTAURANT@RINCONDEDIEGO.COM 
 

RUBÉN CAMPOS, DIEGO CAMPOS & MONTSE ALBIOL 
CAMBRILS 

 
WWW.RINCONDEDIEGO.COM 

C/DRASSANES, 19 
43850-CAMBRILS PORT 

 



 

THE STARTERS 
 

SEA SNAILS 
 (WITH ROMESCO SAUCE) 

28.00 € 
**** 

GRILLED  
TARRAGONA PRAWNS 

49.00 € 
**** 

GRILLED OR BOILED  
NORWAY LOBSTER 

48.00 € 
**** 

ROMAN-STYLE SQUID 
24.00 € 

**** 
IBÉRICO BELLOTA HAM, COCA BREAD  

WITH TOMATO & OLIVE OIL 
36.00 € 

**** 
LOBSTER WITH THAI GREEN  

PAPAYA SALAD & SOFT-SHELL CRAB 
49.00 € 

**** 
PRAWN CARPACCIO WITH PINE NUTS,  

CELERY & LIME ICE CREAM, AND OIL CAVIAR 
43.00 € 

**** 
TENDER BROAD BEANS WITH BABY CUTTLEFISH  

AND “BOTIFARRA DE PEROL” 
32.00 € 

**** 
FISH CEVICHE, WHITE PRAWN,  

PASSION FRUIT AND CELERY & LIME ICE CREAM 
35.00 € 

 
 
 



 

DISHES WITH  
REAL OSETRA  

CAVIAR 
 

BLUEFIN TUNA TARTARE  
WITH CAVIAR 

49,00 € 
**** 

PRAWN CARPACCIO  
WITH CAVIAR & PINE NUTS  

65,00 € 
**** 

REAL OSETRA CAVIAR 
(50 GR. CAN) 

85,00 € 
**** 

FARM EGG WITH POTATOES, LOBSTER,  
CAVIAR & CHILI CRAB SAUCE 

75,00 € 

 
 
 
 
 

RICE & PASTA  
 

MEDITERRANEAN RED LOBSTER RICE 
65.00 €/PER SERVING 

(MIN. 2 PERS.) 
**** 

NOODLES WITH LOCAL LOBSTER 
45.00 €/PER SERVING 

(MIN. 2 PERS.) 
**** 

 
 
 

 
 



 

THE FISH 
 

GRILLED CAMBRILS SOLE 
WITH VEGETABLES 

44.00 € 
**** 

OVEN-BAKED SEA BASS FILLET 
49.00 € 

**** 
CRISPY SEA BASS WITH CELERIAC PURÉE,  

IBERIAN PORK RIB TERIYAKI  
& SICHUAN PEPPER 

45.00 € 
**** 

COD AND ITS TRIPE 
32.00 € 

 
 
 
 

THE MEATS 
 

BEEF TENDERLOIN WITH MUSHROOMS  
& PRIORAT WINE SAUCE 

35,00 € 
**** 

GRILLED BLACK ANGUS  
RIB-EYE STEAK (500 GR) 

52,00 € 
**** 

BRESSE PIGEON  
AND BUCKWHEAT 

34,00 € 
 
 



 

THE DESSERTS 
 

FRENCH TOAST 
“BREAD, OLIVE OIL AND CHOCOLATE” 

13,50 € 
**** 

STRAWBERRY MOJITO 
13,50 € 

**** 
OUR CITRUS DESSERT 

13,50 € 
**** 

NATURAL FRUIT COCKTAIL  
WITH SORBET 

13,50 € 
**** 

LA VIE EN ROSE 
((WHITE CHOCOLATE FOAM, STRAWBERRY ICE CREAM,  

COTTON CANDY, STRAWBERRIES & RASPBERRIES) 

14,50 € 
**** 

CHOCOLATE SOUFFLÉ 
(PREPARATION TIME 12 MINUTES) 

15,50 € 
**** 

SEMI-LIQUID PRALINE  
WITH VANILLA ICE CREAM 

(PREPARATION TIME: 12 MINUTES) 

15,50 € 
**** 

CREMA CATALANA FOAM  
WITH VANILLA ICE CREAM 

13,50 €  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

HALF PORTIONS WILL BE CHARGED AT 65% OF THE FULL PRICE 
 

BREAD & APPETIZERS SERVICE: 6,00 € 
THIS WILL BE SERVED BY DEFAULT. 

PLEASE INFORM US WHEN ORDERING IF YOU DO NOT WISH TO RECEIVE IT. 
 

IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCES,  
PLEASE INFORM OUR STAFF. 

 
PRICES INCLUDE VAT 


