
Enjoy an unforgettable dining experience like no other!

Welcome to SIERRA by COVEBEACH, where the Spanish
mountains and the Mediterranean Sea come together. Local

farmers and fishermen gather the freshest catch of seafood and
fine cuts everyday, which we turn into a delightful culinary

journey for your senses. 

Sierra
C O V E B E A C H



STARTERS

50GAZPACHO (V, G)
C h i l l e d  t o m a t o  &  s w e e t  p e p p e r  s o u p .

40TZATZIKI (V, G)
C r e a m y  G r e e k  y o g u r t  w i t h  c u c u m b e r ,  d i l l ,  g a r l i c  &  l e m o n ,
s e r v e d  w i t h  t o a s t e d  b r e a d .

50CRUDITÉS (V, D)
S e a s o n a l  v e g e t a b l e s  w i t h  c h i v e  c r è m e  f r a î c h e  &  m u s t a r d .

120 / 240OYSTERS FINE DE NORMANDY (6/12)
O y s t e r s  s i z e  N 4 ,  s e r v e d  o n  i c e  w i t h  c h e r r y  v i n e g a r ,  l e m o n
&  T a b a s c o .

CALAMARI (SF, G)
C r i s p y  f r i e d  s q u i d  w i t h  l e m o n  &  s p i c y  l i m o  m a y o .

60

OCTOPUS A LA BRASA (SF)
C h a r g r i l l e d  o c t o p u s  w i t h  n e w  p o t a t o e s ,  f e n n e l  &
s a f f r o n  a i o l i .

90

FIRE ROASTED PRAWNS (SF, D)
W o o d - o v e n  r o a s t e d  p r a w n s  w i t h  b r o w n  b u t t e r
h a r i s s a ,  f r e s h  h e r b s  &  b r e a d .

75

All Prices Inclusive of 5% Vat, 10% Service Charge and 7% Municipality fee (A) Alcohol

(G) Gluten (E) Egg (S) Seafood (SF) Shell sh (D) Dairy (N) Nuts (R) Raw (V) Vegetarian

BURRATA DI PUGLIA (D)
C r e a m y  b u r r a t a  w i t h  S i c i l i a n  d a t t e r i n i  t o m a t o e s ,
b a s i l  p e s t o  &  f i g  v i n e g a r .

95 180
HALF FULL

(SF)



RAW & FRESH

90TUNA CRUDO (G)
B l u e f i n  t u n a  w i t h  y u z u  h o n e y ,  g a r l i c
c h i p s  &  o l i v e  o i l .  ( A d d  c a v i a r  + 2 5 )

50SEABASS CARPACCIO
T h i n  s l i c e s  o f  s e a b a s s  w i t h  a j í  a m a r i l l o ,  l i m e  &
s w e e t  p o t a t o .  ( A d d  c a v i a r  + 2 5 )

55SALMON CARPACCIO (G, N)
T h i n  s l i c e s  o f  s a l m o n  w i t h  p o n z u ,  l i m e  &  w i l d  h e r b s .  ( A d d  c a v i a r  + 2 5 )

75CRISPY TUNA RICE (G, N)
T u n a  t a r t a r e  o n  c r i s p y  s u s h i  r i c e  w i t h  s e a s o n a l  t r u f f l e ,  y u z u  p o n z u
&  h o n e y - w a s a b i  m a y o . ( A d d  c a v i a r  + 2 5 )

75BEEF CARPACCIO (D)
T h i n l y  s l i c e d  B l a c k  A n g u s  t e n d e r l o i n  w i t h  t r u f f l e  s a u c e ,  a r t i c h o k e ,  p a r m e s a n  &
c a p e r s .  ( A d d  s e a s o n a l  t r u f f l e  + 4 0 )

180COVEBEACH SALAD (SF)
K i n g  c r a b ,  a v o c a d o  &  p o m e l o  w i t h  h o n e y  m u s t a r d  d r e s s i n g .

60GOAT CHEESE & BEETROOT (D, V)
G o a t  c h e e s e  w i t h  r o a s t e d  h e r i t a g e  b e e t r o o t ,  w a l n u t s  &  c h e r r y  t o m a t o e s .

65GREEK SALAD (D, V)
C l a s s i c  f e t a ,  c u c u m b e r ,  t o m a t o  &  K a l a m a t a  o l i v e s  w i t h  a g e d  o l i v e  o i l .

45AVOCADO MIZUNA SALAD (N, V)
M i z u n a  l e a v e s  w i t h  s n a p  p e a s ,  c u c u m b e r ,  a v o c a d o  &  G r a n n y  S m i t h  a p p l e ,
t o s s e d  i n  a p p l e  m i s o  d r e s s i n g  w i t h  s e s a m e .  ( A d d  p r a w n s  + 5 0 )

All Prices Inclusive of 5% Vat, 10% Service Charge and 7% Municipality fee (A) Alcohol

(G) Gluten (E) Egg (S) Seafood (SF) Shell sh (D) Dairy (N) Nuts (R) Raw (V) Vegetarian

SALADS

HAMACHI (R) 
F r e s h  y e l l o w t a i l  s a s h i m i  w i t h  j a l a p e ñ o ,  y u z u ,  t r u f f l e  o i l  w a k a m e  &  p i c k l e d
c u c u m b e r .  ( A d d  t r u f f l e  + 4 0 )

65



FISH MARKET

MAIN

All Prices Inclusive of 5% Vat, 10% Service Charge and 7% Municipality fee (A) Alcohol

(G) Gluten (E) Egg (S) Seafood (SF) Shell sh (D) Dairy (N) Nuts (R) Raw (V) Vegetarian

 Situated in center of the restaurant, that offers wide range of fish & fresh seafood. There
is no menu, simply select your favorite ingredients and chefs will prepare it for you the

way you desire, wood grilled / baked / fried / steamed.

In addition, we have a range of vegetables, salads & rice. 

BLACK ANGUS STRIPLOIN 300G
T e n d e r ,  j u i c y  s t r i p l o i n  w i t h  m a r b l i n g .  +5MB

280

BLACK ANGUS RIBEYE 300G
R i c h l y  m a r b l e d  r i b e y e ,  f u l l  o f  f l a v o r .  +5MB

300

BEEF TENDERLOIN (D)
B l a c k  A n g u s  t e n d e r l o i n ,  s e r v e d  w i t h  l a y e r e d  p o t a t o  m i l l e f e u i l l e ,  s w e e t
o n i o n  p u r é e ,  l e e k s  &  r i c h  b e e f  j u s .

240

VEAL TENDERLOIN (D, G)
R o a s t e d  v e a l  t e n d e r l o i n  w i t h  h o u s e - m a d e  s p a g h e t t i ,  t r u f f l e ,
p a r m e s a n  c r u m b l e  &  s i l k y  v e a l  j u s .

220

LAMB CHOPS (D)
W o o d - g r i l l e d  l a m b  c h o p s  w i t h  s l o w - c o o k e d  e g g p l a n t – t o m a t o  c o m p o t e  &  t a n g y
l a b n e h .

135

SPRING CHICKEN (G) 
G r i l l e d  d e b o n e d  c h i c k e n  w i t h  m i s o  h a r i s s a ,  s m o k e d  b a r l e y ,  c a r r o t  &
c o r n  n a g e ,  f i n i s h e d  w i t h  c h i c k e n  j u s .

130

SEA BREAM
W o o d - g r i l l e d  f a r m e d  s e a  b r e a m  w i t h  E z m e ,  s u m a c ,  h a r i s s a  &  l e m o n .

195

GRILLED SEA BASS
W h o l e  d e b o n e d  f i s h  w i t h  l i g h t  s p i c e s ,  c h e r r y  t o m a t o e s ,  c a p e r s ,
g a r l i c  &  f r e s h  h e r b s .

245

LOBSTER PASTA (D, G, SF)
H a l f  g r i l l e d  l o b s t e r  w i t h  l i n g u i n e ,  f i n i s h e d  i n  l o b s t e r  b i s q u e ,  a r o m a t i c
b u t t e r  &  l e m o n .

325

GREEK DUMPLING (V, D, G)
R o a s t e d  s w e e t  p o t a t o  d u m p l i n g s  w i t h  c r e a m y  G r e e k  y o g u r t ,  a r o m a t i c
t o m a t o  s a u c e ,  d i l l  &  c o r i a n d e r  o i l .

60



SIDE DISHES

PINK TOMATO SALAD (V)
T o m a t o e s  w i t h  c a p e r s ,  s h a l l o t s ,  b a s i l  &  o l i v e  o i l .

45

GRILLED SWEET RED PEPPERS (V)
C h a r g r i l l e d  p e p p e r s  w i t h  o l i v e  o i l .

40

WOOD-FIRE SWEET POTATOES (V, D)
S e r v e d  w i t h  l a b n e h  &  s m o k e d  s a l t .

30

PADRON PEPPERS (V)
T o s s e d  w i t h  a i o l i .

40

BROCCOLINI (V) 50

TRUFFLE & CHEESE FRIES (V, D)
G o l d e n  f r i e s  w i t h  t r u f f l e  m a y o  &  m e l t e d  c h e e s e .

95

GRILLED CORN (V)
W i t h  c h i m i c h u r r i  &  s m o k e d  p a p r i k a .

38

SLICED AVOCADO (V)
W i t h  f l a k y  s a l t  &  o l i v e  o i l .

30

HAND-CUT FRIES (V) 40

SWEET POTATO FRIES (V) 45

All Prices Inclusive of 5% Vat, 10% Service Charge and 7% Municipality fee (A) Alcohol

(G) Gluten (E) Egg (S) Seafood (SF) Shell sh (D) Dairy (N) Nuts (R) Raw (V) Vegetarian



All Prices Inclusive of 5% Vat, 10% Service Charge and 7% Municipality fee (A) Alcohol

(G) Gluten (E) Egg (S) Seafood (SF) Shell sh (D) Dairy (N) Nuts (R) Raw (V) Vegetarian

SUSHI MENU

K i n g  c r a b ,  a v o c a d o  &  t o b i k o  w i t h  J a p a n e s e  m a y o
CALIFORNIA ROLL (SF) 80

SALMON AVOCADO 
F r e s h  s a l m o n  w i t h  a v o c a d o  &  y u z u k o s h o  m a y o

55

PRAWN TEMPURA (SF, G)
T e m p u r a  p r a w n s  w i t h  o r a n g e  t o b i k o  &  s p i c e d  m a y o .

70

CHU-TORO
S e m i - f a t t y  b l u e f i n  t u n a  w i t h  c h i v e s  &  f r e s h  w a s a b i .

80

SEARED SALMON (D, N)
B l o w t o r c h e d  s a l m o n  w i t h  c r e a m  c h e e s e ,  a v o c a d o ,  c u c u m b e r  &  s w e e t -
s p i c y  s a u c e .

70

MAKI ROLLS

BAKED KING CRAB (SF, G)
K i n g  c r a b  w i t h  p r a w n  t e m p u r a ,  a v o c a d o ,  c h i v e s ,  t e m p u r a  f l a k e s  &
s w e e t  s o y  s a u c e .

95

SPICY TUNA (G, N)
S p i c e d  t u n a  w i t h  t a k u w a n ,  c u c u m b e r ,  c h i v e s ,  s p i c y  m a y o  &  t e m p u r a
f l a k e s .

70

SOFT SHELL CRAB (SF, N)
S o f t  s h e l l  c r a b  w i t h  a v o c a d o ,  c u c u m b e r ,  c h i v e s ,  t o b i k o  &  w a s a b i  m a y o .  

80

DRAGON ROLL (G)
S a l m o n ,  a s p a r a g u s ,  c u c u m b e r  &  a v o c a d o  w i t h  y u z u  &  t o b i k o

70

UNAGI MAKI (G)
M a r i n a t e d  e e l ,  p r a w n  t e m p u r a ,  m a n g o  &  c u c u m b e r  w i t h  u n a g i  s a u c e .

90

TUNA & AVOCADO 
B l u e f i n  t u n a  w i t h  c u c u m b e r ,  t a k w a n ,  a v o c a d o ,  c h i v e s ,  K o r e a n  s a u c e
a n d  w a s a b i  c r e s s .

70

THE VEGAN (G, N)
A v o c a d o ,  c u c u m b e r ,  a s p a r a g u s ,  r e d  p e p p e r  &  c h u k a w a k a m e  w i t h  s e s a m e  s a u c e .

45



All Prices Inclusive of 5% Vat, 10% Service Charge and 7% Municipality fee (A) Alcohol

(G) Gluten (E) Egg (S) Seafood (SF) Shell sh (D) Dairy (N) Nuts (R) Raw (V) Vegetarian

SASHIMI & NIGIRI

SUSHI PLATTERS

MINI SUSHI PLATTER (S, G, N, D) 
2  t y p e s  o f  m a k i  r o l l s  &  3  t y p e s  o f  s a s h i m i .

300

THE COVEBEACH PLATTER (SF, G, N, D) 
C h e f ’ s  s e l e c t i o n :  5  m a k i  r o l l s ,  3  s a s h i m i  &  3  n i g i r i .

650

SASHIMI NIGIRI
SCALLOP 
SALMON 
TUNA 
YELLOWTAIL 
SEABASS
CHU-TORO 
PRAWN 
EEL 
WAGYU / TRUFFLE / CAVIAR 

SCALLOP 
SALMON 
TUNA 
YELLOWTAIL 
SEABASS 
CHU-TORO 
PRAWN 
EEL 

80
50
80
55
60
85
55
65
125

70
45
65
50
40
80
55
60

S a s h i m i  s e r v e d  a s  3  s l i c e s  p e r  o r d e r  &  n i g i r i  s e r v e d  a s  2  p i e c e s  p e r  o r d e r .



DESSERT 

TACO TRIPLE (D, N, G)
A  p l a y f u l  t r i o  o f  s w e e t  t a c o s  w i t h  f r e s h  f r u i t s  &  r i c h  c h o c o l a t e  t r u f f l e .

70

MANJAR FLAN (D, N)
S i l k y  c r e a m  c a r a m e l  w i t h  c a r a m e l i z e d  b a n a n a ,  c r u n c h y  n u t s  &  b a n a n a  i c e  c r e a m .

60

PINEAPPLE CRÈME BRÛLÉE (D)
C a t a l a n - s t y l e  c u s t a r d  w i t h  c a r a m e l i z e d  t o p ,  p i n e a p p l e  s o r b e t  &  f r e s h  p i n e a p p l e .

75

CHOCOLATE FONDANT (D, G)
W a r m  V a l r h o n a  c h o c o l a t e  c a k e  w i t h  m o l t e n  c e n t e r ,  c a r a m e l ,  c h o c o l a t e  s o i l  &
v a n i l l a  c r e a m .

85

STRAWBERRY TARTLETS (G, N, D)
P i s t a c h i o  p r a l i n e  t a r t  w i t h  l e m o n  c r e a m ,  c h a m o m i l e  i c e  c r e a m  &  f r e s h
s t r a w b e r r i e s .

75

KUNAFA CHEESECAKE (G, N, D)
C h e e s e c a k e  w i t h  c r i s p y  k u n a f a ,  d a t e  g e l ,  p i s t a c h i o  g a n a c h e  &  b a k l a v a
i c e  c r e a m .

80

MANGO & PASSION FRUIT (D, N)
E x o t i c  d e s s e r t  w i t h  m a n g o  c h u t n e y ,  p a s s i o n  f r u i t  g e l ,  c o c o n u t  c r e a m  &
c a r a m e l i z e d  b a n a n a .

70

CB DESSERT PLATTER (D, N, G)
G r a n d  s h a r i n g  p l a t t e r  o f  s i g n a t u r e  d e s s e r t s ,  i c e  c r e a m s  &  s e a s o n a l
f r u i t s .

580

SEASONAL FRUIT PLATTER
F r e s h l y  c u t  s e a s o n a l  f r u i t s .

145

WATERMELON PLATTER
C h i l l e d  w a t e r m e l o n  s l i c e s ,  b e a u t i f u l l y  p r e s e n t e d .

125

ICE CREAM & SORBET (D)
19

EACH

All Prices Inclusive of 5% Vat, 10% Service Charge and 7% Municipality fee (A) Alcohol

(G) Gluten (E) Egg (S) Seafood (SF) Shell sh (D) Dairy (N) Nuts (R) Raw (V) Vegetarian


