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Yogurt buenos dias
Yogurt, wild berries, nuts, coconut flakes and honey

$12.50 ®

Huevos revueltos, bacon y tomate braseado (*)
Scrambled eggs, bacon, braised tomato,
sourdough bread, fries or salad

$15.00

Huevos revueltos, salmén ahumado y tomate braseado (¥)
Scrambled eggs, smoked salmon, braised tomato,
sourdough bread, fries or salad

$19.00

Huevos revueltos, jamén serrano y tomate braseado (*)
Scrambled eggs, cured ham, braised tomato,
sourdough bread, fries or salad

$19.00

Tostada de aguacate
Smashed avocado, feta cheese, pomegranate and sourdough bread toast

$12.50

Tostada de aguacate y huevo (¥)
Fried or scrambled egg, smashed avocado, feta cheese,
pomegranate and sourdough bread toast

$15.00

Tostada de aguacate y salmén ahumado (¥)
Smoked salmon, smashed avocado, feta cheese,
pomegranate and sourdough bread toast

$16.00

Tostada de jamon Ibérico con tumaca (*)
Iberian ham, tomato spread, EVOO and sourdough bread toast

$16.50

& Roll Croque Madame Ibérico trufado (¥)

Croissant roll, Iberian ham, Manchego cheese,
fried egg and truffled bechamel sauce

$19.50

Bocadillo de jamén Ibérico 5 jotas y Manchego (*)
Iberian 5 jotas ham, Manchego cheese, tomato spread,
EVOO and Galician bread

$19.50

Sandwich cubano ibérico (¥)
Pork shoulder, Iberico ham, Black Forest sweet ham,
Manchego cheese, pickles sauce and Cubano bread

$21.00

Montado de attin
Tuna, egg, avocado, tomato, Ibarra peppers, onion and Galician bread

$16.00

Brioche con un par de huevos (¥)
Two eggs (one fried, one scrambled), bacon bits,
Avila cheese, chef's sauce and homemade brioche bread

$16.50

Embutided y quedod

Jamon 5 Jotas 100% Ibérico (¥)
5 Jotas ham Iberian 100%

$48.00

Tabla de queso Manchego
Manchego cheese board with bread sticks

$15.00

Degustacion de cortes Ibéricos y queso manchego (*)
Iberian charcuterie and Manchego cheese board

$54.00

Lana compantin

Degustacion de croquetas (6 units, 2 of each)
5 jotas 100% Iberian ham, cod and chorizo

$19.00

Croquetas (4 units)
5 jotas 100% Iberian ham, cod or chorizo

$13.00

Patatas bravas
Homemade potatoes with spicy tomato sauce and aioli

$14.00 @0 ®®

Calamares a la andaluza
Andalusian fried calamari with aioli

19.00
?
Pulpo con cremoso de patata y pimentén de la Vera
Grilled octopus with mashed potatoes and paprika

$26.00

Gambas al ajillo (¥)
Shrimp in garlic sauce with aioli

$23.00

®
Huevos rotos con jamon Ibérico (¥)
Fried eggs, fried potatoes and Iberian ham

$22.00

(*) Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Our food may
contain traces of flour, nuts and egg. If you have allergies, please ask our staff. A Gratuity of 20% Will Be Charged for Parties Over 6.

# Huevos rotos con chorizo Ibérico (¥)

Fried eggs, fried potatoes and chorizo

$20.00

Crujientes de foie, viruta de Manchego y guava (*)
Foie micuit, puff pastry, guava and Manchego cheese chips

$24.00

Tartar de salmén y aguacate (*)
Salmon tartare with avocado

$22.00

Brioche de steak tartar ahumado (4 units) (¥)
Smoked filet mignon tartare with toasted homemeade brioche (4 units)

$22.00

Boquerones al Vermouth
White anchovies marinated in vermouth

$18.00

Esparragos blancos
White asparagus
$21.00
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# Carpaccio de aguacate, picada mediterranea y pesto de # Paella A Banda de mariscos
pistachos Seafood paella: shrimp, squid and catch of the day
Avocado carpaccio, green and red pepper, red onion, cucumber, $ 28.00 per person
pesto sauce, pistachios, feta cheese and pomegranate
$18.00 # Paella Valenciana
Valenciana style paella: chicken, pork, green beans, haricot and rosemary
# Ensaladilla de patata estilo Carmen con gamba $ 28.00 per person
Potatoes, carrot, tuna, boiled egg, mayonnaise, EVOO, shrimp and paprika
$16.00 ) # Paella negra de calamar, carabineros y piparras
Squid ink paella with red spanish shrimp (carabinero) and catch of the day
# Ensalada Mediterranea $ 45.00 per person
Tuna, toamatoes, onion, boiled egg, white asparagus and tuna vinaigrette
$16.00 # Paella vegetariana de alcachofa y setas
Artichokes, mushrooms and vegetables paella
# Ensalada de queso de cabra caramelizado $ 26.00 per person
Grilled goat cheese, orange, wild berries, tomato, pickled onion, nuts, lettuce
and quince vinaigrette # Fideud de carrillera Ibérica
$18.00 Iberian cuts noodle paella with smoked paprika mayonnaise
$ 32.00 per person
# Gazpacho
Cold raw tomato soup, EVOO, Iberian ham and boiled egg # Fideuanegra
$13.00 Squid ink noodle paella

$ 28.00 per person
# Crema de calabaza

Creamy butternut squash soup with curry » Arroz meloso de marisco y calamar

$13.00 Seafood and squid creamy rice with mussels emulsion
$28.00

# Flores de alcachofa con jamén Ibérico

Artichoke flowers, sunchoke cream and Iberian ham # Arroz meloso de setas y queso Manchego

$18.00 Mushrooms truffled creamy rice with Manchego cheese
$28.00

# Extra gambon (1 unidad) $7.00

Canmed, Dodoaded

# Carrilleras Ibéricas al Pedro Ximénez # Salmén con mojo verde canario y aguacate
Iberian pork cheeks with Pedro Ximenez wine sauce and mashed potatoes Salmon, green mojo and avocado
$39.00 $28.00

# Ballotine de cochinillo deshuesado, su jugo y tartar de piquillos #% Bacalao al estilo del chef
De-boned suckling pig, mashed potatoes and piquillo peppers tartare Chef style cod served with vegetables
342.00 $32.00

# Cachopo asturiano & Lubina de Acuanaria con verduritas salteadas
Spanish cachopo, Manchego cheese and Iberian ham

Branzino with vegetables and aioli

$32.00 $36.00

# New York Steak 8 oz
New York Steak 8 oz

$32.00 W/

# Solomillo en salsa de vino tinto y medallon de foie
Filet mignon with red wine sauce and grilled foie

$49.00

# Ribeye de Wagyu 16 oz
Wagyu Ribeye 16 oz

Smash burguer
" trgu $98.00

Two Black Angus patties, melted cheese, bacon,
caramelized onion and our homemade burger sauce

$19.50 # Tomahawk de Wagyu 36 oz

Wagyu tomahawk 36 oz
# Smash burguer Ibérica $175.00
Two Black Angus patties, Iberian ham, Manchego cheese and smoked paprika
sauce

$24.00

(*) Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness. Our food may ( 'z é M’z
contain traces of flour, nuts and egg. If you have allergies, please ask our staff. A Gratuity of 20% Will Be Charged for Parties Over 6.



‘ # Patatas trufadas
Truffled fries
$12.00

# Pantumaca

Bread with tomato spread and EVOO

$8.50

# Cesta de pan de masa madre

Sourdough bread
$4.50

DLodtned,

ALLERGEN LEGEND

Tarta de queso estilo vasco
Basque style cheescake

$13.00

Torrija caramelizada con helado de vainilla
Torrija with vanilla ice cream

$13.00

Brownie con helado de vainila
Brownie, chocolate sauce and vanilla ice cream

$13.00

Crema catalana
Créme Bralée

$10.00

CatoIrlsy

ENJOY CALAMILLOR AT HOME

CHECK IT OUT

Lact
Milk

Huevos

Eggs

Sésamo

Sesame Seeds

Frut
NE:SOS secos

@ Coco

Coconut

suming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness. Our food may
n traces of flour, nuts and egg. If you have allergies, please ask our staff. A Gratuity of 20% Will Be Charged for Parties Over 6.

Gluten
Wheat

Soja
Soy

Pescado
Fish

Marisco
Shellfish

Picante
Spicy

Address:
4000 SW 57th Ave, Miami, FL 33155, Estados Unidos

Our e-Mail:

info@calamillormiami.com

Our Phone:

+1305-456-3938

Our Instagram/Facebook:

@calamillor.miami
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& MIMOSA AND BELLINI Glass Pitcher
Mimosa $12.00 $47.00
Bellini $12.00 $47.00

# DRAFT BEERS Caia Pinta
Estrella Damm $6.00 $7.00
Inedit Damm $10.00

7% SANGRIA, VERMOUTH & MORE Glass Pitcher
Red Sangria $13.00 $48.00
White Sangria $13.00 $48.00
Aperol Spritz $14.00
Vermouth Nazos $8.00

#» BOTTLED BEER

Estrella Damm $8.00
1906 Reserva Especial $8.00
Inedit Damm $9.00
Stella Liberte (No alcohol) $6.00
Daura (Gluten free) $7.00
» HOT DRINKS

Expresso $3.50
Cortadito $3.75
Double Espresso $5.00
Capuccino $6.00
Extra (soy, almond, oat) $0.85
Latte $5.50
Extra (soy, almond, oat) $0.85
Americano $5.00
(refill included)

Tea $5.50
(ask for our gourmet selection)

Matcha Latte (hot or cold) $5.50
Extra (soy, almond, oat) $0.85
Hot chocolate $5.00
Extra cream $0.85

# COLD DRINKS

Juices $7.00
(Orange, Orange Manfo, Orange Carrot)

Lemonade $6.00
Iced Tea $3.75
(refill included)

Coke, Diet Coke, Coke Zero, Sprite $3.50
Sparkling, Bottled water $7.00

(*) Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness. Our food may ( 'z é M’z
contain traces of flour, nuts and egg. If you have allergies, please ask our staff. A Gratuity of 20% Will Be Charged for Parties Over 6.



