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OUR CHACUTERIE 12 (e TO ROUND OFF 12 | Racién

1772
/(D

Santona Anchovy on an Andalusian style 3,80 €/ud /1 Pork tenderloin with whisky sauce 6,90 € /14,00 €
breadstick “ ’A L
« /e IV Iberian pork cheek cooked in red wine 9,50 € /19,00 €
Olives, fresh anchovies and marinated 3,5 €/ud / ) 112
r anchovies on a skewer ) } lCrispy chicken with Provencal sauce 9,00 €
4712 \
2 Semi-cured Payoyo goat cheese (45/150gr) 5,50 € / 14,00 € q; 21 Squid cooked in garlic sauce 21,00 €
7 13
Sheep cheese aged in lard (45/150g1) 4,50 € /12,00 € Corvina with marinara sauce, baby 17,50 €
- 4 ' ' potatoes and parsley garlic
100% Iberian acorn-fed ham (80gr) 27,00 € 1/2/4
0 ( Sea bass with Bilbaina garlic and dried 16,00€ / 32,00€
Cured Iberian pork loin (40-80gr) 14,00€ / 28,00€ Z LB\ chilli infused oil sauce and mini roast
o “‘ ’A potatoes
'Y 4712
- y < 100% Ibérico pork presa 23,00 €
1
lg 12 | Racié 3
SRRTER aoon A Beef bottom sirloin steak (300g) 28,50 €
1

"

Classic Olivier salad with light 4,90 € / 9,50 €

mayonnaise and pickles
3/12

*All the meat dishes are served with
chips and peppers

Z]
W\

Bluefin tuna open sandwich with alioli 6,50 €/ud
sauce, dried tomato and tartufata

mushroom truffle sauce
1/3/4

N

~~

POSTRES

Y/
»

w ]Iongot of foiola gras witi} g,ingerbread and 9€ / 18€ ) ;
itter vanilla marmalade : Brioche bread torrija cooked in orange 6,50 €
2 ' f
r ;, : t0 d ing, with kal ta oli 8.00 € ) } wine with cinnamon and light toffee
omato dressing with kalamata olives, d - 1/3/7
lszpring onions and pickles q; PV English vanilla chocolate cake with nuts 6,90 €
and dried fruit
Andalusian style potato salad with 490 € /950 € T T
. Flgzpfed SPIr(inglonionv parsley and ‘ ' " Rice pudding made with Asturian milk 6,50 €
rigate mackere 7
L 3.90 € L4 ( Cheesecake with homemade jam 6,90 €
Whiskey pork tenderloin, Emmental Z LA\ 1/3/7/8
cheese and spicy red mojo sauce \
1/7/12 480/ 10 sas “ ,’A
\- Fried eggs with Iberian ham, peppers 16,00 € Y/ 1l
and potatoes !
a D A® 9C 0)L(©: [0
Rice of the day uooe [V S - S
Please ask Y

4
\
A

. Cereals containing gluten 9. Celery and celery-based
products

~\
| A
(o))

. Crustaceans and products
made from crustaceans . Mustard and mustard-based
products

STEWS 1/2 /| Racion

~

3. Eggs and egg-based products

o)

-

. Sesame seeds and

A

Chickpeas with cod and chard 8,00€ / 16,00€ ‘\ ’A\ . Fish and fish-based products sesame-based products
1/2/4

(. . . . J A 5. Peanuts, peanut-based 2. Sulphur dioxide and sulphites
Venison stew with seasonal wild 8,00€ / 16,00€ [ \ ] products, and tree nuts
mushrooms ‘ ! 1 3. Lupins and lupin-based

r 1/12 N A 6. Soy and soy-based products products
Butter bean stew, sausage and pOI‘k cuts 7,00€ / 14,00€ ﬂl hyf . Milk and dairy products . Molluscs and crustaceans and
0 ‘| r’ (in(‘luding lactose) products made from them

' 3. Tree nuts and nut-based
2 ' products
’
FRIED FOOD 2 ek (@ ALERGENOS
ZUN\N 7/
\ = W, N« = AT ¢ =

National fried squid 200€ ,PAW AR V”‘W“' ~ @@,Aw(‘g
13

S e note D QUNY! @90 IQUND! 96 I QUND
Fried hake with tartare sauce 16,00 € W~ A / P % Y y P

C  3/4/12 ), G)‘ ' A‘A'AQX QQ 4G)"\ N
Andalusian style fried cuttlefish 8,00€ / 16,00€ @ Wy Q;}‘\/“\/‘ QY \( |/
13

Y/ 7N\
Shzrimp fritters - €4.20/each 8,00€ / 16,00€ \'7
1/
g Ham croquettes 6,50 € @ud) /13,00 € (8ud) ’

1/7

N Wild mushroom croquettes 6,50 € @ud) /13,00 € (8ud)
1/7
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