s CHORCUTERIE i Gt

100% lberian acorn-fed ham private reserve Cream cheese from Canarejal
33.00| 1/2 - 1985 2795 @
lberian campaign assortment table A Assortment of 6 cheeses of the world: (OMBINED (2 peOPLE)
(loin, “chorizo”, sausage and acorn-fed ham) Z5,00| 7/2 1375 . . .
compte cur des sapins, morbier marcel petit, / ﬁc@m
Smoked beef from Leon IGP 7460 A shropshire blue, cariarejal curado, garmillas tierno & 7/2 —/ew%am
idiazabal de pastor 27,50 | 7/2 1270 B @(@mmﬁega&cm (SIZ/J@

s SOLADS/ VECETABLES it e it S
(2 PLOPLE) % FCCS Gt picces with cnicn

Big Lujo Salad: with peeled tomato, pickles, onion,
asparagus yolks, egg, anchovies, canned “bonito” (tuna), Lazy eggs omelette with red shrimps 44,OO€|’ER PERSON
“piparras” and pickles with mustard vinaigrette 22,60 AC i< m ? @ 77,35

Grilled vegetables /7{) Potato Omelette with Jabugo

(With “romesco”sauce) A § @ V7 7375 @ 4 (OMBINED (4 PEOPLE)
Ensalada de tomate, sardinas y queso feta . i ) )

1960 B < Codfish omelette with spicy onion ﬁam—/m%m
Tomato with fresh burrata and “pesto” sauce 17 e S Clnchaies in the Cndalusian Style
7460 @ 8 Broken eggs with potatoes Cream Cheese fram Cliicagial
Chickpea hummus with vegetables and and Jabugo 7,55 @ § Dresaltd Codfish sl
pita bread 7760 .. § Np Orden with Faie: Supt, +7.90

Wﬁ&%oﬁl&d

O lussels: steamed o in matict
“ " 9 Flomemade ham creguctes
B TQDQS Octipus in the Gulcian Style

“Esqueixada” (Desalted cod salad) 73.65 s

“Padrén” Peppers 595 {§ V7 Sirloin pieces with black pepper (S%?/ﬁﬂm with @m“‘?’”
. . 5 inlein fieces 7
Hand peeled Anchovies from Cantabric sea (su.) 1735 A8 /wm
18,40 atme Sirloin pieces with, Cabrales
A 44. OO« prr person
Handmade potato salad with tuna 70,70 @ - cheese or Garlic 7945 A § ’
Fresh grilled foie gras with caramelized
Black Angus rib croquettes with | onion and apple compote 2300 A §
chipotle and lime sauce or Iberian ham 7250 & @ & A
Tuna tacos ﬂTTl”CS
Squid sautéed with blood sausage and Padrén peppers with caramelized onions 2750 == A
22,60 W . , 4,20
. . _ Stewed Beef Tripe (‘callos’) 7250 A F '
Baby beans sautéed with squid and garlic ) ) "
2260 W Fried eggplants with sugar cane honey French Fries &
1470 § %9 Roasted potato

&:h P | (f Green asparagus
R Grilled tabl
Oxtail rice (caldoso’) 30..5x pews. A &g‘ (OD rifled vegetables

. . . Salad
Lobster rice (‘caldoso”) (nin. Z/mz/a&) 33.00% pows. @ < A W Cod with “sa mfal‘na" (vegetables and fried
Y tomato sauce) 25,00 § Tempura §
“Paella del Seforito” 370.55x peis. @) = A\ W |
Cod with mushrooms sauce 25002 =@ Peppers from Padron

Rice with scallops ans red prawns 30,35 pews. @ <« A W

Rice with “setas” and vegetables 70.75vpeis. AT Rp _Crs .
Ty Y, ind youw vegan apticns!




a/méedéz

o 4 peaple @4’“

& MEAT

Black Angus rib roasted at low
temperature 2890

Grilled Angus Uruguayan Picanha 900 gr.

(2 people) 57,70

(OMBINED LWO (2 propLe) Grilled lamb rimbs 2700 Uruguayan Rib-eye of infiltrated 4255
beef 500 gr. row .
1/2 Cleon~fed fam Grilled old beef sirloin e
@c@nmw%ega&am(sw 31501/7 - 1840 + foie 790 T-bone steak 1.200 gr. 67.00 4@
Wl B (Recommended for 2 people) Sirloin
ga&'am Cachilis Stone grilled old beef sirloin Beef tenderloin steak 350 gr.
, , 3790 + foie 7.90 . '
Clams in matmicre 2260 + foie 7.90
. [% . . . .
%’nmw Veal Chop1.200 gr. 47.00 Oven or grilled baby lamb shoulder 3300 A
5240€  pwpwson Homemade Steak Tartar 2745

\ Stewed Oxtail 2590 A
A1

Ribeye tataki with soy, citrus, and honey /590

¥ @

(OMBINED LWJO (4 pEOPLD) 2 I:POM TI’IE Sfﬂ ¥

ﬁcww—/ed/zm
Crean Cheese fram Cwiairgal
4%&«%&&4&/@0&@%&%@

Steamed Galician cockles or Grilled Anchovies in the Andalusian style 7460 «

2050 W

Steamed Galician cockles with Fried red Prawn 2050 @ §

Octepus in the Condidusian Style thyme, sherry and lemon 2050 @ . . .
Clians i masicte Galician Octopus "a Feira" or Grilled 2565 W
v Grilled clam /in Marniere / Donostiarra
Galician Cockles 5 Wi @ A Tuna or salmon tartar 2260 <= @ A
Ogquidds in the Condedusian Style . - . h
Big Galician Oyster 6u) 7825 W Tuna or salmon tataki 2260 s ..
Suna picees with enion
Sttt QMWW Galician King Oyster 6.65ud. W Grilled Bluefinn Tuna 3775 <
OSitliin Peces with Cabrales dheese Shell assortment platter: clams, razors, Grilled or Baked Galician Monkfish 37,40
cockles and mussels 39,80 W e ;; e A
PER PERSON :
S140¢ Grilled Razors clams 27.00 W Baked, grilled or donostiarra style Turbot
Squids in the Andalusian style 2070 W & (2 people) 4200 W =& @ A

Mussels in marniere or steamed 73./5 W= @ A @0

SAUCES

Cabrales cheese 420 8 A

Baked lobster with seafood cream 4790 % 8

I‘\
Macaroni with Bolognese or Carbonara sauce 8 b DEQD

Romesco 420 A &®

N

FOR

o005
"

Mushrooms 420 & A

19! g
Chimi churri 720 A CI.I.I LD RE” Sausage with french fries { 2,90 » pots.
Alli-oli (garlic mayonnaise) 7.65 § Clla
d V 65 @ 62{” to 12 yeans Andalusian squids with french fries W
g&dm e

|5 75 { Chicken fingers with french fries fg
9,

If you need more information about allergens consult our staff
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