Tapas

Potato with bravas or aïoli sauce 3-10

€5,00 Whelks and aïoli sauce
€3,50 Trio of croquettes 1-7

€5,50

€3,50 Chorizo croquettes 1-7
€5,00 Cod croquettes 1-4-7

€6,00

€5,00 Ham croquettes 1-7
€6,00 Duck hearts cassolette 3-10

€6,00

€7,50 Chorizo Bellota de Guijuelo 3-10
€7,50 Bellota de Guijuelo sausage 3-10

€6,50
€7,50

Small cassolettes of cuttlefish with parsley 4-14

€9,00 Lomo Bellota de Guijuelo 3-10
€5,00 Serrano ham 3-10

Small peppers with cod filling 4-7

€6,50 Bellota de Guijuelo ham 3-10

Stir fried mushrooms and parsley 1
Spanish omelette 3
Chistorra cassolette
Roman style calamari 1
Mussels to the plancha 2-14
Clams with parsley 2-14
King prawns to the plancha 2
King prawns with garlic 2

Pintxos

€6,00
€6,00
€5,00
€6,50
€9,00
€20,00

1-2-3-4-7

Assortment of 10 tapas served on slices of bread
For 1
For 10

€2,00
€18,00

Marennes d ’Oléron oysters

2-14

Served with fried sliced chistorra and a glass of white winec
For 6
For 9
For 12

€12,00
€17,00
€20,00

Seafood salad

2-4-10-14

Marennes d’Oléron oysters, king prawns, whelks

€15,00

Platters
Platter of Jean d’Alos cheese goat cheese, Manchego and brie
Bellota de Guijuelo ham (matured for 36 months) 7
Serrano ham 7
Selection of cooked meats 7
Cooked meats and cheese selection 7

7

Petite
€9,00
€20,00
€9,00
€15,00
€15,00

Grande
€16,00
€35,00
€16,00
€25,00
€25,00

Starters

Nut mesclun salad mix and Manchego cheese 8-10
Chef’s salad 2-10
Fresh salad with melon, watermelon, feta, piquillos, tomato 10
Salmon tartare with raw vegetables and spanish tapenade 10
Brushetta with tomato sauce, Serrano ham, Manchego cheese 1
Tomato carpaccio, Serrano ham, Manchego cheese
Gaspacho with cucumber, mint and feta

€11,00
€9,00
€9,00
€11,00
€11,00
€8,00
€9,00

Main courses

Meat dishes
Thin-sliced eye of rump (250g), pepper sauce
Prime rib for two people (1kg)
Sliced pork tenderloin with chorizo
Chicken escalope with cream and Serrano ham
Roast lamb chops, Seville fry up, piquillos, potatoes, onion, garlic
Thin-sliced duck breast fillet honey sauce ginger
Steak tartare Spanish style 3
Especialidad de la casa : Revueltos fried egg, chips and Serrano ham 3

€17,00
€50,00
€17,00
€16,00
€19,00
€18,00
€16,00
€12,00

All meat comes with the accompaniment of chips, Seville fry up or potatoes
Seafood
Tuna steak cooked on one side, Andalusian style 4
Stir fried cuttlefish with king prawns and chorizo 4
Sea bream Spanish style 4
Fricassee of scallops with peppers and chistorra 4
Fish and seafood parillada and sea foods 2-4
- For 1
- For 2

€16,00
€16,00
€16,00
€21,00
€27,00
€50,00

All fish comes with the accompaniment of rice or Seville fry up

Desserts
Strawberries with sangria
Strawberries with whipped cream
‘Caliente’ pineapple pineapple, pepper, parsley, vanilla, flambéed with rum
Fresh pineapple carpaccio
Rice pudding and zest of lemon 7
Caramelised fresh fruit
Chocolate moelleux 1-3
Turron profiteroles 1-3-7
Catalan cream 1-3-7
Coffee with gourmet dessert
Los helados (ice cream) 3-7
- 2 scoops
- 3 scoops
Perfumes to choose from : green lemon, vanilla, chocolate, strawberries,
mint-chocolate, cassis, raspberries

€9,00
€8,00
€5,00
€4,00
€6,00
€7,00
€6,00
€7,00
€5,00
€6,50
€5,00
€7,00

Menus
Menu of the day €14,50
Starter
Main course
Dessert
Glass of wine

Formula of the day €12,70
Starter
Main course
Glass of wine

or

Main course
Dessert
Glass of wine

Main course only €8,30
Express menu €10,50
Starter
Main course
Dessert
1 drink included (glass of win, draft beer, soft)

Kid menu €10,50
Ham croquettes, chips

or

Burger steak, chips
+
Small soft drink
+
Scoop of ice cream
1 - Gluten (wheat, rye, barley, etc.)
2 - Shellfish and shellfish-based products
3 - Egg and egg-based products
4 - Fish and fish-based products
5 - Peanuts and peanut-based products

6 - Soybean and soybean-based products
7 - Milk and lactose
8 - Nuts (walnuts, almonds, etc.)
9 - Celery and celery-based products
10 - Mustard and mustard-based products

11 - Sesame seed
12 - Sulphur dioxide and sulphites
13 - Lupine and lupine-based products
14 - Molluscs and mollusc-based products

