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Appetizers for shaning
Spanish sausage meat filling; arlic Timbal madewith house pickled macketel served
andgamﬁy pau;na% m:ﬁ?ﬁq Sﬁ’,ﬁb eggs over roasted m}qu:pers and potato with an
14.90 (% portion 9.00) emulsion ;6 g}ﬁcﬁpﬁws
© Fresh scrambled eggs with porcini _ . .
mushrooms (Boletus Edulis)and caramelized © Italian bumata with pesto sauce, dried
onton with Castilian meadow tomatoes, walnuts and date syrup
aroma (thyme, sage and lemon balm) 19.85
15225 (% portion 9.00)
House cured duck breast sliced thinly with fresh
Breaded. %mmlsﬁ dumplings g:mquettes) made foie shavings and sprouts
with prawns, pineapple and curry 22.50 (% Racion 12,20)
14.90 (*2 portion 9.00)
Cn s made with spicy Majorcan sausage M
Fnot fot jpanmeaan ai sugame ﬁor%ag (Served until 3:00 pm at lunch and
4.35 (1/2 portion 9.00) 10:00 pm at dinner )
cosmedinuih cunsd Boelani B This menu consists of ftve courses: an appetizer,
g mfgciﬂnulsgofﬁm of and fuiry first course, fish, meat and dessert served
14.90 (% portion 9.00) with mineral water, red and white wines as
S well as coffee and after dinner liqueur
Our home made pate with wild berry preserves
14.90 (* portion 9.00) This menu s for everyone at the table.
@ Sautéed vegetables with tamarind sauce, The dishes are propo, sa{accorcﬁzzg i
ifosof toficand aashenss your preferences. 1f you do not like or cannot
16.00 (" Racion 9.00)) eat certain foods please let us Rnow.
56.50
Indtvidual Samplings

Tender morsels of bacalao (cheeks) TZL?HOWra served with braised cod tripe
@ Puffed Indian dumplings filled with !;?%t;nmt squash and gamished with basil

Fried wonton layers filled 5{;%‘% thick, savory oxtail stew

Sampling of tradtional g white Segovia Bean sew made it por and smofy papri
Crispy crepe sacﬁﬁ&d;! *c%ﬁ prawns and peppers
Homemade brioche with house boiled E)Estejn ﬁro‘mentea’ cabbage and citric hollandaise sauce
Seasoned beef tartar in ﬁmnemf&%_ gao bread with a quail egg yolk,

Risotto made with octopus, parmesur, E'oasteaf garfic cream and paprika

Sautéed mushrooms and shallots mL(ed‘; %gﬁ  fresh cheese wrapped tn mango slices

& Vegetarian or adaptable

These prces mlude tay,
You have at your disposal a chart of alleygic ingredients of all our dishes. Please Reep in mind that we do not havea

room for preparing alleryy free ttems. If you suffer froma food alleriy or mtolerance please Mmqufwﬁw



Fish ‘Meat

Salmon filet with a creamy ce Filet Mi, with potato creamn, vegetables,
eqq -}U%am{ small ﬁggrﬁed' squuf ﬁ%a% c{’%rm glacé saﬁ%e
23,50

T-bore steak with chimichurn sauce and
Tender cod slowly cooked at low temperature ~ polatoeswith a %’%Cﬂm@ island sauce

served on a bed of creamy rice made with saffron,

and served with tender green asparagus Aged sirfoin steak with gamish
and crunchy fried rice flour e R with gpense flanor)
00 O@sﬁ:ﬁqug% slow baked in
; s 5 ; ; served wit,
Grilled turbot in its own emulsified sauce with ﬁa-‘{gd'applé credaim WDP@W‘  fruit gelée
homemade red curry and fresh grapes
26.90 Baby lamb shoulder slow baked with honey
dnd rosemary for 12 hours and served
Marinated red tuna served almost raw with Wil ;;; %IJMCES
Rimchi, avocado, tomato and citric accent
25.50 Grilled d’uc{ﬁﬁm&s& served alongside gnocchi
wine and raisin savce
24,90 €
From our wood burning oven To accomparny our roast meats
(Please order ahead as roasting takes over two flowrs) %  Portion Qf French ﬁl}?S
Portion of roast suckling pig 8.50 (falf portion 5.00)
29.50 © Simple salad made with lettuce tomato and onion
Quarter of roast baby lamb 8,00 (half portion 5.00)
64.90 @ Chef Salad; lettuce, tuna, com, asparagus,
hard-boiled eqg, ofives)
10.90
RServing of bread 1.85
Serving of gluten free bread 2.00
For our youngest customers
There is a 5.25€ charge when menus are shared by two children
Mentt 1”1 Meniin®2 Menii n°3
A meny] Comf}:}mmm grilled pork,  Pasta with tomato sauce made
Pasta and tomato sauce made with ground " girfoin  filet, pasta-with tomato sace, with ground pork, paprika
pork, garficand paprika croquettes, and French fries and garfic
- Tce cream Pork sirfoin filets or a
Fresh bread, mineral water, ineral (}:mﬁ breail nn}ferafm_tgf; Ve st stk
: mineralwater or a soft drink_ Ice cream
water ora soft drink, 1850 Fresh bread, mineral water,
13.90 mineral water or a soft drink,
@ Vegetarian or adaptalile 23.90
These prices include tax,
Vou have at-your disposal a chart of ale of all our dishes. Please keep tn mind that we do not havea

room for prepaning alleryy free items gfﬁmuaﬁfﬁmaﬁnfaﬂérgyorwmﬂp@wﬂwmﬂﬁq



