SHARE IT, MY FRIEND!

Grilled scallops with
garlic and parsley
Crispy king prawn

and sweet chili

sauce salad

Cured beef from Ledn
“Cecina”

Sliced cured beef

tongue with parmesan
cheese

Cheese board (for 2)

Pear carpaccio with

Valdedn (blue) cheese

lam”s lettuce

Beef cheek waffle

with mayo-kimchi and

cheese shavings

Confit leeks with

salmorejo and cured
beef powder

Quail fried egg &
truffle-nigiri
(4 units)

Garlic marinated
prawn-nigiri

(4 units)
Homemade

miniburguers
(3 units)

Steak tartar

22

17,50

17

17

17

20

18

Octopus with creamy 25
potato and paprika from

"La Vera’

Spicy red tuna tartar 22.50
with avocado

Homemade croquettes 11

Potato omelette with
caramelized onion,
garlic mayonnaise
and ham

16.50

Crispy fried chicken 15 5¢
strips with honey and
mustard sauce

Scrambled eggs with 16
potatoes and blood
sausage

Canelloni stuffed 20

with lamb and cream
cheese

THE ESENTIALS

12

14

18

21




MEAT

Pork ribs with japanese
BBO sauce

Veal escalope
with Piquillo and Piparra
peppers and cheese sauce

Oxtail stew with
potatoes

Beef tenderloin with pepper
and Oporto sauce

Grilled rump veal
(for 2)

Beef tenderloin
in salt crust
(for 2)

18

18,50

21

26

38,50

53

FISH

Grilled cuttlefish 24.50
with garlic and ratatouille

Fried Hake with squid ink 26.00
sauce

Monkfish and prawn skewer 27.50
with garlic mousseline

Turbot with Prawns and 69.50

seadfood cream( for 2)

IVA INCLUIDO
Cumpliendo con el reglamento

Pan Artesano

1,50€ P.P.

(UE) n.° 1169/2011 tenemos a su disposicién toda la
informacién alimentaria relativa a los alérgenos. La puede solicitar a nuestro personal.



	SHARE IT, MY FRIEND!
	17,50
	22.50
	16.50
	15.50

	THE ESENTIALS
	¡LEÑA AL MONO!

	MEAT
	Pork ribs with japanese BBQ sauce
	Veal escalope with Piquillo and Piparra peppers and cheese sauce
	Oxtail stew with potatoes
	18,50
	Beef tenderloin with pepper and Oporto sauce
	Grilled rump veal (for 2)

	38,50
	Beef tenderloin in salt crust (for 2)


	FISH
	Grilled cuttlefish with garlic and ratatouille
	24.50
	Fried Hake with squid ink sauce

	26.00
	Monkfish and prawn skewer with garlic mousseline

	27.50
	Turbot with Prawns and seadfood cream( for 2)

	69.50
	Pan Artesano

	1,50€ P.P.


