e 4

Andalusian-style fried anchovies and squid rings in batter

Homemade croquettes
Artichoke and potatoes Olivier salad with mayonnaise
Tomatoes carpaccio with “pericana” and minced salted fish

M%WZ Coiye
Iberian pork sirloin with caramelized onions, Brie, and Modena vinegar

served with potatoes wedges and asparagus bundles

[—

Optional fish choice: Sea Bream fillet with crispy vegetables in saffron cream sauce

Deyerl

Customized Cake
Red Rioja, White wine, Soft drinks, beer,
4 & Cava or cider, coffee, Tea

Price: € 50 (VAT included))

;| @ Drinks: € 7 Soft Drinks: € 3
|

\
/ In case of food intolerance or allergy please inform us when booking.
" 4 Allergen declaration available
! _.'f r

Fish option specifying number of persons
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Seatood salad with anchovies

Cordoba-Style "Salmorejo” in a 1 Shot Glass “Cold tomatoes cream soup”
Fried aubergines with honey
Gourmet salad with goat cheese

%M coug e

Duo of Paellas: "A Banda" and "lean pork with vegetables"
or seafood thick noodlles paella

Deyerl

Custom cake with nougat ice cream

Red Rioja, Rueda white wine, Soft drinks, beer,

Cava or cider, coffee, Tea
4 &’
r Price: € 47 (VAT included)

0 Drinks: € 7 Soff Drinks: € 3
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. / In case of food intolerance or allergy please inform us when booking.
" 4 Allergen declaration available
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Fish option specifying number of persons
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Fried small fish and squids
Early-harvest baby potatoes with homemade "Aioli sauce” and bravas sauce

Medliterranean salad with duet of dressings
Homemade croquettes

%m ol pe

Choice of Paella: "Senyoret”, "Lean Pork filet and Vegetables", "Alicantina”, "lberian
pork fillet with mushrooms”, "Rabbit with chickpeas and garlic sprouts”

Deyerl

Mille-Feuille with caramelized cream

Red Rioja, Rueda white wine, Soft drinks, beer,

Cava or cider, coffee, Tea

\ & Price: € 48 (VAT included)
Drinks: € 7 Soft Drinks: € 3

In case of food intolerance or allergy please inform us when booking.
Allergen declaration available
Fish option specifying number of persons
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Cured lberian pork loin and old Manchego cheese platfer
Homemade poultry and serrano ham croquettes
Gourmet salad with goat cheese, caramelized onions, walnuts and pine nuts
Fried potatoes slices with cured lberian pork ham and peppers, topped with fried egg

%M Coupe

Grilled pasture-raised veal entrecote with river potatoes and Gernika peppers
or
Cod filet pil-pil style with sweet red Piquillo peppers cream sauce
on fop of crispy potatoes

Deyerl

Whipped cream profiteroles with vanilla and chocolate ice cream

Red Rioja, Rueda white wine, Soft drinks, beer,
Cava or cider, coffee, Tea

4 & Price: € 55 (VAT included)

Drinks: € 7 Soft Drinks: € 3
;| €
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. / In case of food intolerance or allergy please inform us when booking.
" 4 Allergen declaration available
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Fish option specifying number of persons
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Julividual disk

Chips, olives, pizza, Manchego cheese and serrano ham

Homemade serrano ham and chicken croquettfes
M%W& codiye
Homemade chicken fingers with French fries

or
“A banda paella”, “Llean pork with vegetables paella”, “Fideuvd”

Deyeill

ce cream or cake
Mineral water and soff drinks

Price: € 28 (VAT included)

In case of food intolerance or allergy please inform us when booking.
Allergen declaration available
Fish option specifying number of persons
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Manchego cheese and lberian pork cured ham, fried squid rings in batter,

homemade serrano ham and chicken croquettes, fried potatoes with bravas sauce
Macn coarye

“A banda paella”, “lean pork with vegetables paella”, “Fideuvd”
or
Gourmet beef hamburger with letfuce, fomatoes, caramelized onions,
cheese and bacon served with French fries
or
(1% Grilled beef entrecote with pepper sauce and French fries

Deyeill

Chocolate Coulant with ice cream
Mineral water and soft drinks
Price: € 35 (VAT included)

(1*) Supplement entrecofe: € 5

//\\ / 3 In case of food intolerance or allergy please inform us when booking.

Allergen declaration available
- > . Fish option specifying number of persons
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