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ENTRANTES
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MEDALLON DE FOIE CON MOUSSE DE SETAS Y DEMIGLACE DE
TERNERA SOBRE TOSTA DE BRIOCHE

FOIE GRASS MEDALLION WITH MUSHROOM MOUSSE AND VEAL Q —!—
DEMI-LACE ON BRIOCHE TOASTS

ALCACHOFA CONFITADA EN AOVE CON PARMENTIER TRUFADO Y
FOIE GRASS DE PATO GRATINADO AL HORNO o @

ALCALCHOFA CONFIT IN AOVE WITH TRUFFLED PARMENTIER AND GRATIN
FOIE GRAS

CROQUETAS DE JAMON IBERICO CON VELO DE PAPADA
IBERICA

IBERIAN HAM CROQUETTES WITH IBERIAN JOWL VEIL g 9 @

STEAK TARTAR CON VINAGRETA DE PIPARRAS Y YEMA
CURADA

STEAK TARTAR WITH PIPARRAS VINAIGRETTE AND CURED YOLK Q @

GYOZAS CON SALSA HOISIN

GYOZAS WITH HOISIN SAUCE . @ g @

PROVOLETA ITALIANA GRATINADA AL HORNO CON
CHIMICHURRI ARGENTINO (&)

BAKED ITALIAN PROVOLETA WITH ARGENTINIAN CHIMICHURRI

PULPO A LA GALLEGA

GALICIAN STYLE OCTOPUS o

GAMBONES AL AJILLO 0 o0

GARLIC PRAWNS -
NN
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19.50€

17,50€

4,00€
(2UD)

18,50€

12,00€

11,50€

P.S.M

13,50€
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ANCHOAS DEL CANTABRICO EN MANTEQUILLA CON PAN BRIOCHE
Y ESFERAS DE ANCHOA

ANCHOVYS IN BUTTER WITH BRIOCHE BREAD AND ANCHOVYS SPHERES

2o0cc

GAMBON EN SALSA AMERICANA
AMERICAN STYLE PRAWNS 200

CALAMAR NACIONAL CON ACEITE VERDE ACOMPANADO DE
ALIOLI DE AJO NEGRO

NATIONAL SQUID WITH GREEN OIL ACCOMPANIED BY BLACK GARLIC
AIOLI

000

CALAMARES A LA ROMANA (4)
SQUID ROMANA STYLE -

0
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ENSALADAS
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ENSALADA DE LA HUERTA
SPECIAL SALAD o0

—

LECHUGA, TOMATE, PEPINO, MAIZ, CEBOLLA, ATUN, HUEVO DURO, ACEITUNAS NEGRAS, ALCAPARRONES
LETTUCE, TOMATO, CUCUMBER, CORN, ONION, TUNA, EGG, BLACK OLIVES, CAPERS

ENSALADA CESAR
CESAR SALAD

LECHUGA, TOMATE, POLLO, PARMESANO, PICATOSTES Y SALSA CESAR @ o @
LETTUCE, TOMATO, CHICKEN, PARMESAN, CROUTONS AND CESAR SAUCE == == X

BURRATA ITALIANA SOBRE CARPACCIO DE TOMATE, RUCULA Y
VINAGRETA DE PESTO GENOVES

ITALIAN BURRATA ON TOMATO CARPACCIO ARAGULA AND GENOVESE
PESTO VINAIGRETTE

@ 0
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19,50€

15,50€

23,50€

12,00€

12,00€

13,50€

12,50€
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CARNES
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ENTRECOTE CON PIMIENTOS DEL PADRON Y PATATAS FRITAS

ENTRECOTE WITH PADRON PEEPERS AND FRIED POTATOES 21.50¢€
@
k-~
ANGUS ARGENTINO (300 GR) CON PURE DE CALABAZA Y
PORTOBELLOS SALTEADOS AL ROMERO 25 E0€
ARGENTINE ANGUS (300 GR) WITH PUMPKIN PUREE ANND SAUTEED '
PORTOBELLOS WITH ROSEMARY
o
COSTILLA DE TERNERA A BAJA TEMPERATURA CON PURE DE
BONIATO 2450€
LOW TEMPERATURE VEAL RIB WITH SWEET POTATO PUREE
(4]
HAMBURGUESA DE ANGUS EN PAN BRIOCHE CON CREMA DE
GUACAMOLE, QUESO CHEDDAR, CHIPS DE BACON Y MAYO-SIRACHA
ANGUS BURGUER ON BRIOCHE BREAD WITH GUACAMOLE CREAM, 15.50¢
CHEDDAR CHEESE, BACON CHIPS AND MAYO-SIRACHA
200
CARRILLERA DE TERNERA BRASESADA EN SALSA ESPANOLA
CON PARMENTIER DE BONIATO
BRAISED VEAL CHEEK WITH SPANISH SAUCE AND SWEET POTATO 18,50€
PERMANTIER
2eo0
- T
SALSAS: SAUCES:
« CHIMICHURRI, e CHIMICHURRI
« PIMIENTA « PEPPER 3.50€
« CHAMPINON « MUSHROOM
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PESCADOS ' —
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RODABALLO EN SALSA VERDE CON ENSALADA TEMPLADA DE
GULAS, ESPARRAGOS TRIGUEROS Y ZANAHORIAS 2550€

TURBOT IN GREEN SAUCE WITH A WARM SALAD OF EELS,
WILDASPARAGUS AND CARRTS @ o

SALMON MARINADO EN SOJA SOBRE ALGA WAKAME Y VEGETALES
SALTEADOS AL WOK CON TERYAKI 19.50€

SOY-MARINATED SALMON ON WAKAME SEAWEED AND WOK-SAUTEED
VEGETABLES WITH TERYAKK ~
2ce9

LUBINA EN PAUPPIETE CON VELUTE DE MARISCO Y MEJILLONES
AL VAPOR 17.50€

SEA BASS IN PAUPPIETE WITH SEAFOOD ELUTE AND STEAMED MUSSELS

@000
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PASTAS

- wv 'rw

LASANA BOLONESA
LASAGNA BOLOGNESE

000@ 12,50€

LINGUINE NEGROS ALLE VONGOLE CON GAMBONES
BLACK LINGUINE ALLE VONGOLE WITH PRAWNS 00002 16,50€

SAQUITOS DE GORGONZOLA CON SALSA DE SETAS Y TARTUFO 15.50€
GORGONZOLA CHEESE RAVIOLI WITH MUSHROOM AND TARTUFO SAUCE '

0o @

=
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PAELLAS
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SABADOS, DOMINGOS Y FESTIVOS POR ENCARGO
SATURDAYS, SUNDAYS AND BANK HOLIDAYS ON REQUEST

MINIMO DOS PERSONAS
HASTA LAS 16H

MINIMUM TWO PERSONS
UNTIL 16H

Restaurante
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PAELLA DE POLLO °
CHICKEN PAELLA -

PAELLA DE MARISCO o Q0
SEAFOOD PAELLA o

-

PAELLA MIXTA
e
MIXED PAELLA o

ARROZ A BANDA
@
A BANDA STYLE PAELLA 9@9 =

ARROZ CON BOGAVANTE
o0

LOBSTER RICE e

ARROZ CON PULPO

PAELLA WITH OCTOPUS ™ —
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SECCION NINOS
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TAGLIATELLE BOLONESA
BOLOGNAISE TAGLIATELLE

@ o

—

ESCALOPE DE POLLO CON PATATAS FRITAS o0
CHICKEN IN BREADCRUMBS WITH FRIED POTATOES = =

HAMBURGUESA CRISPY DE POLLO CON TOMATE Y LECHUGA
CRISPY CHICKEB BURGUER WITH TOMATO AND LETTUCE g @
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13,50€ / PERS

16,90€ / PERS

16,90€ / PERS

15,90€ / PERS

23,50€ | PERS
(POR ENCARGO)

21,50€ / PERS
(POR ENCARGO)

9.50€

12,50€

13,50€
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MARTES CERRADO
POR DESCANSO DEL
PERSONAL

MUCHAS GRACIAS

CLOSED TUESDAY
FOR STAFF REST

THANK YOU



