/ Reservas / Booking

926 588 200

e I I ' I (25 - 27 MAR)
Menu semanal / \Weekly menu

ENTRANTES / STARTERS

Crema de calabaza y queso azul / Pumpkin cream and blue cheese (8,7)

Ensalada de cherries confitados, queso y nueces / Salad with candied cherries , cheese and walnuts (7,5,8)
Pasta con salsa pizzaiola, aceituna negray queso manchego / Pasta with pizzaiola sauce , black olives and
mancho cheese (8,6,14)

Guisantes con bacon y huevo frito / Peas with bacon and fried egg (14,5)

Salmorejo con crujiente de jamon / Salmorejo with crispy ham (7)

Huevos rotos con jamén / Broken eggs with ham (14,7)

PLATO PRINCIPAL / MAIN COURSE

Arroz meloso de setas / Creamy mushroom rice (8,5,6)

Merluza con salsa de sojay patatas / Hake with soy sauce and potatoes (10,12)

Escalope de ternera gratinado / Gratin feef schnitzel (6,8)

Guiso de costillas adobadas / Marinated ribs stew (6)

Cazo6n en adobo en salsa de naranja / Marinated dogfish in orange sauce (6)

Churrasco de pollo confitado con salsa de pasas / Confit chicken seak with raisin sauce (8)

POSTRES / DESSERTS

Vasito de cremoso de queso y café / Glass of creamy cheese and coffee (8)

Helado variado / Ice cream (8 ,6,14)

Arroz con leche / Rice pudding (8)

Brownie red velvet cheesecake / Brownie red velvet cheesecake (8,6, 14)

Pifia preparada / Pineapple

Bizcocho de chocolate al vapor con sopa de vainilla/ Steamed chocolate cake with vainilla soup (8,14)

MENU COMPLETO 1850€ / MEDIO MENU 14€ (IVAincl.)

Bebida no incluida / Drink not included

Alérgenos / Allergens
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ALTRAMUCES CACAHUETES  APIO CRUSTACEOS FRUTOS DE GLUTEN SULFITOS  LECHE MOSTAZA PESCADO  SESAMO SOJA MOLUSCOS HUEVO
LUPINS PEANUTS CELERY CRUSTACEANS  CASCARA GLUTEN SULFITES MILK MUSTARD FISH SESAME SOy MOLLUSK EGG

NUTS
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