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Menu fin de semana / Weekend menu

ENTRANTES / STARTERS

Huevos rotos con gulas y gambitas al ajillo / Scrambled eggs with baby eels and garlic
prawns (4,7,10,13,14)

Gazpacho de frutos rojos con migas de queso de cabra / Red berry gazpacho with
crumbled goat’s cheese (7,8)

Alcachofas tempurizadas con salsa romesco / Tempura artichokes with romesco sauce
(5,6,7)

PLATO PRINCIPAL / MAIN COURSE

Fritura de pescados con ensalada de temporada / Fried fish with seasonal salad (
4,6,7,10,13)

Costillas en salsa cajun con patata gajo /Cajun-style ribs with potato wedges (3,8,9,11,12)
Lagarto ibérico en salsa de soja y citricos con crema de patata /lIberian lizard in a soya
and citrus sauce with mashed potato (6,8,12)

POSTRES / DESSERTS

Coulant de queso manchego con crema de yogurt y miel / Manchego cheese coulant with
yoghurt cream and honey ( 5,8,12,14)

Copa de helado variado con topping / A sundae with assorted ice cream and a topping
(5,6,8,14)

Hojaldre de manzana con helado y crumble / Apple puff pastry with ice cream and crumble
(5,6,8,14)

1 Bebida incluida y agua / 1 Drink included and water

MENU 29€ (IVAIncl) Registrate y disfruta
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