/ Reservas / Booking

926 588 200

e I I ' | (25- 29 AGOSTO)
Menu semanal / Weekly menu

ENTRANTES / STARTERS

Gazpacho andaluz / Andalusian gazpacho (7,6)

Ensalada de garbanzos y salsa yogurt/ Chickpea salad with yoghurt dressing (8,7)
Pasta al pesto con tomatitos cherry / Pasta with pesto and cherry tomatoes (5,6,14)
Hummus de garbanzos con pan de pita / Chickpea hummus with pita bread (6)
Duelos y quebrantos / “Mourning and heartbreak” (14,6)

PLATO PRINCIPAL / MAIN COURSE

Tacos de carne mechada con guacamole / Shredded beef tacos with guacamole (10,6,14,5)
Churrasco de pollo con salsa barbacoa / Chicken churrasco with barbecue sauce (5)
Costillas asadas a la miel con patatas panaderas / Honey-glazed ribs with baked potatoes (7)
Arroz negro con alioli de lima / Black rice with lime aioli (10,13,,14,4)

Bacalao con parmentier de zanahoria / Cod with carrot parmentier (10,8)

POSTRES / DESSERTS

Arroz con leche / Rice pudding (8)

Melén / Melon

Hojaldre de manzana con helado / Apple puff pastry with ice cream (6,8,14,5)
Sorbete de frutos rojos / Red berries sorbet (14,6,8)

Yogurt con frutos rojos / Yoghurt with red berries (8)

MENU COMPLETO 18.50€ (IVAincl.)

Bebida no incluida / Drink not included Alérgenos / Allergens
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ALTRAMUCES CACAHUETES APIO CRUSTACEOS FRUTOSDE 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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Airén Crrauc®
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