/ Reservas / Booking

926 588 200

el I ' | (01-05 SEPTIEMBRE)
Menu semanal / Weekly menu

ENTRANTES / STARTERS

Tabulé de quinoa con salsa agria / Quinoa tabbouleh with sour sauce (7,8)

Pasta con salsa de setas / Pasta with mushroom sauce (5,6,7,8,14)

Salmorejo de fresa / Strawberry salmorejo (6)

Revuelto de morcilla de Burgos y pera / Scrambled eggs with Burgos black pudding and pear (14)
Huevos rotos con esparragos verdes y gambas / Broken eggs with green asparagus and prawns

(10,13,14)

PLATO PRINCIPAL / MAIN COURSE

Wok de ternera / Beef wok (6,7,12)

Lubina con salsa americana / Sea bass with American sauce (4,5,10,13)

Solomillo de cerdo con patatas y reducciéon de vino / Pork tenderloin with potatoes and wine
reduction (5,7)

Rissoto de secreto ibérico / Iberian pork risotto (5,6,8)

Bacalao con pisto manchego / Cod with Manchego ratatouille (7,10)

POSTRES / DESSERTS

Cremoso de queso y café / Creamy cheese and coffee (7,8)
Natillas caseras / Homemade custard (8,14)

Sandia preparada / Prepared watermelon

Helado variado / Assorted ice cream (5,6,8,14)

Pudding de chocolate / Chocolate pudding (5,6,8,14)

MENU COMPLETO 18.50€ (IVAincl.)

Bebida no incluida / Drink not included Alérgenos / Allergens
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ALTRAMUCES CACAHUETES APIO CRUSTACEOS FF§UTOS 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

INTELIER ik .

Airén Crrauc®
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