/ Reservas / Booking
926 588 200

el . ' I (11-15 MAYO)
Menu semanal / \Weekly menu

ENTRANTES / STARTERS

Revuelto de bacon y calabacin / Scrambled eggs with bacon and courgette (6,14)
Timbal de ensaladilla rusa con mayonesa de piparra / Russian salad timbale with
piparra mayonnaise (6,7,8,14)

Huevos rotos con lomo de orza casero / Scrambled eggs with homemade pork loin
(7,14)

Pasta al pesto con tomatitos asados y pasas / Pasta with pesto, roasted cherry
tomatoes and raisins (6,8,14,5)

Vichyssoise templada de pera con taquitos de queso fresco / Warm pear vichyssoise
with crumbled fresh cheese (8)

PLATO PRINCIPAL / MAIN COURSE

Pollo al curry con arroz pilaf / Chicken curry with pilaf rice (6,8)

Salmén en salsa de queso al Roquefort [supl. +2 €] / Salmon in Roquefort cheese
sauce [suppl. +2€] (10,8)

Wok de ternera con verduras salteadas y salsa sweet chili / Beef stir-fry with sautéed
vegetables and sweet chilli sauce (6,11,12)

Tacos de carne mechada con setas y salsa cremosa de trufa / Beef tacos with
shredded beef, mushrooms and a creamy truffle sauce (6,7,814)

Bacalao confitado a la vizcaina / Cod confit, Biscayan style (10)

POSTRES / DESSERTS

Cremoso de arroz al chocolate con leche / Creamy milk chocolate rice pudding (8)
Yogurt casero con mermelada de mango / Homemade yoghurt with mango jam (8)

Pifa preparada / Prepared pineapple

Gofre belga con helado / Belgian waffle with ice cream (6,8,14,5)

Manzana asada con crumble y helado / Baked apple with crumble and ice cream (6,8,14)

MENU COMPLETO 18.50€ (IVAIncl)

Bebida no incluida / Drink not included

Registrate y
disfruta de las
ventajas del

Alérgenos / Allergens
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ALTRAMUCES CACAHUETES APIO CRUSTACEOS FRUTOS DE GLUTEN SULFITOS LECHE MOSTAZA PESCADO SESAMO SOJA MOLUSCOS

LUPINS PEANUTS CELERY CRUSTACEANS  CASCARA GLUTEN SULFITES MILK MUSTARD FISH SESAME SOy MOLLUSK
NUTS
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