/ Reservas / Booking

926 588 200

el I ' | (11- 15 AGOSTO)
Menu semanal / Weekly menu

ENTRANTES / STARTERS

Atascaburras / Butterfly fish (5,10,14)

Tempura de verduras con miel de cafia/ Vegetable tempura with cane honey (6)
Salmorejo cordobés / Cordoba-style Salmorejo (14)

Huevos rotos con pimientos asados / Scrambled eggs with roasted peppers (14)
Wok de pasta y mix de vegetales / Pasta and mixed vegetable stir-fry (6,11,12)

PLATO PRINCIPAL / MAIN COURSE

Secreto con salsa de curry y arroz pilaf / Secret with curry sauce and pilaf rice (5,6,8)
Fritura de lonja/ Fried fish (4,7,10,13,14)

Salmoén a la naranja / Salmon with orange (10)

Rissoto a los cuatro quesos/ Four cheese risotto (7,8)

Carrillada estofada con puré de patata / Braised pork cheeks with mashed potatoes (5,6,7,8)

POSTRES / DESSERTS

Bizcocha alcazareina / Alcazarese sponge cake (6,8,14)

Sandia / Watermelon

Flan de queso casero / Homemade cheese flan (8,14)

Arroz con leche / Rice pudding (8)

Yogurt natural con chips de chocolate / Plain yogurt with chocolate chips (8)

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
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