/ Reservas / Booking
926 588 200

e I . ' I (16-20 MARZO)
Menu semanal / \Weekly menu

ENTRANTES / STARTERS

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

Lentejas estofadas al vino tinto con chorizo / Lentils braised in red wine with chorizo (7,5)
Revuelto de bacalao dorado / Scrambled eggs with golden cod (14,10,6,5)

Ensalada de pavo, manzana y miel de mostaza / Turkey, apple and honey mustard salad
(7,5)

Guisantes salteados con bacon / Sautéed peas with bacon (5)

PLATO PRINCIPAL / MAIN COURSE

Solomillo de cerdo con salsa Roquefort / Pork tenderloin with Roquefort sauce (8,6,5)
Secreto ibérico al curry / Iberian pork curry (7,8,5)

Milenasa de ternera / Beef milenasa (14,6,5,8)

Arroz meloso de frutos del mar / Creamy seafood rice (10,13,5,4)

Dorada a la gallega con patatas / Galician-style sea bream with potatoes (10,7)

POSTRES / DESSERTS

Melén preparado / Sliced melon (14,8,6,8)

Tarta de zanahoria / Carrot cake (8,14,6,5)

Tarta marmolada de yogurt, chocolate y café / Yoghurt, chocolate and coffee marbled
cake (6,5,8,14)

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

MENU COMPLETO 18.50€ (IVAIncl) Registrate y disfruta
de las vent_ajgs del
Alérgenos / Allergens \ Club Airén J

Bebida no incluida / Drink not included
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