/ Reservas / Booking
926 588 200

e I I ' | (13-17 OCTUBRE)
Menu semanal / Weekly menu

ENTRANTES / STARTERS

Alcachofas fritas con jamoén / Fried artichokes with ham (6,7,11)

Lasafa boloiesa / Lasagna Bolognese (5,6,7,8,14)

Revuelto de morcilla y manzana / Scrambled eggs with blood sausage and apple (14)
Ensalada César / Caesar salad (6,7,8,10)

Sopa de picadillo / Minced meat soup (6,14)

PLATO PRINCIPAL / MAIN COURSE

Solomillo de cerdo con puré de boniato / Pork tenderloin with sweet potato purée (5,8)
Estofado de ternera con setas / Beef stew with mushrooms (5,7)

Risotto 4 quesos / Four-cheese risotto (5,8)

Lubina con crema de almendras / Sea bass with almond cream (5,7,8,10)

Wok de secreto / Secret wok (5,6,7,8)

POSTRES / DESSERTS

Cremoso de queso y café / Creamy cheese and coffee (8)
Melén / Melon

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

Brownie / Brownie (5,6,8,14)

Bizcocha manchega / Manchego biscuit (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
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