/ Reservas / Booking

926 588 200

el I ' | (15-19 SEPTIEMBRE)
Menu semanal / Weekly menu

ENTRANTES / STARTERS

Ensalada de pollo en escabeche y tomate del terreno / Pickled chicken salad with local tomatoes (7)
Pasta a la bolofiesa / Pasta Bolognese (6,8,14,7)

Revuelto de chorizo y calabacin / Scrambled eggs with chorizo and courgette(14)

Crema de setas con aceite de ajo / Mushroom cream soup with garlic oil (8)

Sopa castellana / Castilian soup (6)

PLATO PRINCIPAL / MAIN COURSE

Fritura de lonja / Fried fish (6,10,4,13)

Churrasco de pollo con salsa de queso / Chicken steak with cheese sauce(8)

Wok de verduras y secreto con salsa yakiniku / Wok vegetables and pork stir-fry with yakiniku sauce
(6,12,11)

Salmén a la plancha con crema de guisantes / Grilled salmon with pea cream (10,8)

Arroz meloso de trigueros y setas / Creamy rice with green asparagus and mushrooms

POSTRES / DESSERTS

Natillas caseras de chocolate / Homemade chocolate custard (8,14,6)

Hojaldre de manzana con frutos rojos / Apple puff pastry with red berries (6,8,14,5)
Helado variado / Assorted ice cream (5,6,8,14)

Crema de queso con toffee / Cheese cream with toffee (8)

Naranja preparada con nata y nueces / Orange with cream and walnuts (8,5)

MENU COMPLETO 18.50€ (IVAincl.)

Bebida no incluida / Drink not included Alérgenos / Allergens
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ALTRAMUCES CACAHUETES APIO CRUSTACEOS FRUTOSDE 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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