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Menu semanal / Weekly menu

ENTRANTES / STARTERS

Revuelto de morcilla y manzana / Scrambled eggs with black pudding and apple (14,7)

Patatas revolconas con huevo y crujiente de jamén / Revolconas potatoes with egg and crispy
ham (14,7,5,6)

Ensalada de queso, cebolla morada y vinagreta de miel / Cheese salad with red onion and honey
vinaigrette (8,7,9)

Pasta a la bolofiesa / Bolognese Pasta (7,6,8,14)

Gazpacho de remolacha con queso de Burgos / Beetroot gazpacho with Burgos cheese (6,7,8)

PLATO PRINCIPAL / MAIN COURSE

Solomillo de cerdo con salsa de setas y trufa / Pork tenderloin with mushroom and truffle sauce
(8,6,5,7)

Arroz meloso de pollo y verduras / Chicken and vegetable rice pilaf (8,6,5)

Bacalao gratinado con cama de cebolla caramelizada / Cod au gratin with caramelized onions
(10,8)

Merluza en salsa verde / Hake in green sauce (4,10,13,14,5,7)

Fritura de calamar con alioli de su tinta y ensalada / Fried squid with alioli made from its ink and
salad (6,10,13,4,5)

POSTRES / DESSERTS

Bizcocho al vapor con sopa de chocolate blanco / Steamed sponge cake with white chocolate
sauce (14,6,8)

Naranja preparada con azucar y canela / Orange prepared with sugar and cinnamon

Brownie de chocolate con helado / Chocolate brownie with ice cream (5,8,6,14)

Panacotta con sirope de frutas / Panna cotta with fruit syrup (8)

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

MENU COMPLETO 18.50€ (IVAincl.)

Bebida no incluida / Drink not included Alérgenos / Allergens
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ALTRAMUCES CACAHUETES  APIO CRUSTACEOS FRUTOS 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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Airén Crrauc®
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