
Cod “ajoarriero”  

Baby squid in their ink

Hake in green sauce with clams 

Grilled octopus with sweet-potato purée 

         
                                                         

Flaky apple tart with crème anglaise
 (Estimated preparation time: 15 minutes)

Our French toast with fresh-milk ice cream 

Cheesecake with mascarpone ice cream

Chocolate textures

Cheese selection

   
                                                         

Braised beef cheek with mashed potatoes

Venison loin with beetroot, roasted cauliflower and demi-glace

Local pork chop with mustard velouté and romanesco

Duck magret with apple and potato purées

         
                                                         

    18 €
    22 €

    28 €
    24 €

    

Gran Reserva Ham   

Tomato, red onion, chilli and tuna salad

Duck confit salad with pine-nut vinaigrette and tomato concassé

Grilled white prawn  

Octopus and pomegranate carpaccio

Artichokes with Iberian ham vinaigrette and stems

Beef cheek ravioli

      
                                                         

Bread per guest
Gluten-free bread

½ Ración             Ración

26 €

18 €

18 €

18 €

16 €

16 €

12 €

15 €

10 €

 

  

      1 €
 2.20 €
 

STARTERS

MEATS

    22 €
    24 €

    20 €
    18 €

    FISH

DESSERTS

      8 €
      

      8 €
      8 €
      8 €
    14 €
    


