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Primeros comvm’t ir Starters to share
Paleta ibérica de bellota y pan tostado Iberian ham and toasted bread
Vieira rellena gratinada Baked stuffed scallop
Alubias tradicionales con sus sacramentos Traditional beans with pork sausages
Segundos a elegir Main courses to choose
Lomo de bacalao con su guiso de callos Cod loin with their stewed tripes
Filetes de rape asado con refrito y panaderas Roasted monkfish fillets with fried garlic and

Rabo de vaca al vino tinto con panaderas roasted potatoes

Chuleta de vaca (500g) con pimientos Oxtail in red wine with roasted potatoes

Chuletillas de cordero con patatas Beef steak (500g) with peppers

Lamb chops with French fries
Postres a elegir

Canutillos de manzana con helado Dessert to choose
Tarta de queso y fresas asadas Applecake with ice cream
Flan Cheesecake and roasted strawberries
Sorbete Flan
Torrija brioche y natilla Sorbet

Brioche french toast and custard
Vino de la Casa/Pan/Agua

PRECIO= 50€/ Persona I'VA incluido House Wine/Water/Bread
(Siempre mesas completas) PRICE= 50€/Person TAX included
(Full tables atways)

TIENE A SU DISPOSICION LA CARTA RELATIVA A LA

PRESENCIA DE ALERGENOS. PUEDE SOLICITARLA A NUESTRO
PERSONAL You CAN ASK FOR ANY INFORMATION TRELATING TO

ALLERGENS TO OUR STAFF



