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MENU DEL DIA

DAILY MENU / MENU DU JOUR

13:00h a 15:30h

De lunes a viernes
Monday to friday / Du lundi au vendredi

PRIMER PLATO,
FIRST COURSE / ENTREE

SEGUNDO PLATO
SECOND COURSE / DEUXIEME PLAT

POSTRE O CAFE
DESSERT O COFFEE / DESSERT OU CAFF

PRIMERA BEBIDA
FIRST DRINK / PREMIER VERRE

PRECIO: 15€
PRICE / PRIX



ENTRANTES STARTERS / ENTREES

ENsalada MiXta.....coceeeeeeeeeeeeeeeeeeeeeeeeeeseeeseeeseeesseenns 10-14€

Mixted salad / Salade mixte

Ensalada de 1a Casa.....ccueeeeeeeeeeeeeeeeeeeeeeeeeeseeeseeeseessneens
House salada / Salade maison

Ensalada “templa”.........cccoeeverereeererereeerereeeneesesessesenenes
Warm salad / Salade tiéde

EMbutidos iDricos .........coevruvrereerrereereereereireerrireereereanenn.
Selection cols meat / Saucisses ibériques

Racion de jamon ibérico (15081) .....c.ccvvvrerrrerrerenenenes
Ration of jamon ibérico / Portion de jambon ibérique

Queso de 0Veja €N ACEILE.......cccveeererrrrrrerriririrereeseeenene
Mature cheese in olive oil / Fromage de brebis d p’huile

Anchoas dela casa.........ceeeeeevereeveeereeceeeeeeeevenens
Fresh anchovies in olive oil / Anchois maison

Gazpacho [/ SalmOorejo.........oeeeeveverererrreeeeeeerereereeenee
Gazpacho - Chilled cold coup / Salmorejo

SOPA A€ QJO.....ceeereeereeeeeete ettt

Garlic soup / Soupe & l'ail

SOPA d€ MNATISCO ..ottt eeseseaesesenas
Seafood soup / Soupe aux fruit de mer

Sopa de picadillo........ccouvveveeirreeeeiiririeeceeeeeeeeeieines



ENTRANTES STARTERS / ENTREES

Mixted soup / Soupe picadillo

Tortilla de patatas..........ccceeveereeereeereceeeeeerenenns

Potato omelette / Omelette de pomme

Tortilla de gambas........cccovuveveerrirevccririreccennee

Prawn omelette / Omelette aux crevettes

Tortilla de jamon ...........ccceveeeeeecerercerereeerercanaee.

Ham omelette / Omelette au jambon

Tortilla de bacalao .......c.oceeeeeeeveeeeeeeeeeeeeeeeeenene

Fish omelette / Omelette d la morue

Tortilla de QUESO ......c.ceeeeereerrreeeeeeee e

Cheese omelette / Omelette

Pan POr PEISONA......cccceueeverueeuesuenerseeeeeeeeeeneenennenne

Bread per person / Pain par personne



PLATOS TIPICOS LoCAL DISHES / PLATS LOCAUX

Paella de marisco (min. 2 raciones) ..........oeeeeeeeeerene. 16€ B con
Paella seafood / Paella au fruits de mer

Migas (DPOL €NCATEO) -...vuvremcreremeremcereesnesessesesessesesseeseeens 15€

Migas (custom)

Plato alpujarrenio..........ceeeeeevenenereeeeneereneneneeneseeeeseeenns 18€

Sausage, egg, peppers, potatoes, pork loin and iberian ham
/ Pommes de la terre, long, oeuf, jambon ibérique, chorizo et boudin

Cazuela marinera (min. 2 Raciones)........cooceeeeeeuen... 26€ P06
Fish casserole / Ragotit de fruits de mer

Habas CON JAMON ........c.ccueveeerirrreeieieeeeieieeaesssesassssesenns 20€
Beans with ham / Haricots au jambon

Patatas, jamon YV hUEVO ..........cccuevvereeereeeeereeeieeeieneienaas 18€

Potatoes, iberian ham and egg / Pommes de terre, jambon
ibérique et oeuf



CARNES MEATS / VIANDES

Solomillo de cerdo a la pimienta.........cccocevrrrerrreeencnee. 17€
Pork steak in pepper sauce / Filet de porc au poivre

Solomillo de cerdo al roquefort ..........cccceeerereerereneneee. 17€
Pork steak in roquefort sauce / Filet mignon de porc au roquefort

Solomillo de cerdo al Oporto........cceeeveveeveeeneuceeereannnes 17€
Pork steak in Oporto sauce / Filet de porc au Porto

Solomillo de ternera a la pimienta...........ccoceueveervennenes 26€
Female calf steak in pepper sauce / Filet de boeuf sauce poivre

Solomillo de ternera al roquefort...........cccecevevereueneeee. 26€
Female calf steak in roquefort sauce / Filet de boeuf sauce roquefort

Solomillo de ternera al OpoOrto .........ccoceeeeeeeeveeeeeenenenes 26€
Female calf steak in Oporto sauce / Filet de boeuf sauce Porto

LOINIO0..c.. ettt et se et se e e e e s nenns 12€
Tenderloin of pork / Longe de porc grillée

ENELECOL. ..ottt 21€
Entrecot / Entrecote

Chuletén de ternera (6008TS.) ......ccuvvereerurereereneneerenenns 28€

Beef steak / Steak de boeuf grillées

Costillas de COTrdero..........ocvveuruvemruneeurercurercrnerereenecnnenes 20€
Lambs steak / Cotelettes d’agneau grillées

SECTEL0 IDETICO. ... e 19€
Iberian pork secret / Le secret du porc ibérique grillées



PESCADQS risH / poisson

Bacalao al pilpil .......ccoceeeeeeeeieeeeeeeeee e

Cod in garlic sauce - sizzling / Morue au pil-pil

Bacalao al @jo arriero.........cccoeeeeeerereeereeeeeeeeseeeseeenens
Cod in garlic sauce / Morye a l'ail arriero

Bacalao encebollado..........ccooeuvecururivecununencccuceniecncnne.
Cod in onion sauce / Morue a I'oignon

Calamar plancha/frito.........ccceveveveeeerreeeeeeeeeeeeeeeenee
Grilled / fried squid / Calamar grillé / frit

Calamar €N ACEILE........eeeeeeeeeeeeeeeeeeeeeeeeeeeeteseeeeeseesaeene
Squid in olive oil / Calamara a I’huile

Calamar en aceite de canela..........ccoeeveeeveverenenereenennen
Squid in cinnamon oil / Calamra a I’huile de cannelle

Lubina ala Sidra.......ceeeeeevceeeeeeeceereeeeeereeereeenens
SeaBass with cider / Bar au cidre

RaAPE €N SAlISA ...ttt
Monkfish in sauce / Lotte en sauce

Grilled cuttlefish / Seiche

SAlMONEtes........ccccoeueurieeitccirece e seeeaens
Fried small red mullet / Rougets

BOQUEIONES ........cociriiieieieieteteteteeseeee e
Fried large whitebait / Anchois

Salmon al vermouth r0jo........cccveveveeereveeereerererrerenen.
Salmon in red martini sauce / Saumon au vermouth rouge



PESCADOQS FisH / PoISSON

Lubina espalda ........ccccceeeeeeeeeerrereeeeeeeeeeeee e 18€

Grilled sea bass / Bar arriére

Dorada espalda.........cccoeceeeueueueurenerenieininieeeeeeeeeeaeaes 18€
Grilled sea bream / Dos doré

PUIPO @li-0li....covereeeeccccecieietseteseeeeeee e 23€

Octopus in garlic mayonaise / Poulpe Ali-oli

Pulpoalagallega.......cvennenecenecceneecenenee 23€

Octopus dressed in olive oil and paprika / Poulpe a la galicienne

PUIPO €N ACEILE ... 23€
Octopus in olive oil / Poulpe a I’huile

Almejas de carril a la marinera..........ccccoceevevereeenennee. 20€
Clams stamed in wine / Palourdes aux frits de mer

Almejas de carril al @jillo.......c.oeeeeeeeereeeeeeeeecneee 20€
Clams in garlic sauce / Palourdes a I'ail

Almejas del carril al vapor .........ccoeeeveceveevneneereeecenenes 20€
Steamed clams / Palourdes cuites d la vapeur

Gambon ala plancha..........cccceeeeeeeeeereeceereeeeeeserennens 22€
Prawns / Cervettes grillées

Gambas al pil-pil.......ccoeererreeeeeee 30€

Prawns with pil-pil sauce / Crevettes au pil-pil



VINOS wiINES / vINS

BLANCO wrrre/BLANC
. RUEAA VEIAQ]O......curreeerrerrrerreerieseseesesessaesssessssassenans 16€
Marqués de CACETES .......cvvrvreerrrrrrerrsssressnssssasesssanes 17€
CalVente.........occeeeeeeeeerieceecceieeee e 24€

-----------------------------------------------------------------------------

. ‘ TINTO RIOJA rep/roucE
‘ ELCOLO crreerreeresreesersssesesesesssssesesmsesssesssessessee 17€
{ LUIS CANAS...coveveerereeirreetsteetstseesssesesssessseseeenns 24€
‘ IVIUZA ...cvveiiiciinicictnicctsiectsectssesssesssssssnses 40€
. ‘ MaAtAITOIMCTA ....cveereeeenreerenneerenreeeesseseeseessessessessenns 4L0€
Marqués de Caceres (Crianza) ...........cceeeevevevrevenenne. 19€

RIBERA DEL DUERO rzp/ rouce
MONEEADEIION ...t 24€
|28 5 011 1L A4 (0] (o J R 4L0€

a

A

VINO DEL TERRENO winE oF THE LAND / VIN DE LA TERRE

"."

Cuatro vientos 4V (tinto) .........cceeeveeevereeveeereverenene. 18€

‘ Cuatro vientos 4B (Blanco semidulce)................... 17€

| Cuatro vientos 4B (ROSAA0) .......evvrveerverreerrersrersrensen 17€
| CAVA

Ferret Brut Nature........cccoceeveevenerveenenerceeneeeeenenen. 16€

COTAON NEGTO ....overerererrerrirrissirrissessissassssssssssssssansens 16€

XX



POSTRES prsserTs

Pifla Natural ... 5€
Pineapple / Ananas

MIANEO ..ttt s sesesesssnes 5€
Mango / Mangue

Fresas CON NAta ......coceeeeereneneneneneeeeeereeseeseessessessessessenne 6€

Strawberries with cream / Fraises a la créme

Macedonia de fruta.......cceeeeeeeeeeveeceeceeceeeevenene 5€
Fruit salad / Salade de fruits

Crema catalana..........cocoeveeeeeeeeeeeeeeeseeeeesesesessssssseens 5,50€
Catalan cream / Créme catalane

INALILLAS ... IAS
Custard / Créme

Tarta de MANZana ..........oeeeeeeeereeeeeeeeceerereeevesreeeseens 6€
Apple tart / Tarte aux pommes

5 (0] F=1 L | <R 6€

Puff pastry / Pate feuilletée

Mousse ChoCOlate..........cooeeeeeeeeeeececeeeeeeeeeceereee IAS
Chocolate mousse / Mousse au chocolat

TIXAIMESU ..ot ve s sane 4.50€
Tiramisu/ Tiramisu

) = o L€
Custard / Flan

Flan de almendras..........coeeeeeeeeeeeeeeeeeeeeeeeeeeeeeseeeeseeneens 5€

Almonds custard / Flan aux amandes

ATTOZ CON 1ECHE ..., L€
Rice pudding / Riz au lait

Tarta de QUESO ........ceueveveeereeeieieieieteee et 6€
Cheesecacke / Gateau au fromage



POSTRES prsserTs

Pudding de manzana...........cccceceeeveveueueurencneeurununen.

Apple pudding / Pudding aux pommes

PEras @l VINIO....cuveeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeveeeeeeeersesseenes

Pears in wine / Poires aun vin

Yogurt griego con pifla.........ccoecevvccunicurnriecnriecnnnn.

Greek yogurt with pineapple / Yaourt grec a I'ananas

| 2721 g F= (60 ] A 1= H RS

Panacotta / Panacotta

LOCNE fTITA cuveeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeveeeeeeeeeeeeesnnesns

Fried milk / Lait frit

Bolade helado .......ooeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeenes

Ice cream scoop/ Boule de glace



