De lunes a jueves laborables. Monday to Thursday Working days

ENTRANTES STARTERS

Croqueta de gamba roja con mahonesa de curry amarillo (3 unidades)
Red prawn croquette with yellow curry mayonnaise (3 pieces)
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Taco crujiente de atin fresco con aguacate y sésamo tostado, con salsa ponzu
Crispy taco of fresh tuna with avocado and toasted sesame, with ponzu sauce

N 8\ () BN (e (E
QIOICIGICICICIOR,
Ensalada de bacalao Skrei con alcachofas, naranja y vinagreta de mostaza y miel
Skrei cod salad with artichokes, orange and honey mustard vinaigrette
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Crujiente de arroz con verduritas y parmesano, con salsa romesco
Crispy rice with mixed vegetables and Parmesan, with romesco sauce
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Jamén ibérico de cebo, acompanado de pan crujiente y tomate natural rallado
Iberian acorn-fed ham, served with crispy bread and freshly grated natural tomato

PRINCIPALES MAIN COURSE

Merluza en salsa verde con langostinos y polvo de jamén ibérico
Hake in green sauce with prawns and Iberian ham powder
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Carrillera de ternera confitada a baja temperatura con cebollitas y

parmentier de patata
Slow-cooked beef cheek with pearl onions and potato parmentier
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Arroz con verduras de temporada
Rice with seasonal vegetables
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Arroz de langostinos pelados con ceps y alcachofas
Rice with peeled king prawns, porcini mushrooms and artichokes
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Arroz de secreto ibérico con ajos tiernos, trigueros, brécoli y tirabeques
Iberian pork rice with spring garlic, wild asparagus, broccoli and sugar
snap peas
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1 arroz por mesa / 1 rice per table
Arroces min. 2 pax. / Min. rice 2 pax.

POSTRES DESSERT

Tarta de queso gorgonzola
Gorgonzola cheesecake
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Torrija caramelizada con crema de canela y helado de leche merengada

Caramelized French toast with cinnamon cream and meringue-flavored ice cream
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Sorbete de lima y albahaca
Lime and basil sorbet
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Brownie con cremoso de chocolate y reduccién de naranja
Brownie with chocolate cream and orange reduction
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29,50€

Precio por persona // IVA incl. Price per pax // VAT incl.
Pan & agua incluido Bread & water include
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