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Fodder fed Iheri

n ham with toast €
0 00
salad with whitchait €14 © 06

Ash covered goat’s milk cheese salad with red iruits (14 006

Cured goat's milk cheese.

Roasted peppe

Roastavocado with feta cheese and coriander pesto G4 00

Baby broad beans with cutdletish and langoustines €18 ©

Russian potato salad with langoustines. iried cgg and ham €14 © 06
Porra antequerana (gazpacho like soup) with egg.

bullet ama and ham C10.30 © 6O

Selection of Iberian ham and langoustine croqueties G4 @60
Lambis lettuce croquettes G130 600

Red wma artare with avocado cream C18 ©© 00

Tomato carpaccio with avocado slices and anchovies invinegar

Scrambled eggs with lamb's lettuce. ham and pine kernels €14 00
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Retinta beet burer in a brioche bun with crispy rocket

Parmesan cheese and dried (omato €16 €60

Charcoal grilled secretoibérico (special cut of iberian pork)
with chips and baby vegetables (1850 @
ian pork shoulder with chips and baby

18 00

Charcoal grilled Ibe

vegetables and Chimichurri sauce
16501004 @

Beer sitloin with foic gras. chips and baby vegetables

Veal entrecate steak with potatoes and baby vedetables
Breaded Iberian pork shoulder and ham roll
with Idiazabal cheese €16 906

Grilled meat platter [seereto (special cutor pork). pork shoulder.
chicken and chorizo] with potatoes and baby vegetables

(minimum 2 people) €28 @

Wood firedleg of suckling pig with garish €25 @

Wood firedleg of lamb with garnish C1950 @
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Monkiish and langoustine rice in a savoury broth flavoured
0 per person 006
Rice in a savoury broth with ribs. asparagus and

300 per person 00 © GU

with mint €

mushrooms ¢

Black rice with baby broad beans and aioli CI350  per person 00 ©
Mixed tish and chicken paclla CI250  per person 090

King prawn and mussel fideus

(moodle paclla) with aioli CI3.50 per person 000



Sea bass split lengthwise with vegetable (e

pura (20 ©06

Charcoal grilled wma with pisto (similar (o ratatouillc).
potatoes and rosemary €20 ©
Assorted iried Tish €20 © © @
2 00

Fried anchovies €12 ©@

(onvent ¢

DISHES

Pear fagottini with cream cheese and walnuts G4 @0 00
Oxtail quesadillas C13 &

ied squid with aioli €

Duck gyozas with sesame and peanuts G
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[Jesserts

Cheeseeake with ice cream €6 061

Chocolate coulant with mango ice cream (6 0@
16 0000

Chocolate brow nie with ice cream.
50000
Fruit tart with mango ice ere:

Carrot cake
m €55 06000

Nougatice cream in a tli itwitha shot of Luis Felipe brandy (7 66 0 @
0000

Assortedice eream in a wlip biscuit

Children's
MENU' ¢

Breaded iillets with chips €10 @

Nuggets with chips €10 &

Breaded ham and cheese fritter with chips €10 @00

Plain omeletic with chips €8 @
Grilled chicken breast @luten iree) €10

Ham croquettes and chips €10 €60

Spagheti with tomato or bolognese sauce €10 @
Portion of chips CA50 ©

Beead and service charge €120 person Al prices include VAT
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Shared starters

idge paté with toasted bre

nd red iruits @@

Pickled quail salad with honey and
mustard vinaigretic @ @ @

Scrambled eggs with assorted mushrooms,
ham and langoustines @@

To choose (one meat ish o o fshdish)

Wood fired leg of suckling pig with garnish @
#Wood fired leg of lamb with garnish @

Charcoal grilled vealentrecote steak with garnish @

Sea bass splitlengthwise with garnish @

Desserts

# Chocolate coulant with ice ¢

2 people: G55 person Mrinks no

ncluded)




“Shared starters

o chavs)

Lettuce heagts with fricd garlic. bulle tuna and roasted pepper @
AND Andalusian style fricd fish & @

or
sliced tomato and avocado with anchovies in vinegar and

whitebait on a bed of roasted pepper and iried cg

Brothy rice

Monkiish and langoustine rice in a savoury broth flavoured with mint @@ v

Rice in a savoury broth with ribs. asparagus and mushrooms

#Black rice with baby broad beans and aioli @ % ®
# Mixed tish and chicken paclla @ @
evee

# King prawn and mussel fideus (oodle paclla) with aioli

Dessert

# Cheesceake with ice cream @@ ®

ALLERGENS & = ¢
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peoples €25 person (rinks mot included)




