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APERITIF, TWO STARTERS, A PIECE OF FISH, A PIECE OF MEAT AND DESSERT 50,00 €
(DRINKS NOT INCLUDED)

BURRATA CHEESE SALAD WITH CANDIED TOMATOES AND SARDINES 12,00 €
TUNA BELLY SALAD, CHERRY TOMATOES, PICKLED ONION AND ROAST PEPPERS 12,00 €
PICKLE QUAIL SALAD WITH "ASADILLO MANCHEGO?", FETA CHEESE AND CURRY 12,00 €
IBERIAN COLD MEAT WITH A TOUCH OF OIL AND TOMATO 24,00 €
ARTISAN CHEESE SELECTION “VALLE DE LOS MOLINOS” WITH JAMS AND NUTS 19,00 €
SANTONA ANCHOVIE 00 OVER CRISTAL BREAD AND TOMATO 3,80€/UD
DUET MUSHROOM AND HAM CROQUETTES 12,00 €
OXTAIL CANDIES WITH CARAMELIZED APPLE 13,00 €
FRIED ARTICHOKES WITH LOW TEMPERATURE EGG AND DEER JERKY 15,00 €
ROASTED OCTOPUS WITH CREAM POTATO AND 'DE LA VERA’ PEPPER 24,00 €
HUNTING CREAMY RICE, PARMESAN CHEESE WITH PIQUILLO EMULSION 13,00 €

DEER CURET MEAT WITH CRUNCHY BREAD 22,00 €
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BAKED COD WITH GRILLED VEGETABLES AND RED MOJO WITH ALMONDS
TURBOT WITH SEAFOOD AND BEANS, POTATO SALAD

TUNA WITH TOMATO, BASIL AND PEPPERS

SALMON WITH MISO, CITRUS ALI OLI AND PICKLES

ROASTED BEEF RIBS WITH SPICED POTATOES 700gr

DEER LOIN WITH MUSHROOMS IN PICKLED SAUCE AND CREAM TRUFFLED POTATO 180;
LOW TEMPERATURE ROASTED PIG WITH POTATO PARMENTIER

BEEF ENTRECOTE WITH ROAST POTATOES AND PEPPERS 400gr

SHOULDER OF LAMB WITH ROASTED SWEET POTATO PUREE

NOAGAT CREAM, ALMOND CRUMBLE, TOFFE AND ICE CREAM
CHOCOLATE SEMIFREDDO CAKE WITH MANDARIN ICE CREAM
HOT APPLE PIE

CHEESECAKE CUP, BERRIES AND COOKIES

BELGIAN CHOCOLATE CREPE WITH VANILLA ICE CREAM

* All prices have VAT included

* Available information about allergens, consult your waiter
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