
"Tapas"

"Tapas" assortment 12,50 €  
Jabugo ham, anchovies, small croquettes, floured and fried squids and spicy french fries "bravas" 

Dish of "montaditos"   (2 of each)   (little tapas over bread)

 "Montadito" of  baked vegetables, tuna, anchovies and stuffed olives 14,00 €  
"Montadito" of camembert, Majorca sausage and orange jam

"Montadito" of mini hamburger with foie and fig jam

"Montadito" of brie, candied onion and olive cream

Burgers  - Hamburguer 200gr, rustic bread and candied onion with french fries and salad

American burger    beef, bacon, and cheddar cheese 12,50 €  

Iberian burger   with crunchy iberian ham and "torta del casar " cheese 12,50 €  

Gourmet burger   with grilled fresh foie and fig jam 13,50 €  

Vegan burger    vegetable hamburger, cucumber and guacamole 10,50 €  

Toasts of flat bread 

Toast with baked vegetables, tuna, anchovies and stuffed olive 10,50 €  

Toast with omelette of jabugo ham and courgette 10,50 €  

Toast with brie, candied onion and olive cream 10,50 €  

Toast with camembert,  Majorca sausage and orange jam 10,50 €  

Mixed plates

Steak  -  veal steak, fried egg, green peppers, baked vegetables, fries and salad 12,50 €  

Chiken  -  pan-fried chicken, fried egg, green peppers baked vegetables, fries and salad 12,50 €  

Fish  - battered hake and squids, green peppers, baked vegetables, fries and salad 12,50 €  

Turkey  - grilled turkey, fried egg, green peppers, baked vegetables, fries and salad 12,50 €  

 



"Gondolas"  - 1/2 portions

Toast bread with tomato 3,00 €     

Jabugo ham 12,00 €   

Anchovies marinated with olive oil 7,00 €     

Cheeses selection 7,00 €     

French fries "bravas" with spicy sauce 5,00 €     

Small ham croquettes 5,00 €     

Floured and fried squids 7,00 €     

Fried camembert with red berries jam 6,00 €     

Foie shavings with fig jam 7,00 €     

Menu
"Gazpacho" (cold vegetables soup) 7,50 €     

Chef salad  - goat cheese, green salad, candied onion, raisins and pine nuts with red berries jam 9,50 €     

Hibiscus salad  - green salad, confit pears, gorgonzola cheese and pine nuts vinaigrette 9,50 €     

Tagliatelles with vegetables and soy sauce 9,50 €     

Escalivada  (baked aubergines and green and red peppers) with goat's milk cheese 9,50 €

Fideuá marinera  (noodles with fish paella)   (minimum 2 portions) 11,00 €   

Seafood paella    (minimum 2 portions) 13,50 €   

Mountain casserole rice (meat and vegetables)   (minimum 2 portions) 13,50 €   

Cod with garlic and honey mousseline 15,00 €   

Grilled sole 18,00 €   

Pig trotter stuffed with black sausage, pine nuts and mushrooms 11,00 €   

Duck breast "magret" with red berries jam 15,00 €   

Tournedo of lamb with potatoes 15,00 €   

Kid chops fried in breadcrumbs 14,00 €   

Beef entrecote grilled on a stone 16,00 €   

Sirloin steak grilled on a stone 18,00 €   

VAT included



Moon Menu

Summer salad  - lettuce, mini-tomatoes, mango, pineapple, melon,  prawns and passion fruit vinaigrette

Pineapple and melon carpaccio with jabugo ham

Tartar of salmon confit with avocado, tomato and sesame seeds 

Traditional canelloni with truffle bechamel and gratin

***

Veal carpaccio with parmesan cheese and truffle perfum 

Iberian pork sausage with dried beans and baked vegetables with little quaid egg

Chicken drumsticks with crayfish

"Suquet" of hake and squids with mussels

**

Creme brulée

Häagen Dazs ice cream

Caipirinha sorbet

*

Mineral water

Price: 25,00€

VAT included


