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COCINA MEDITERRANEA

IVA incluido en precios
VAT included

~ 9.00¢

1. Ensalada de caballa, tomate 2. Ensalada mixta 3. Ensalada tropical
y cebolla Mixed salad Tropical salad

Meckerel, tomato and onion salad

4, Ensalada de queso de cabra
Warm Goats cheese salad

5. Ensalada César 6. Aguacates con gambas
Caesar salad Avocado with prawns

7. Ensalada de pimientos 8. Cocktail de gambas 9. Mejillones al vapor
Roasted peppers Prawn cocktail Steamed mussels

— 16.00¢ 12.50¢ s
10. Gambas al pil-pil 11. Croquetas casera de pollo y jamén serrano 12. Melén con jamén
Prawn pil-pil Chicken and ham croquettes Melon with ham

0

13. Revuelto de patatas ¢on cebolla, pimientos 14, Jamoén serrano 1 5 006 16. Queso curado
L]

==10.00€
¥y jamdn serrano Serrano ham
Serambled egg with potatoes, onion, 15. Jamén ibérico bellota
pepper and serrano ham Iberico serrano ham 25.00€

Cured cheese
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COCINA MEDITERRANEA

IVA incluido en precios
VAT included

=) (¢ 8.00€

17. Tortilla 16. S?pa de pescado y marisco 19. Sopa de cebolla a la francesa
Omelette Fish and seafood soup French onion soup

o 28.00€

20. Espagueti bolofiesa 21. Espagueti marinera 22, Paella mixta (2 personas)
Spaguetti bolognese Spaguetti seafood (pescado, marisco, pollo, cerdo)

Mixed paella (2 persons)

(fish, seafood, chicken, pork)

7.00¢

23. Paella de pescado y marisco (2 personas) 24. Calamaritos (nacional) 25. Boquerones fritos
Fish and seafood paella (2 persons) Fried baby squids Fried baby sprat

16,006

26. Calamares fritos (nacional) 27. Choco frito

10.80€

A 28. Rosada frita
Fried squid rings (national) Fried choco Fried halibut

29, Fritura 30. Almejas salteadas 31. Bacalao frito '80€
Mixed fried fish Sauteed clams Fried cod
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COCINA MEDITERRANEA

IVA incluido en precios
VAT included

~r=15.80€
32. Mejillones marinera 33. Gambas al curry 34. Rosada plancha
Mussels marine style Prawn cury Grilled halibut

2.00€

35. Calamar plancha {nacional)- 36. Dorada plancha 37. Lubina a la plancha
Grilled squid (national) Grilled sea bream Grilled sea bass
400-500 grs

38. Pez espada 39. Lenguado plancha 40. Lenguado Meuniere
Swordfish Grilled sole Meuniere sole
400-500 grs 400-500 grs

—

41. Gambas plancha 42. Brocheta de pescado 43. Salmé6n plancha
Grilled prawns Skewer fish Grilled salmon

44, Bacalao a la Vizcaina 45. Langostinos plancha 46. Zarzuela de pescado y marisco
Cod Vizeaina style Grilled king prawns Fish and seafood casserole
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COCINA MEDITERRANEA

IVA incluido en precios
VAT included

47. Solomillo de ternera 48. Entrecot de ternera
Beef tenderloin Beef entrecote

49, Filete de ternera 50. Solomillo de cerdo 51. Brocheta de solomillo de ternera
Grilled minute steak Grilled pork filet steak Veal skewer

10.00€ . .D0€
52. Chuleta de cerdo 53. Chuleta de cerdo a la Riojana 54. Cordon Bleu (pollo o cerdo)
Grilled pork chop Pork chop Riojana style Cordon Bleu (Chicken or pork)

55. 1/2 pollo asado 56. Pechuga de pollo a la plancha 57. Pollo al curry
1/2 roast chicken Grilled chicken breast Chicken curry

4.80¢

58. Filete de empanado 59. Chuletitas de cordero Salsas:
Breaded pork filet Lamb chops Pimienta, champifiones, Roquefort a al vino Mélaga
Sauces:

Pepper, mushrooms, Roquefort or Mélaga style
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Coca cola 2.60€
Fanta 2.60€
Asgua 50 cl. 2.00€ COMBI-NADOS
Agua 1,51. 3.00€ Ballantines 6.00€
ZUumos 2.60€ J. Walker et. roja 6.00€
Zumo de naranja natural ~ 2.70€ Jack Daniels 9.00€
Canadian Club 0.00€
Cana San Miguel 2.10€ . :
Tubo San Miguel 2.20€ an Larios 12 6.00€
Pinta San Miguel 4.40€ G%“ Beefeater _ 6.00€
Litro San Miguel 8.50€ Gin Bombay Sapphire 8.00€
Botella San Miguel 2.70€ Ron Bac?rdi 6.00€
Botella San Miguel 0,0 1/3 2.90€ Ron Cacique 6.00€
Botella Mahou clasica 2.70€ Ron Habana reserva 7.00€
Botella Magna 3.80€ :
Botella Magna 0,0 3.80€ Vodka Smirnoff 6.00€
Botella Alhambra Reserva 3.80€ Vodka Smirnoff/zumo naranja 7.00€
Jarra tinto de verano 8.50€ Cardhu 10.00€
Tinto de verano 2.50€ Four Roses 10.00€
Vaso de sangria 4.00€ J. Walker et. nedra 10.00€
Chivas 10.00€
Copa Rioja tinto 3.30€ _
Copa Rioja blanco 3.30€ Cointreau 6.00€
Copa Rioja rosado 3.30€ Pﬂcharz’m Zoco 4.70€
Copa Rioja tinto Crianza 3.60€ Pacharan Otaola 5.00€
Copa Ribera Roble 3.60€ Fernet Branca 6.00€
Copa Rueda blanco 3.60€ Amaretto 6.00€
Baileys 6.00€
Tia Maria 6.00€
Ricard 6.00€
Licor de Manzana/Melocotéon 4.50€
Brandy Magno 5.50€
Brandy Carlos Il 5.50€

13.00€
19.00€
25.00€

Brandy Carlos 1
Brandy 1866
Brandy Luis Felipe

Bloody Mary ) 6.00€
Lumumba e 1 6.00€




DRINKS

Coca-cola

Fanta

Water 50 el.
Water 1,5 1.

Juice

Fresh orange juice

San Miguel small
San Miguel glass
San Miguel pint
San Miguel litre

San Miguel bottle

San Mguel 0,0 bottle 1/3
Mahou clasica bottle
Magna bottle

Magna 0,0 bottle
Alhambra reserve

Tinto de verano jug
Tinto de verano
Sangria gdlass

Glass Rioja red

Glass Rioja white
Glass rosé

Glass Rioja red erianza
Glass Ribera roble (oak)
Glass Rueda white

2.60€
2.60€
2.00€
3.00€
2.60€
2.70€

2.10€
2.20€
4.40€
8.50€

2.70€
2.90€
2.70€
3.80€
3.80€
3.80€

8.50€
2.50€
4.00€

3.30€
3.30€
3.30€
3.60€
3.60€
3.60€

v
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COCINA MEDITERRANEA

SPIRITS

Ballantines + mixer 6.00€
J. Walker red label + mixer 6.00€
Jack Daniels + mixer 9.00€
Canadian Club + mixer 9.00€
Gin Larios 12 + mixer 6.00€
Gin Beefeater + mixer 6.00€
Gin Bombay Sapphire + mixer 8.00€
Rum Bacardi + mixer 6.00€
Rum Cacique + mixer 6.00€
Rum Habana reserve + mixer 7.00€
Vodka Smirnoff + mixer 6.00€

Vodka Smirnoff/fresh orange juice 7.00€

Cardhu 10.00€
Four Roses 10.00€
J. Walker black label 10.00€
Chivas 10.00€
Cointreau 6.00€
Pacharan Zoco 4.70€
Pacharan Otaola 5.00€
Fernet Branca 6.00€
Amaretto 6.00€
Baileys 6.00€
Tia Maria 6.00€
Ricard + mixer 6.00€
Apple/Peach schnapps 4.50€
Brandy Magno 5.50€
Brandy Carlos 11l 5.50€
Brandy Carlos 1 13.00€
Brandy 1866 19.00€
Brandy Luis Felipe 25.00€
Bloody Mary 6.00€
Lumumba 6.00€
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