?iéA’NDWICHES Y TENTEMPIES
Bikini de pastrami, provolone, mostaza e hinojo

Sandwich de pollo panko, kimchi casero y mayonesa

Tortilla a la gallega con pulpo ( individual)

Hamburguesa de Angus, queso Monterey Jack y barbacoa casera

Tamango Sando de huevo, espinacas, sésamo y huevas de tobiko

Mixto de mozarella y jamédn cocido

Pan de cristal relleno de albondigas ibeéricas, ricula y parmesano

ENTRANTES

Tabla de jamon 75% raza ibérica

Tabla de quesos (curado, semi curado y pasta blanda)

Croquetas ibéricas (8 unidades)

Anchoas 0,0, piparras,pan de masa madre y tomate alifiado
Corazones de alcachofas, romesco casera y pifiones tostados
Torreznos de panceta ibérica, patata risolada y sandia encurtida
Berenjenas fritas, miel tostada y teriyaki

Gnocchi con ragout de vaca vieja,parmesano y crema agr{a

Green salad con pollo crujiente, vinagreta de mostaza savora y
encurtidos caseros

Ensalada de ventresca, pimiento de piquillo,aguachile de tomate y
jalapenio

@\
Pan y AOVE: 2€/persona .

+10% +20%

Suplemento terraza Suplemento habitacion IVA 10% incluido

28,00€

21,00€
14,00€
20,00€

19,50€
14,00€

11,00€

15,00€




CARNES fl

Steak tartar de vaca vieja y yema de corral

Solomillo de vaca,cremoso de apio nabo y salsa Perigueux

uleton de vaca madurada 40 dias, patatas imientos estilo
Chul 4 y
padron (aproximadamente 1 kg)

Secreco ibérico a la parrilla y ali-oli de soja con yema de huevo

Costillas melosas de cerdo iberico, salsa barbacoa y ensalada
kimchi

PESCADOS Y MARISCOS

Salmén al horno, emulsion de hinojo, mostaza y cava 24,00€
Lomo de lubina,pacaca confitada, pimientos asados y caldo 25,00€
dashi

Zamburinas salteadas, salsa marinera y perlas de yuzu 21,00€
Tartar de atun Balfego, stracciacella de bufala y cebolleta 24,00€
china

POSTRES

Cookie caliente de chocolate, nueces y helado 7,50€

(tiempo de preparacién 15 minutos)

Tarta de queso cremosa con coulis de maracuya 7,50€
Tarta de zanahoria ,citricos y nueces. 7,50€
Helados variados ( 2 bolas) 7,50€

©®)

Pan y AOVE: 2€/persona

Suplemento terraza Suplemento habitacion [VA 10% incluido

' N’ +10% +20%
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SANDWICHES AND SNACKS

Pastrami bikini provolone, mustard and fennel

Panko chicken sandwich with homemade kimchi and mayonnaise
Galician-style omelecte with octopus (single porcion)

Angus beef burger with Monterey Jack cheese and homemade barbecue
Tamango Sando with egg, spinach, sesame and tobiko

Mozzarella and cooked ham sandwich

Crystal bread stuffed wicth Iberian meatballs, arugula,
and Parmesan cheese

STARTERS

75% Iberian ham

Assortment of cheeses (cured, semi-cured and soft cheeses)

Iberian croquettes (8 pieces)

Anchovies 0,0 with piparra on sourdough bread with tomato dressed
Artichoke hearts, homemade romesco sauce and toasted pine nuts
Iberian pork “torreznos”, potatoes, and pickled watermelon

Fried aubergines, toasted honey sauce and teriyaki

Gnocchi with aged beef ragout with sour cream and parmesan

Green salad with Crispy chicken, savora musctard vinaigrette and
homemade pickles

Ventresca tuna salad, pepper and chilli tomato sauce and
jalapeno

Bread@Oil: €z/person =

Terrace supplement +10% Room supplement +20% VAT 10% included

PVP
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13,00€
12,00€

12,00€
16,00€
10,50€
10,00€

13,50€

28,00€

21,00€

14,00€




Old beef steak tartar and free - range egg yolk

Beef sirloin, creamy celeriac and Perigueux sauce

40 day aged Aged beef ribeye steak, potatoes and padron-scyle
peppers

(kg)

Grilled iberian secret steak and soy ali oli with egg yolk

[berian pork ribs, barbecue sauce and kimchi salad

FISH AND SEAFOOD

Baked salmon with whole grain muscard, fennel emulsion, and
cava

gea Zass fillet, confit potatoes, roasted peppers and dashi
rot

Sauteed scallops, marinara sauce and yuzu pearls

Balfego tuna tartare, buffalo stracciacella and Chinese spring
onion

DESSERTS

Hot chocolate cookie with ice cream

(preparation time 15 minutces)
Creamy cheesecake with passion fruit coulis
Carrot cake,citrus and walnuct .

[ce cream flavors (2 scoops)
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Terrace supplement +10% Room supplement +20% VAT 10% included .

24,00€

25,00€

21,00€

24,50€

7,50€

7,50€
7,50€
7,50€




