(Lanftidia

Salads Fried dishes Rice dishes

Mixed salad Q Shrimp fritter @ 3,00 € unidad Soupy rice with duck @

Burrata cheese salad @ Q Chargrilled shrimp fritter @ O 3,00 € unidad Soupy rice with pheasant @

Crunchy spinach salad O@@ Red prawn croquettes o Q @ 4,50 € 9,00 € Soupy rice with free range chicken

Buffalo mozzarella salad (avocado, tomato and frigate tuna) Q Q Shrimp croquettes o Q @ 4,50 € 9,00 € Soupy rice with lobster @ @Q
Steak croquettes @) ) @ 450 € 9,00 € Soupy rice with seafood (@ ]=]

Starters Assortment of croquettes ) ) @ () 12,00 € Soupy rice with carabineer oo

Gordal olives Diced hake e 4,00 € 8,00 € *Minimum 2 people / Price per person

Tuna salad ©Q & 9,00€  Fried anchovies & gaUE I S Paella

“Hot” Galician-style octopus and prawns 006 10,00€  Hake @ S/M  S/M

Traditional seasoned potatoes with frigate tuna Q 8,00 € Wedge sole e 9,00 €

Whitebait with egg and peppers S0 (@) 13,00€  Cuttlefish 5,00 € 10,00 € lla with ribs €

“El Campero” (chips, eggs, Iberian ham and peppers) @ & O 12,00 €  Assortment of fried fish e 20,00 € E:S(ez\:)/:ellz S. oo

Scrambled eggs with cod ) & 11,00 €  Jig-caught squid 18,00 € Seafood fideua (@ ]=]

Boiled prawns from Huelva @ 15,00 € l\/[eat Rice with squid ink @ @e
ice wi uid i
Marinera-style clams 15,00 € 5

Iberian ham 18,00 €
Cheese board Q 18,00 €
Cured pork loin 15,00 €
Iberian charcuterie selection 18,00 €
Homemade bread with Iberian ham and salmorejo ) @ & 10,00 €

Iberian paella @
Valencian paella

Black Angus tenderloin 300gr. 19,00 € *Minimum 2 people / Price per person

Iberian pork shoulder 16,00 € Take at a look at
Iberian pork belly 16,00€  the chef’s recommendations

Extra Black Angus Burger with red onion, served in glass bread 0 12,00 € Gl B LS 0 IL

9,00 €
1 N i400€
12,00 €

Veal tenderloin 300gr. 21,00 €

Duck magret with red-wine infused pears

Matured beef entrecote +40 days 500gr. 35,00 €
Scrambled eggs with vegetables and prawns O @ 12,00 € Prawn gyozas @ @

Matured m . :
Homemade duck foie gras with toasted bread 18,00 € atured meat Lantana-style fried eggs (elvers, eggs and beef loin) o @ 12,00 €

Stir-fried noodles with chicken and vegetables (%) 10,00 € MoruchabeelT-bofidisteak 65,00 €/kg Lantanas-style fried eggs (elvers, eggs and beef loin) &) SM

Frisson beef T-bone steak 65,00 €/kg
Vasque Country beef T-bone steak 65,00 €/kg
Fish Premium Vasque Country beef T-bone steak 80,00 €/kg

Shrimp fritter taco () 5,50 € unidad
Red tuna taco (8 5,50 € unidad
Pork shoulder taco () @ 5,50 € unidad

Grilled sea bass & Kids meals

Ssleglicosl Ham croguettes @) ) @ Desserts

Gr.|lled LRy e Chicken stew croquettes O Q 0 - ; ]
Griddled sea bass fillet c Truffle ingot with raspberries Q 6,00 €

Chicken goujons
Grilled octopus (3] T f, BJ ; o \ Pana cotta eggs with Tahitian vanilla (8 X©) 6,50 €
aghetti Bolognese
Hake skewer e Bag : Chocolate coulant with vanilla ice cream Q 6,00 €
Cod au gratin with aioli and prawns & @) (8 Chocolate and biscuit torte with Chgoﬁe coulis (8] 6,00 €
Mini Manchego cheesecake ®) 6,00 €

Tenderloin in whisky sauce @
Tenderloin in Roquefort sauce (@)

Tenderloin in carbonara sauce O

Table service: €1/person

Tapas service is not available
on weekends or bank holidays

Gluten Sulphur dioxide and sulphites 0 Dairy . Nuts e Fish @ Soya Mustard Molluscs o Eggs o Sesame seeds @ Crustaceans 0 Celery Peanuts Lupins

*Prices include VAT. Prices except typographical error.




