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M eno o T EMPORADA SEASONAL MENU
PRIMEROSaeIegir SEGUNDOS a elegir
Starters to'choose Main courses tochoose
- Ensalada de queso de cabra - Lomo de Gallo Pedro con
y cebolla crujiente cama de patatas, cebolla y tomate
- Fresh vegetables salad with goat cheese - “Gallo San Pedro” loin with potatoes,
i ; tomato and onion
- Sopa de ave con jamoén

serrano, huevo y picatostes - Lubina a |la espalda
con salteado de verduras frescas

- Chicken soup with serrano ham, egg :
- Sauteed sea bass with fresh vegetables salted X

and bread croutons

- Salmorejo cordobes

- Thick cold Tomate soup with ham - Wok de p0||0 estilo thai

con verduras y soja dulce

- Revuelto de temporada’ . Thai chicken with sautéed vegetable

- Seasonal scrambled eggs and sweet soy sauce

- Fettuccini frutti di mare :

. Seafood fettuccini - Pulardita rellena de boletus
FarNZT3d g ¢ y salsa de mostaza Dijon

Ky arIaCa e VET@es r_escas - Mushrooms stuffed poularde
con queso de cabra gratinado with Dijon mustard

- Fresh grilled vegetables
with gratinated goat cheese
- Huevos rotos

POSTRES aetegir con Jamon Iberico
Desserts to choose - Scrambled eggs with lberic Ham

- Fruta de temporada :
- Seasonal fruit - Solomillo de cerdo “Duroc”
con patatas especiadas

- Queso fresco de Burgos . “Duroc” pork tenderloin

con miel de cafia y nueces N
- Fresh cheese with nuts & cane honey with fried herbs potatoes

- Puding casero al caramelo
(1) Pregunte a nuestro personal

- Homemade caramel pudding Ask our Staff

- Natillas con galleta

- Custard with biscuit Bedida no incluida 1 6 5 @ € IVA INGLUIDO

Drinks not included VAT INCLUDED

- Tarta de la casa

- Homemade cake of the day De funes aviernes - From munﬂav 10 friday

. Profiteroles rellenos de nata Maximo 10 personas - waximun 10 citents

con chocolate Mena 8010 servicio e almuerzo - anlyat funch time

- Cream & chocolate profiteroles Desde 1as 13,30n. hasta [as 15,300 - From 13,300 to 15,300
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