
Menú fin de semana / Weekend
31 de OCT  y 1 de NOV

Solo mediodía, de 13:30 h a 15:30 h

Lunchtime, from 1:30 pm to 3:30 pm

Bodega incluida / Beverage included

Agua KM0 / Water KM0

Vino ( D.O. Somontano) o cerveza o refresco / Wine, beer or soft drink

IVA INCLUIDO / VAT INCLUDED

34€

Postres / Desserts

Entrantes / First course

Lasaña de pollo y bechamel trufada

Chicken lasagne with Truffle Béchamel Sauce

Empezamos con.../We start with...

Segundos a elegir / main courses to choose

Entrecot de ternera charra con patatas fritas y padrones (+8,50€)

Charra beef entrecote with fries and padron peppers

Medallones de solomillo de cerdo a la pimienta verde

Pork Tenderloin Medallions with Green Pepper Sauce

Corvina al horno con salsa de azafrán

Baked Sea Bass with Saffron Sauce

Tarta de queso a nuestra manera

Our homemade cheesecake

Helado de fresa con nata

Strawberry Ice Cream with Whipped Cream

Brownie sobre crema inglesa

Brownie with Custard Sauce

Croqueta de farinato con velo de papada ibérica

Iberian pork croquette 

Gilda de queso semicurado y jamón

Cheese and ham “gilda”

Pan bao relleno de costilla confitada y salsa barbacoa

Bao bun filled with braised ribs and barbecue sauce

Piña macerada en ron añejo, lima y azúcar de caña

Pineapple macerated in aged rum, lime, and cane sugar

Carrilleras de ternera confitadas y la reducción de su jugo

Confit veal cheeks and a reduction of their cooking juices

SUPLEMENTO TERRAZA 3€

Tallarines de calabacín con salsa romescu

Zucchini noddles with romesco sauce
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