M Vlienu Semanal

DEL 14 al 20 DE SEPTIEMBRE

Mediodias (13:30- 15:30h)

Entrantes
Pasta bolofesa
Lubina marinada, ajoblanco, aguacate y tomatitos

Fabada Asturiana

Principales
Salmén asado y vegetales
Arroz meloso de ternera

Alcachofas con romesco

Entrecote de ternera TRASACAR con patatas fritas +8,50€

Postres

Brownie de chocolate
Tarta de queso

Abanico de frutas ¥/

Bodega incluida
Agua KM ZERO, copa de vino

DO Somontano por persona 2 8€

IVA INCLUIDO
MENU EJECUTIVO (lunes a viernes): 1 plato + postre: 20€ IVA incluido

**MenU adaptable para celiacos. Avise al personal de cualquier alergia o intolerancia.

<~ abba Playa Gijén hotel
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Weekly Menu
M FROM 14th TO 20th SEPTEMBER

Lunch (1.30 pm - 3.30 pm)

Starters
Pasta bolognese
Marinated sea bass, ajoblanco, avocado and cherry tomatoes

Asturian Bean Stew

Main Courses
Roasted Salmon and vegetables

Beed risotto

Artichokes with romesco sauce ¥/

TRASACAR beef entrecote with french fries +8,50€

Desserts
Chocolate brownie
Homemade Cheesecake

Fruit assortment %/

Drinks included

KM ZERO water, a glass of wine 2 8€

Somontano DO wine per person
VAT INCLUDED

EXECUTIVE MENU (Monday through Friday): 1 main course + dessert: 20€ VAT included.

**Menu adaptable for guests with celiac disease. Please inform staff of any allergies or intolerances.

<~ abba Playa Gijén hotel
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