
Garlic cod

Tempura-battered fresh anchovies with kimchi mayonnaise

Free-range chicken stewed chilindrón style

Spiced bull stew with baby potatoes

Ibérico pork loin bikini sandwich with cheese, truffle aroma, and fried egg

Beef entrecote with fries and peppers ( + 8,50€ )

*See our vegan options 

Baked cheesecake with mixed berry coulis

Creamy caramel cream flan

Ascaso pastry shop egg yolk tart

Chocolate brownie with crème anglaise and mandarin orange ice cream

Abba Huesca french toast with chocolate ice cream

Appetizer
Tomato soup with diced ham

Starters
Pink tomato with Burrata cheese, Aragon olives, and chive oil

Potato salad with roast suckling pig cold cuts

Green salad with caramelised onion, pickled razor clams and Japanese mayonnaise

Lentil stew with squid in its ink

Paella with lean pork and vegetables

Main

Desserts

Drinks included

KM ZERO water, a bottle of wine  

DO Somontano every two people 

DAILY SPECIALS

VAT included

Lunch only from monday to friday (13:30 - 15h)

26,50€
Tasting menu: 41,50€/person (Drinks not included) 

Prior reservation and full table essential 

17 SEPTEMBER 
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