LA PULPERIA
de Victoria

~—ENSALADAS— — CLASICOS DE—~ —PLATOS CON

SALADS LA PULPERIA PESCADO
Tartar de ]gma[ggy{n[}um(jgs —— THE CLASSICS — —DISHES WITH FISH—
el ant o Pulpo A Feira al estilo & Gambas al Ajilo
, de 0'Carballifio Shrimp in garlic enili oi
Ensalada César con Pollo Crujiente Feria Uctﬂ%lus sl%llllegﬂ[‘]ﬂamalliﬁﬂ 13,90
(aesar Salad with crunchy chicken ﬂDﬂ , ;
1450 Racidn 7150 balamarts s
Nuestra Ensaladilla “(a Pulperia” Pulpo 4 Ia Plancha 1
Salad style “La Pulperia” i :
dlal s "4 FUerid lled Dctopus Bacalao en Costra de Tinta de Calamar
9’80 22’50 Squid ink crusted cod
Ensalada de Zamburinas Pulpo Crujiente 15,20
(vieiras), Aquacate y Sésamo Crunchy Octopus -
salad of Scllops, Avocado and Sesame 16,90 C"'"”%'r'ﬁfeﬂ[?”ma"“"a
14,80 .
N /1" Pulpo sobre Torilita de patatas 14,80
con Salsa Pulperia i i
PESARA | b | ORI
Mejillones al Vapor 1490 \_ 1430 J
Steamed mussels
10,95 Galdo Gallego o PLAc.:rl(\)RsN E:ON —
. Galician broth
& Mgjillones Bravos _ _
Steamed mussels with hot sauce B30 DISHES WITH M_EA_T
13,60 Huevos con Raxo, Pimientos y Patatas | | Lomo de Vaca (300 or) con Pimigntos
" - Eggs with pork, peppers and potatoes Asados y Patatas Risoladas
Zamb””"assila”[?[}é”al (ieias) 14,50 Beef loin (300 grs) with roasted peppers
_ and potatoes haked twice
. 19,90 ACOMPANAMIENTO 50
Lamburinas (vieiras) con museling | | —— SIDE DISHES —— , R ——
i e | LG
Scallops with white wine sauce Boiled potatoes with Paprika and olive oil
B0 i 1150
Navajas 2 1a Plancha con Salsa Bilhaina simientas de Padrin bostlla conftada con
Razor clams with garlic and oil sauce : Salsa Barbacoa
1508[1 Deep fried ue%uz[ls from Pagron Confit ib with barbecue sauce
S . Media Racion / alf a ration: 15,90
Almejas en Saisa Marinera Patatas fitas Racidn / Whole ration: 24,70
Clams in seafood sauce French Fries
L 18.20 ) 190 Hamburguesa de Ternera con queso,
' pepinillo y cebolla confitada
~—PL VAE-I?DSU F?X)N R PN Burguer with cheese, ui%kle and onion confit
19,9
—— DISHES WITH — B{fﬁ]"
VEGETABLES \_ 1 VAN J
Arroz de Setas y Tirabegues — ENDULZATE —
Rice with musn]rguﬁng]ann Snow peas /— nggéJRE;és _\ —— OUR SWEETS —
Alcachoas con Huevos de Godorniz, Huevas e HOMEMADE CROQUETTES Iagtllzetlsg E;]keew
 tucha  Crema e Queso e Tetla Jamon Iério 6,00
Artichokes with quail EG%SA];G&II Roe and Cheese Cream 9,50 Pastel ﬂﬂ ”m(]n V Merﬂngue
) ! ) Lemon and cream cake
Quinoa Salteada con verduritas Gambas al Aiillo 6,00
Quinua with vegetales Shrimp in garic i oi Arroz con Leche
. 127501 11,50 Hiceﬁpggﬂinu
sparragos en tempura
De Hongos '
con Salsa Romescu
Tempura asuaraglas s\]N&tn fomescy sauce Mu;%%om mrﬁﬁn‘[’,ﬁgfgﬁcﬁ,ﬂ'fm
' o % 6,00
Tortillita de Patata individual Filloas Rellenas
Individual Spanish omelette Picante VA Incluido Rolled pancake filled with crea
! hot SDiCV VAT included

\ 6,00 Y,




