
 

 

 

 

 

 

 

 

MENU  



BREAKFAST
SNACKS 

SWEET HAM 5.50€

FUET 6.50€ 

MANCHEGO CHEESE 

TUNA VEGETABLE 

BACON   6.50€ 

PORK LOIN 6.00€

IBERIAN HAM   

“SERRANITO”   

FRENCH OMELET  

POTATO OMELET

BIKINI GRILLED

 
*EXTRAS: BACON, CHEESE, SWEET HAM, GREEN PEPPER, EGG, IBERIAN HAM
 

TOAST 

TOAST WITH JAM   

TOAST WITH OLIVE OIL   

TOAST WITH BUTTER   

SMOKED SALMON, AVOCADO AND SESAME BRUSQUETA   

 

OUR TORTILLAS

SPANISH POTATO OMELET

PLAIN FRENCH OMELET 

FRENCH OMELET

FRENCH OMELET

EGGS WITH BACON   

 

 

 

 

 

 

 
 

BREAKFAST 

5.50€ 

MANCHEGO CHEESE 6.50€ 

TUNA VEGETABLE   5.60€ 

6.00€ 

IBERIAN HAM   7.50€ 

   8.50€ 

FRENCH OMELET  5.50€ 

OMELET   6.00€ 

GRILLED HAM AND CHEESE   3.80€ 

: BACON, CHEESE, SWEET HAM, GREEN PEPPER, EGG, IBERIAN HAM

TOAST WITH JAM   2.50€ 

TOAST WITH OLIVE OIL   2.50€ 

TOAST WITH BUTTER   2.50€ 

SMOKED SALMON, AVOCADO AND SESAME BRUSQUETA   

TORTILLAS 

SPANISH POTATO OMELET SKEWER WITH TOMATO BREAD  

PLAIN FRENCH OMELET  6.00€  

FRENCH OMELET WITH CHEESE AND SWEET HAM   7.80€ 

FRENCH OMELET WITH IBERIAN HAM   8.50€ 

EGGS WITH BACON   7.50€ 

: BACON, CHEESE, SWEET HAM, GREEN PEPPER, EGG, IBERIAN HAM 

SMOKED SALMON, AVOCADO AND SESAME BRUSQUETA   6.50€ 

BREAD  6.00€ 

 



APPETIZERS
BREAD    2.50€                 

STUFFED OLIVES   

RUSSIAN SALAD

HOMEMADE SPICY 

EGGPLANT WITH HONEY   

TEMPURA ARTICHOKES 

CRISPY CHICKEN

STEW CROQUETTES   

SPANISH BATTERED

CLASSIC FRIED SQUID RINGS

GRILLED CUTTLEFISH   

SORIA STYLE CRISPY PORK BELLY

HOUSE MARINAT

MARINATED ANCHOVIES IN VINEGAR   

IBERIAN HAM 14.

MANCHEGO CHEESE WITH HONEY AND WALNUTS  

SALT PRAWNS  

 
 

SALADS
TUNA FLOWER SALAD   

MIXED LETTUCE, TOMATO, ONION, CARROT, HARD
CABBAGE, OLIVES, TUNA AND MAYONNAISE

CAESAR SALAD   

MIXED LETTUCE, TOMATO, CHICKEN, CHEESE, CROUTONS, RED CABBAGE 
AND CAESAR DRESSING

GOAT CHEESE SALAD   

MIXED LETTUCE, TOMATO, RAISINS, WALNUTS, RED CABBAGE AND GOAT 
CHEESE 

SMOKED SALMON SALAD   

MIXED LETTUCE, CARROT, CUCUMBER, SMOKED SALMON, RED C
CAPERS, LEMON AND MUSTARD

BURRATA SALAD   

MIXED LETTUCE, TOMATO, WALNUTS, BURRATA AND SEASONAL FRUIT

"LAS HERMANAS" SALAD   

MIXED OF LETTUCE, IBERIAN HAM, FRESH CHEESE, RED CABBAGE, TOMATO, 
NUTS AND CAROB AROMA

APPETIZERS 
2.50€                 BREAD WITH TOMATO   3.50€ 

STUFFED OLIVES   4.00€ 

RUSSIAN SALAD TAPA   6.50€  

SPICY POTATOES 7.50€ 

WITH HONEY   6.50€ 

ARTICHOKES WITH ROMESCO SAUCE   6.90€ 

CRISPY CHICKEN WITH TARTAR SAUCE   6.90€ 

STEW CROQUETTES   6.90€ 

BATTERED BABY  SQUID   7.50€ 

CLASSIC FRIED SQUID RINGS   7.50€ 

GRILLED CUTTLEFISH   7.50€ 

SORIA STYLE CRISPY PORK BELLY   7.90€ 

HOUSE MARINATED CARROTS   5.00€ 

ANCHOVIES IN VINEGAR   12.50€ 

14.50€ 

MANCHEGO CHEESE WITH HONEY AND WALNUTS  14.50€

SALT PRAWNS  12.90€ 

SALADS 
TUNA FLOWER SALAD   14.50€ 

LETTUCE, TOMATO, ONION, CARROT, HARD-BOILED EGG, RED 
CABBAGE, OLIVES, TUNA AND MAYONNAISE 

CAESAR SALAD   14.50€ 

LETTUCE, TOMATO, CHICKEN, CHEESE, CROUTONS, RED CABBAGE 
DRESSING 

GOAT CHEESE SALAD   14.50€ 

MIXED LETTUCE, TOMATO, RAISINS, WALNUTS, RED CABBAGE AND GOAT 

SMOKED SALMON SALAD   15.50€ 

LETTUCE, CARROT, CUCUMBER, SMOKED SALMON, RED C
CAPERS, LEMON AND MUSTARD 

BURRATA SALAD   14.50€ 

LETTUCE, TOMATO, WALNUTS, BURRATA AND SEASONAL FRUIT

"LAS HERMANAS" SALAD   16.50€ 

OF LETTUCE, IBERIAN HAM, FRESH CHEESE, RED CABBAGE, TOMATO, 
NUTS AND CAROB AROMA 

.50€ 

BOILED EGG, RED 

LETTUCE, TOMATO, CHICKEN, CHEESE, CROUTONS, RED CABBAGE 

MIXED LETTUCE, TOMATO, RAISINS, WALNUTS, RED CABBAGE AND GOAT 

LETTUCE, CARROT, CUCUMBER, SMOKED SALMON, RED CABBAGE, 

LETTUCE, TOMATO, WALNUTS, BURRATA AND SEASONAL FRUIT 

OF LETTUCE, IBERIAN HAM, FRESH CHEESE, RED CABBAGE, TOMATO, 



STARTERS
COD CARPACCIO   

SARDINE FILLETS "LAS HERMANAS"   

SMOKED SALMON MILLEFEUILLE 

MUSTARD SAUCE AND CAPERS) 1

SHRIMP COCKTAIL   

TUNA TARTARE   

PICA PAU (PORT

TUNA TATAKI   

STEAMED MUSSELS WITH 

MUSSELS IN MARINERA

GARLIC PRAWNS   

WEDGE CLAMS   

CLAY POT OF CLAMS & GARLIC PRAWNS

GARLIC OCTOPUS

VEGETABLE AND 

GRILLED VEGETABLES

AUBERGINE, ZUCCHINI, PINEAPPLE AND ASPARAGUS) 1

FIVE ESSENCES 

HOMEMADE ANDALUSIAN GAZPACHO   

CEVICHE 18.50€ 

RAZOR CLAMS IN BULION

 

RICE 
BLACK RISOTTO WITH 

MUSHROOM AND GOAT CHEESE RISOTTO   

MEAT PAELLA   

MIXED PAELLA   

VEGETABLE PAELLA   

SEAFOOD PAELLA   

BLACK RICE   19.5

FIDEUÁ   19.00€ 

BROTHY RICE WITH CO

BROTHY RICE WITH OCTOPUS & CLAMS

BROTHY SEAFOOD RICE 

BROTHY RICE WITH LOBSTER  

*PRICE

STARTERS 
COD CARPACCIO   11.90€ 

SARDINE FILLETS "LAS HERMANAS"   12.50€ 

SMOKED SALMON MILLEFEUILLE (WITH MIXED LETTUCE, CREAM CHEESE, 

MUSTARD SAUCE AND CAPERS) 12.50€ 

COCKTAIL   12.50€ 

TUNA TARTARE   18.50€ 

PORT-STYLE SAUTÉED TUNA) 18.50€ 

TUNA TATAKI   18.50€ 

STEAMED MUSSELS WITH DICED VEGGIES   12.50€ 

MARINERA SAUCE   15.00€ 

GARLIC PRAWNS   20.50€ 

   18.50€ 

CLAY POT OF CLAMS & GARLIC PRAWNS   23.50€ 

OCTOPUS 24.50€ 

VEGETABLE AND SHRIMP WOK   19.00€ 

GRILLED VEGETABLES PLATTER (TOMATO, GREEN AND RED PEPPER, 

AUBERGINE, ZUCCHINI, PINEAPPLE AND ASPARAGUS) 15.50€ 

 CREM SOUP   6.50€ 

HOMEMADE ANDALUSIAN GAZPACHO   9.00€ 

 

RAZOR CLAMS IN BULION  17.50€ 

BLACK RISOTTO WITH CUTTLEFISH   15.00€ for 1 person 

MUSHROOM AND GOAT CHEESE RISOTTO   17.50€ For 1 person

MEAT PAELLA   20.50€  

PAELLA   22.50€ 

VEGETABLE PAELLA   18.50€   

SEAFOOD PAELLA   21.50€   

19.50€ 

 

BROTHY RICE WITH COD, SHRIMP AND SPINACH   21.50€ 

BROTHY RICE WITH OCTOPUS & CLAMS   25.50€ 

BROTHY SEAFOOD RICE   23.50€ 

BROTHY RICE WITH LOBSTER  31.00€ 
*PRICE  PER PERSON, MINIMUM 2 PEOPLE 

(WITH MIXED LETTUCE, CREAM CHEESE, 

(TOMATO, GREEN AND RED PEPPER, 

 

.50€ For 1 person 

 



FISH/SEAFOOD
COD A LA MEUNIERE

CHARD) 25.90€ 
HONEY GLAZED COD

COD SPECIAL RECIPE

TUNA & CARAMELIZED ONIONS & PO

GRILLED TUNA WITH CHARD AND SWEET POTATOES

GRILLED TUNA BELLY WITH TOMATO, E

 26.50€ 
MONKFISH & PRAWN SKEWER  

     OCTOPUS WHIT SWEET POTATO MOUSSE AND PRAWNS

GRATINATED MONKFISH  

SPECIAL SEAFOOD

BOILED PRAWNS, BABY SQUID, 
   

MEATS 
 

GRILLED CHICKEN BREAST   

LAMB CHOPS 27

IBERIAN “SECRET

IBERIAN PLUMA 

IBERIAN “PRESA” 

THREE STEAKS CHEF'S

SKIRT  STEAK  23.50

NACIONAL ENTRECÔTE

GRILLED ANGUS ENTRECOTE 300gr   

IBERIAN PORK TENDERLOIN &

ENTRECÔTE ANGUS 300gr "LAS HERMANAS" 

PICAÑA 300gr RUMP CAP & 

BEEF TENDERLOIN

MIXED GRILL PLATTER

 ENTRECOTE BEEF, SECRET, SKIRT STEAK, LIZARD, 
SAUSAGE, CHICKEN, PORK RIB, SKINLESS SAUSAGE

 
SAUCES TO CHOOSE: ROQUEFORT, MUSHROOMS OR 3 PEPPERS +
*OUR MEATS ARE ACCOMPANIED BY VEGETABLES AND POTATOES

 

KIDS MENU
CHICKEN NUGGETS WITH 

SPAGHETTI BOLOGNESE   

BREADED CHICKEN WITH FRIES AND EGG  

/SEAFOOD 
COD A LA MEUNIERE (PRAWNS, ASPARAGUS, POTATOES AND SAUTÉED 

GLAZED COD (SAUTÉED CHARD AND POTATO) 24.50€

COD SPECIAL RECIPE BY THE CHEF    27.50€ 

& CARAMELIZED ONIONS & POTATOES      21.50€ 

TUNA WITH CHARD AND SWEET POTATOES    21

RILLED TUNA BELLY WITH TOMATO, ESPARAGUS AND POTATO

MONKFISH & PRAWN SKEWER  27.50€ 

OCTOPUS WHIT SWEET POTATO MOUSSE AND PRAWNS   
GRATINATED MONKFISH  21,50€ 

SPECIAL SEAFOOD PLATTER: GARLIC PRAWNS, MUSSELS, RAZOR CLAMS, 

ED PRAWNS, BABY SQUID, FRIED SQUID RINGS , CUTTLEFISH AND TIGER.      
 34.50 € Price per person *minimum 2 pers. 

 
GRILLED CHICKEN BREAST   17.00€ 

7.50€ 

SECRETO”  (TENDER PORK CUT) 26.50€ 

IBERIAN PLUMA (PORK LOIN CAP)   32.00€ 

“PRESA” (SHOULDER CUT)   32.00€ 

CHEF'S STYLE   28.00€ 

23.50€ 

ENTRECÔTE STEAK 250gr    21.00€ 

GRILLED ANGUS ENTRECOTE 300gr   29.00 

PORK TENDERLOIN & PRAWNS SKEWER  31.50€ 

NTRECÔTE ANGUS 300gr "LAS HERMANAS"   29.50€ 

RUMP CAP & RICE BLACK BEANS, PINEAPPLE AND CHARD 29.5

BEEF TENDERLOIN   32€ 

PLATTER     34.50€ price per person.   Minimum 2 pers.

ENTRECOTE BEEF, SECRET, SKIRT STEAK, LIZARD, CHORIZO, BLACK 
SAUSAGE, CHICKEN, PORK RIB, SKINLESS SAUSAGE 

SAUCES TO CHOOSE: ROQUEFORT, MUSHROOMS OR 3 PEPPERS +
*OUR MEATS ARE ACCOMPANIED BY VEGETABLES AND POTATOES

MENU 
CHICKEN NUGGETS WITH FRIES    10.50€ 

SPAGHETTI BOLOGNESE     10.50€ 

CHICKEN WITH FRIES AND EGG     11.50€

(PRAWNS, ASPARAGUS, POTATOES AND SAUTÉED 

.50€ 

21.50€ 

SPARAGUS AND POTATOES

   28.00 

GARLIC PRAWNS, MUSSELS, RAZOR CLAMS, 

, CUTTLEFISH AND TIGER.      

 

BEANS, PINEAPPLE AND CHARD 29.5 € 

.50€ price per person.   Minimum 2 pers. 

CHORIZO, BLACK 

SAUCES TO CHOOSE: ROQUEFORT, MUSHROOMS OR 3 PEPPERS +4.00€ 
*OUR MEATS ARE ACCOMPANIED BY VEGETABLES AND POTATOES 

0€ 



CHEF'S SUGGESTIONS

 

STONE GRILLED MEATS
ANGUS RIBEYE STEAK

ANGUS ENTRECOTE STEAK

ANGUS PICANH

PORK LOIN CAP

SHOULDER CUT

 *SERVED WITH CHIPS OR GREEN 
 *VEGETABLE SUPPLEMENT 
 
LOBSTER    65€/kg

MONKFISH AND

IBERIAN PORKTENDERLOIN &

TIGER PRAWNS

BROTHY RICE WITH OCTOPUS 

BROTHY RICE WITH LOBSTER  

CLAY POT OF CLAMS & GARLIC PRAWNS   

 
 
SPECIAL SEAFOOD

120.00€ 
MIXED GRILLED MEAT 

230.00€ 
 

 

 

 

CHEF'S SUGGESTIONS

GRILLED MEATS 
RIBEYE STEAK 0.750gr    55.00€ 

ANGUS ENTRECOTE STEAK 0.300gr    30.50€ 

ANGUS PICANHA 0.300gr         31.50€ 

PORK LOIN CAP 0.300gr       33.00€ 

SHOULDER CUT 0.300 gr        33.00€ 

WITH CHIPS OR GREEN  SALAD 
*VEGETABLE SUPPLEMENT 6.00€ 

5€/kg 

AND PRAWNS SKEWER 27.50€ 

PORKTENDERLOIN & PRAWNS SKEWER 31.50€ 

PRAWNS 20.00€/each.   

BROTHY RICE WITH OCTOPUS & CLAMS   25.50€ 

BROTHY RICE WITH LOBSTER  31.00€ 
CLAY POT OF CLAMS & GARLIC PRAWNS   23.50€ 

SPECIAL SEAFOOD PLATTER “LAS HERMANAS”

MIXED GRILLED MEAT “LAS HERMANAS” (4 PERS)

CHEF'S SUGGESTIONS 

 

 

“LAS HERMANAS”(4 PERS)                     

PERS)             



HOMEMADE DESSERTS
 

CHEESECAKE WITH LEMON SORBET   

PROFITEROLES WITH WHIPPED CREAM, VANILLA ICE CREAM AND 

CHOCOLATE TOPP

FOREST FRUIT SEMIFRE

MANGO SEMIFREDDO WITH LEMON SORBET   

CHOCOLATE FONDANT WITH VANILLA ICE CREAM   

DENMARK CUP 

CHOCOLATE) 8.50€ 

BANANA SPLIT (3 VANILLA, CHOCOLATE AND STRAWBERRY BALLS WITH 

WHIPPED CREAM, BANANA AND CHOCOLATE TOPPING) 

LEMON SORBET WITH CAVA OR WITH VODKA AND MINT   

DIGESTIVE (VANILLA BALL WITH ORANGE JUICE AND VODKA) 

SCOOP OF ICE CREAM OF YOUR CHOICE   

CAFÉ "EL AFFOGATO"  

*SUPL CREAM
 
-K 
 
 

 

 

 

ALLERGEN GUIDE.

 
         SOY       
 
         MOLLUSKS 
 
 
 
 
 
 
 
 
 

HOMEMADE DESSERTS

CHEESECAKE WITH LEMON SORBET   9.00€ 

PROFITEROLES WITH WHIPPED CREAM, VANILLA ICE CREAM AND 

TOPPING   9.50€ 

T FRUIT SEMIFRE WITH LEMON SORBET   8.00€ 

SEMIFREDDO WITH LEMON SORBET   8.50€ 

CHOCOLATE FONDANT WITH VANILLA ICE CREAM   9.50€ 

CUP (3 VANILLA BALLS WITH WHIPPED CREAM AND HOT 

 

(3 VANILLA, CHOCOLATE AND STRAWBERRY BALLS WITH 

WHIPPED CREAM, BANANA AND CHOCOLATE TOPPING) 8.50€ 

LEMON SORBET WITH CAVA OR WITH VODKA AND MINT   7.50

(VANILLA BALL WITH ORANGE JUICE AND VODKA) 7

SCOOP OF ICE CREAM OF YOUR CHOICE   4.00€ 

CAFÉ "EL AFFOGATO"  6.50€ 

CREAM  0.80€  

  

ALLERGEN GUIDE. 

   DRIED FRUITS  EGGS           GLUTEN

   DAIRY    SELLFISH   FISH 

HOMEMADE DESSERTS 

PROFITEROLES WITH WHIPPED CREAM, VANILLA ICE CREAM AND 

(3 VANILLA BALLS WITH WHIPPED CREAM AND HOT 

(3 VANILLA, CHOCOLATE AND STRAWBERRY BALLS WITH 

7.50€ 

7.50€ 

GLUTEN 

FISH  



 ROMANIAN
CIORBA DE BURTA 

TRIPE SOUP 

CIORBA DE VACUTA

BEEF SOUP 

MICI   3.50€ UNI. 

MINCED MEAT ROLLS

CÂRNACIORI AFUMA

SMOKED SAUSAGES

CIOLAN CU FASOLE

SMOKED PORK KNUCKLE

CEAFA IBERICA LA GRATAR CU CARTOFI

IBERIAN PORK NECK

TOCHITURA CU MA

PORK STEW WITH  POLENTA,EGG

CIOLAN  CROCANT CU CAR

CRISPY KNUCKLE WITH FRIES AND GARLIC SAUCE

 

DESSERTS
 

PAPANASI       

CHEESE PANCAKES

 

 

 

 

 

 

FOR MORE INFORMATION REGARDING ALLERGIES, PLEASE  ASK

THE WAITER.

 

 

 

 

 
 

ROMANIAN  DISHES
TA 11.90€ 

TA   11.90€ 

MINCED MEAT ROLLS 

AFUMATI   3.50 € UNI. 

SMOKED SAUSAGES 

CIOLAN CU FASOLE   25.00€ 

SMOKED PORK KNUCKLE WHIT STEWED WHAITE BEANS 

LA GRATAR CU CARTOFI  PRAJITI  SO LEGUME 

IBERIAN PORK NECK  GRILLED WITH FRENCH FRIES AND VEGETABLES

AMALIGUTA, BRANZA , OU SI  MURATURI

PORK STEW WITH  POLENTA,EGG ,CHESE AND PICKLES 

CROCANT CU CARTOFI  PRAJITI  SI  MUJDEI  25.00€

CRISPY KNUCKLE WITH FRIES AND GARLIC SAUCE 

DESSERTS  

       8.50€ 

CHEESE PANCAKES 

FOR MORE INFORMATION REGARDING ALLERGIES, PLEASE  ASK

THE WAITER. 

DISHES  

SO LEGUME 20.50€ 

GRILLED WITH FRENCH FRIES AND VEGETABLES 

SI  MURATURI    25.00€ 

25.00€ 

FOR MORE INFORMATION REGARDING ALLERGIES, PLEASE  ASK 


