                             STARTERS

Burratina, dried tomato and rucula salad with pesto                 13,00 €
Vinaigrette and Modena balsamic dressing [image: ] [image: ] [image: ]  [image: ]   

“Mezclum” salad with melted goat cheese, nuts and honey        12,50 €
 dressed with mustard vinaigrette  [image: ] [image: ] [image: ] [image: ]  [image: ]            
                       
Beef “Carpaccio”with arugula and parmesan cheese  [image: ] [image: ] [image: ]13,50 €
Iberian ham with tomato and glass bread [image: ] [image: ]                16,00 €

Prawn Cocktail with avocado, pineapple and cocktail sauce       13,50 €
[image: ] [image: ] [image: ] [image: ] [image: ] [image: ] [image: ] [image: ]


Tuna, Salmon and Avocado Tartar with wakame seawee          13,50 €
and citrus vinaigrette     [image: ] [image: ]                                                       

Fried crunchy Squid and vegetables [image: ] [image: ] [image: ]                        12,50 €

Mussels in Normandy sauce [image: ] [image: ] [image: ]                                     13,50 €

Plate of chips and peppers                                                              6,50 €


VEGETARIAN DISHES

“Crudites” salad     [image: ]                                                                         9 €
Vegetable  cream                   [image: ] [image: ]                                                    9 €

Vegetarian Wok with jazmin rice [image: ][image: ]                                          12 €

Homemade raviolis with boletus sauce    [image: ][image: ][image: ][image: ]                     14 €

Homemade Gnocchis with pesto or four cheese sauce  [image: ][image: ][image: ][image: ]  12 €

       [image: ]  FISH      [image: ] SHELLFISH   [image: ]  CRUSTACEAN  [image: ] GLUTEN
                    [image: ] SESAME SEED     [image: ] LUPIN     [image: ] PEANUT
FISH
Spaghettis scoglio [image: ] [image: ] [image: ]                                                           14 €

Cod gratin with apple alioli [image: C:\Users\javier\Desktop\alergenos-alimentarios-indianwebs\images\familia-1\pescado.png][image: C:\Users\javier\Desktop\alergenos-alimentarios-indianwebs\images\familia-1\crustaceos.png][image: C:\Users\javier\Desktop\alergenos-alimentarios-indianwebs\images\familia-1\contiene-gluten.png][image: C:\Users\javier\Desktop\alergenos-alimentarios-indianwebs\images\familia-1\moluscos.png][image: ]                               19 €

[bookmark: _Hlk179455074]Tuna with tomatoe confit sours sauce with lemon grass
and ginger [image: ] [image: ] [image: ]                                                                       19 €

Skate fish cooked in “court bouillon” with cappers
baked in black butter    [image: ] [image: ] [image: ] [image: ]                                              18 €

Delights of sea bass and salmon with prawns in a Seafood
Cream and coriander [image: ] [image: ] [image: ] [image: ] [image: ]                                           19 €

Sea bass baked in salt with vegetables [image: ] [image: ]                                 19 €


MEATS

Chicken curry Wok  with coconut milk,  fruits, vegetables and
Jasmine rice   [image: ] [image: ]                                                                         14 €

Sweet and sour Beef Wok with noodles [image: ][image: ][image: ][image: ][image: ]                  14 € 

Crunchy duck with orange sauce  [image: ] [image: ] [image: ]                                 22 €

Entrecôte with three peppers sauce and 
“gratin dauphinois”              [image: ] [image: ] [image: ]                                          22 €

[bookmark: _Hlk179455128]Crusty suckling-pig with applesauce, crunchy vegetables
 and “gratin dauphinois”  [image: ]                                                          26 €

Beef Tenderloin  Wellington with foie and White truffle with
“boletus” and  Martini Bianco sauce [image: ] [image: ] [image: ] [image: ]                       26 € 


BREAD, OLIVES AND APPLE ALI-OLI                                     1,50 €
[image: ] [image: ] [image: ] [image: ][image: ]                                                         (Price per  person)
BREAD [image: ] [image: ]                                                                             1,80 €
BREAD GLUTEN FREE                                                              2,50 €

     [image: ]LÁCTEAL          [image: ] EGGS      [image: ]  MUSTARD         [image: ]  SOYA
           [image: ] NUTS  [image: ] SULFUR DIOXIDE AND SULPHITES      [image: ] CELER
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