TAPAS — Starters cold €

o Aceitunas vepdes — green olives 2,60
o Alioli — homemade gaplic mayonnaise 2,60
o Manchego — cheese made from cone-, sheep- and goats milk 3,80
o Jamon seprano — air dried ham 400
o Chorizo — spicy sausage with paprika 3,60
o Tapas — plate with cheese, ham, spicy sausage, olives and alioli 9,00
o Alcachofas — salad of artichoke hearts with olive od and lemon 5,00
o Mabas — salad of white beans swith herbs vinaigrette 5,00
o nsalada puse — potato salad with tuna, vegetables 5,00

and homemade mayonnaise
o Boguerones en vinagre — anchorvies mapinated with vinggar, od and gaplic 5,00
o Salpicon de mapiscos — seaffood salad sweith sweet peppers and lemon 5,00
o  Mgjillones — green mussels with vinalgrette 5,00
o Gambas con alioli — cooked prasns with shells, served with gaplic 5,00

nagonnalse

more bread

- small portion 0,60

- blg portion 7,00

and ouy dadly dishes on the blackboard
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TAPAS — Starters hot

Datiles — dates swith bacon
Chorizo al vino — spicy sausage in red nine
Chorizo o la plancha — grilled spicy sausage with cabbage salad
Pollo ol jepez — spicy chicken leg with potatos and sherry sauce
Lomo de cerdo — little pore steak with peppersaace
Bistee de buey - little beof steak with herbsbutter
Arroz de mapiscos — paclla rice with prarn and muassel
Muslitos — crabmeat croqucettes and alioli
Pulpo a la gallega — octopus 1with olive od, sca salt and paprika
~ and 1with papas
Colamares a lo pomana — cuttlcfish fritters with aliold
Calomares o lo plancha — griled cuttlefish with three myo sauces
Gambas af gjthlo — peeled prasns fried in olive odl, 1with gaprlic and chil
Gambas a la plancha — grilled pramns with shells, served with alioli
Pimitentos del padpor — fried green peppers with sea salt
Patatas con aliol — fried potatoes with garlic mayonnaise
Patatas bparas — fried potatocs with hot tomato sauce
Papas arragadas — potatoes in thedr peel, sepved with three myo sauaces
Tortilla espanola — omelette with potatoes, onions and ¢qgs, alioli
Espinacas — spinach with cream and paising

Plsto — stewed vegetables in tomato sauce

Portion of pce/potatoes — side dish
Poytion of papas — side dish
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Salads

A rapiety of leaf salads, tomatoes, cacambers, cappots, radish, olives ...

oup ingredients may rvary depending on the saison

o Salad with emwe’s cheese, swect peppers and onions

o Salad with grilled chicken bpeast and roasted almonds
o Salad with tuna, sweet peppers and onions

o Salad with grilled filet of hake and lemon

o Small vegetarian salod

o Gamnish solod

Vegetarian main dishes

o Pisto Manchego — rapiety of sweet peppers, courgettes, cggplants,
tomatoes, onlons, carrots ... stewed with herbs, garlic and chilé

o Pisto al horno — same plate with cheese oven poasted

o Queso de orgfa — oven cooked ene’s cheese with spinach, potatoes
and tomato sauce
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Meat

Pollo ol jerez

chicken in sherry sauce -

teo splcy chicken legs stemed with sherry and ercam,
served wdth potatoes and salad

Lomo de cerdo

pore steak - loin of pore

Bistee de bucy

beeff steak - argentinean

Pincho de copdeso

lambspit - leg of lamb

oup meat - pore, beef and lamb - (s marinated with spices
and grilled a la plancha

sepved with fried potatoes and salad and swith youp choice of garnish
- herbsbutter (nithout garlic)
- canarian mgo sadces

- peppersauce with green and red pepper (rnithout gaplic/

Oup specialities are three myos - cold canarian sauces mixed with olive
odl, vincgay, gapic and spices ... parsiey and coriander for the green one
and sneect peppers for the red and yellone myos -

wee sepve them with a ot of oup dishes
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Fish and Seaffood

Merluza a la plancha — grilled filet of hake
wilth salad and your choice of garnish
- herbsbutter, lemon and papas (nwithout garlic)
- three canardan myo sauces and papas
- lemonbutter and rice (without garlic)
Zapzuels — filets of fish, cattlefish, mussels and prasns cooked in an
carthern pot with vegetables and potatoes in a tomato-saffron-boudllon
Chocos — small squids panfried with garlic and herbs,
served wdth rece, tomato sauce and salad
Paclla Valenciana — swith chicken - pay person
Paclla Mapinera — with fish - par person
We serve oup paclla freshly prepared with re, regetables,
pranns and mussels — fop at least two persons
/t needs about 0 minates to sepve the paclla, sometimes longer, please

ask the sepvice creme ffor more information ...

Desserts

Crema catolana — vandlla puding rith a pinch of anisette,
capamelized with sugar

Charros — fried cupls of choux pastry, served with chocolate sauce
Lazos blancos — puff pastry with honcy

Spanish tee eream —

leyon / orange /| coconut / cottage cheese - almond / crema catalana
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