MENU

TO SHARE

. Selection of Canarian cheeses ... 18

Boord O]( MOI’]CI’W@gO Oﬂd COHOI’iOﬂ cheeses occomponied by

grapes, dates, crackers and toasted bread.

. Homemade croquettes ... 9

Fresh homemade croquettes.

. Galician s+y|e OCTOPUS .. 15

Laminated octopus occomponied |oy stewed potato slices

with popriko and virgin olive oil.

" Acorn-fed lberian ham 23

100% acorn-fed lberian ham with grated tomato and warm

breod.

. Beef Corpaccio .................................................................................... I

Thin|y sliced beef marinated at home w/ fresh strawberries,

Parmesan and vinaigrette.

CMuxu mussels 16

Mussels with a different and fun spiced touch.

. Garlic PrAW NS oot 1

Prawns sautéed with oil and gor|ic.

. Tuna be”y SNack 15
Toasted bread loaf with onchovies, peppers and chili
pepper.
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FROM THE GARDEN

O Mixed salad .. 10
Tomato, lettuce, onion, cucumber, sweet corn, dressed with
extra virgin olive oil, vinegar and salt.

10. Premium tomatoes p|us avocado selection ... 15
Premium tomatoes selected |oy our chef, seasoned with extra
virgin olive oil and salt, occomponied with fresh Canarian
cheese and avocado.

. Burrata salad 14
Premium tomatoes with Italian burrata and pesto.

12. Caesar Salad ... 0
Lettuce hearts, homemade Caesar sauce made with
squeezed lemon, extra virgin olive oil, egg, Worcestershire
sauce, Onchovies, gor|ic, Dijon muerOrd, Parmesan cheese
and black pepper.

PASTAS AND RICE DISHES

13. SpagheH‘i Carbonara . 14
Authentic carbonara with Guanciale, egg yo|l<s, Parmesan
and pepper.

14. Penne Rigatte . 13
Olives, anchovies and natural tomato.

15. Linguini Nero di sepia ... 15
Prawns, clams, chili tomato, virgin olive oil and pors|ey.

16. Beef and chicken creamy rice ... 16
Intermediate cooking, between o|ry rice (poe“o) and broﬂwy
ones, with beef and chicken.

17. Moist rice with lobster (minimum 2 persons.) ......................... 42
Rice prepared in a casserole, with an abundant proportion of
broth.
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20.

29.

23.

24.

Steak tartar o
Raw chopped beef Jrer1o|er|oir1, fine|y chopped onion, capers,
egg, Dijon mustard, salt and black pepper.

Beqr ClGW .............................................................................................

Low temperature veal ribs with potatoes and Padron
peppers.
Chicken brochette ...

Chicken cubes with sweet mustard, Fine|y chopped onion

and leek gor|ic.

. Mi|qnese WI‘I'l‘] +I’U'F'F|ed €gg poche & parmesan cheese ............

Beef steak with fine crust, truffled poached egg and
Parmesan cheese served with fried potatoes with garlic and

rosemary.

Premium gri”ed cutlet
Premium gri||eo| veal cutlet served with potatoes with gor|ic

ClﬂCl rosemary, SC||OCI or \/ege1‘o|o|es.

Grilled veal sirloin steak ...
Grilled veal sirloin steak served with potatoes with gor|ic

Oﬂd rosemary, SO'Od or vege+0b|es.

Iberian Secret ...l
Special lberian pork cut served with potatoes with garlic

Clﬂd rosemary, SO|Od or vege+0b|es.
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25.

26.

27.

28.

29.

30.

32.

33

DEL MAR

Peruvian Ceviche ...

Peruvian s’ry|e diced Sea bass fillet.

Sea bass "Tiraditos" ...
Thin cut of sea bass with Tiger's milk (bright and spicy

citrus-based morinode) and ye||ow chili.

Octopus Fillet
Octopus with celeriac puree, Harissa sauce (SJrrong red

peppers, Gor|ic, Coriander, Cumin, SQHA) and poprike oil.

Fresh fish o
Fish of the day selected by our chef, accompanied by
Canarian wrinkled potatoes and mojos (erpico| Canarian

green CII’]d I’QCI SOUC@).

DESSERTS

Textured chocolate ...
Chocolate brownie with white chocolate cream and

hondmode FQI’I’QI’O ice cream.

Cheese cake ........................................................................................

Homemade cheesecake with red fruit coulis.

. Polvito uruguayo (Uruguqun dust)

Mascorpone Credam, Morio cookie, meringues Qﬂd ”DU|C€ de

leche".

T M S U
Mascarpone cream, savoiardi sponge caoke, coffee and cocoa

powder.

Seasonal fruit

Selection of seasonal fruits.
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