RESTAURANTE Y

BODEGA

“GLASS COCA” BREAD

with “Ramillet” tomato and extra virgin olive oil
"Oro Bailen"

"IBERIAN BELLOTA HAM

CORVINA FISH AND SHRIMP
CEVICHE TARTAR

served with Japanese sauce

eifved with marinated roast beef
"SALMON SASHIMI
i_jmiu"—mim-aji and salmon roe

- DEEP FRIED BATTERED
~ LANGOSTINES

 thai style

RIBEYE STEAK - 300 GR
" Rose V_eal - Europe

~ ROASTED CHICKEN THIGH 200 GR
' ' CAJUN-STYLE

o 9‘%,?? "Fre_g—'Ran'ge - Spain

. T-BONE STEAK - 900 GR
' Black Angus - .Eufépe
'S'e"r‘vg‘d’ ‘with french fries, barbecue,
- chimichurri and béarnaise sauces :

LrAPAS & 5TARTERS ‘fROM OUR KITCHEN
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RED TUNA TATAKI 26 & .

tagliatelle sauteed with coconut, soy
sauce and pine nuts

SLOW-COOKED LAMB ; 24

demi-glace made from its own juices,
pickled onions and french fries

IDARNISHES o

FRENCH FRIES fr

i 5
ROCKET SALAD WITH CHERRY _ N
TOMATOES, PARMESAN, TOASTED :

ALMONDS, ORANGE VINAIGRETTE FROM L }
SOLLER, AND MUSTARD b

XSAUCES S

HOMEMADE ORIENTAL BARBECUE SAUCE -~

CHIMICHURRI ; B




