ENTRADAS Y/ TAPAS

[arfers WW

1. Croquetas de jamon Ibérico con boletus (min 2un.-min 2ut)
Ham croquettes with boletus CERIAY

2. Croquetas de langostinos (min 2un. -min 2ut)
Prawns croquettes CERR:{

3. Marinero (minitosta rusa y boquerdn en vinagre) © < =

Mini toast of russian salad and anchovy in vinegar

4. Marinera (minitosta rusa y anchoa del Cantdbrico) © ¥ <22
M:ini toast of russian salad and Cantabrian anchovy

5. Swarovski (minitosta guacamole y salmon) § <

Guacamole mini toast and salmon
6. Ensaladilla Rusa - Russian salad O<o2
7. Lomo Ibérico - Ibérico Lomo 2

5. Queso Manchecho - Manchego Cheese [

9. Patatas bravas/ all i oli - Spicy potatoes/ all-i-oli potatoes © =2

10. Ensaladilla de bocas de mar - Seafood salad © %<2

11. Berenjenas rellenas de carne # 0%
Eggplants stuffed with meat

12. Camembert caliente con mermelada &

Warm Camembert withjam
13. Mejillones al vapor (12un.- 12u) - Steamed mussels ¥ =2
14. Sepia plancha - Grilled cuttlefish @22

15. Verdura en tempura con gambas y sus mahonesas O% & ¥
Vegetables in tempura with shrimps and mayonnaise

16. Gambas gabardina caseras © % ¥ 1

Homemade battered shrimps
17. Almejas marinera - Sea clams ¥ @

18. Jamon Ibérico de cebo o2

Iberian ham from grain-Fed swine
19. Gambas rojas al ajillo - Garlic shrimps ¢

20. Fritura variada (calamar, chipirones, pescadito) <= ©
Assorted fried fish (squid, baby squid, baby fish)

21. Pulpo “A mi manera” - “N\y way” octopus W20
22. Calamar romana - Squid in batter © & 1@

23 Calamar a la plancha con ajetes y tomates
deshidratados salteados @ =2
Grilled squid with garlic shoots and sauteed dried tomatoes
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24. Roll de gambas con salsa Tarcara 14,00¢
y caviar de Wasabi < O % ¥.& o

Prawn roll with Tartar sauce and Wasabi caviar

25. Lingote de brioche, mantequilla ahumada 7,00¢
y anchoa “00” © # (<
Brioche ingot with smoked butter and “00” anchovy

26. Patatas confitadas con huevos trufados, 23,00€
jamon y parmesano © # [ 2
Candied potatoes with truffled eggs, Iberian ham and parmesan

ENSALADAS
N/Mg Ip. 2.

1. Bocaito: Lechuga, tomate, cebolla, huevo, queso fresco, 10,00 16,00e
salmén, espdrragos, olivas y atim. © 0<% 22

Lettuce, tomato, onion, egg, cheese, salmon,

asparagus, olives and tuna.

2. Primavera: Mezclum, queso cabra, fruta temporada, 10,00  16,00e
[frutos secos, tomate cherry y salsa dulce. = 1 > &
Mezclum, goat cheese, seasson’s fruit, sunflower

seeds, cherry tomato and sweet sauce.

4. Pollo: Mezclum, salsa yogur, salsa mzel y mostaza, 10,00¢  16,00¢
bacon, pollo, dados de manzana y frutos secos. © I
Mezclum, yoghurt sauce, honey and mustard sauce,
bacon, chicken, apple cubes and sunflower seeds.

5. Pasta: Bacon, pollo, huevo, aguacate, parmesano, 10,00 16,00¢
salsa suave y pasta. © 1 %% 20
Bacon, chicken, egg, avocado, parmesano cheese,

mellow sauce and pasta.

6. Burrata: Burrata, mezclum, cebolla, tomate, palmito, 16,00e
salazones y aceite de albahaca. ) ¥ >

Burrata cheese, mezclum, onion, tomato, palm heart,

salted fish and basil oll.

7. Cogollos: Tomate Raff; anchoas del Cantdbrico, piparras, 10,00 16,00¢
acettunas y piquillo asado a la lefia. = >°
Lettuce salad, Raff tomato, Cantabrian anchovies, piparra

peppers, olives and wood-fired roasted piquillo peppers.

8. Gambas: Mexclum, gambas, aguacate, cebolla encurtida, 15,00 26,00e
huevas de salmén y emulsion de lima. ¥ <=2 O
Mezclum, prawns, avocado, pickled onion, salmon roe

and lime emulsion.




