_% J_\,‘ B SATURDAY 20 APRIL 2024 -

FOR LUNCH /

FIRST COURSES/

Bud salad with Manchego cheese shavings and blueberry and walnut vinaigrette ® fy S0z
CON CASCARA LECHE SULFITOS
Fideua of fish and seafood with mild aioli ¢ M & @ i ey
Leek and almond cream ®

CON CASCARA
DE CLOSCA

SECOND COURSES/

Rib with honey and soy with rustic potatoes -

Grilled squid with garlic oil and parsley W

MoLUSCOS
MoL-LUscOs

Chicken voulavant with mushrooms B & g

LECHE HUEVO GLUTEN
LLET ous GLUTEN

FOR DINNER/
FIRST COURSES/

Sauteed beans with ham

Broth soup with noodles D %

APIO  GLUTEN
APL  GLUTEN

Chickpeas with potatoes and olive oil

SECOND COURSES/

Poached eggs with artichokes and mushrooms & g,

HUEVO LECHE
ous LLET

Grilled sole with vegetables and lime mayonnaise - &

PESCADO HUEVO
PEIX ous

. . A . ) ¢ S0z
Homemade beef burger 150 g with caramelized onions with rustic potatoes and barbecue sauce s ussiazs suiros

MENU PRICE- adult/ : 24€ child/ :12€
(During the week / - Drinks not included / )
MENU PRICE- adult / : 28€ child / :15 €

Weekend and public holidays non-accommodated customers -
Includes water and glass of wine -

Children's menu valid up to 12 years /
Desserts buffet to choose from (1 per person) / Second dessert supplement 3€ /

Terrace menu supplement 3€ per person /
For information on allergens, consult our staff /



