MENU DE MEDIA PENSION

©

Plato vegetariano

Este establecimiento tiene a disposicién de sus clientes informacion relativa a
alergias e intolerancias alimentarias. Solicitela a nuestro personal.
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ENTRANTES

CREMA DEL DiA ©

AJO BLANCO DE COCO ©
Con uvas, anacardos caramelizados y gel de mango.

ENSALADA MIXTA ©
ENSALADA CESAR

ENSALADA DE PATO Y SIDRA

Pato, bacon, mesclun, hojas de menta, cebolla crujiente,
helado de sidra y vinagreta de mostaza verde.

ENSALADILLA RUSA
Con langostinos y maho de hojiblanca.

CARPACCIO DE CALABACIN
Con vinagreta de tomate y parmesano.

PLATO DEL CHEF

NOODLES CON VERDURITAS, GAMBAS
Y SALSA DE OSTRAS

PASTA AL GUSTO ©
Ala bolofiesa, a la carbonara o al pesto verde.

HUEVO A BAJA TEMPERATURA
Con crema de patatas y jamon.

PLATOS PRINCIPALES

ATUN TERIYAKI
Con verduras al wok y duo de sésamos.

CORVINA A LA PARRILLA

Con concassé de tomate, cebolla morada
y cremoso de apio rave.

BACALAO A BAJA TEMPERATURA
Con porrusalda, pil-pil de anchoas y tapenade.

RISOTTO DE SETAS ©
Con esparragos y trufa.

PECHUGA DE POLLO A LA PARRILLA

Con salsa de mostaza, graten de patatas y verduritas salteadas.

CARRILLERAS DE CERDO
Con salsa PX y parmentier de zanahoria.

WRAP DE POLLO MARINADO

Con queso brie, espinacas frescas y guacamole
con patatas dulces.

HAMBURGUESA DE TERNERA
Con bacon, queso, lechuga, tomate y patatas fritas.
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POSTRES

MACEDONIA DE FRUTAS ©

TARTA DEL DiA
SURTIDO DE HELADOS
CREMA DE LIMON Y BIZCOCHO
DE LA ABUELA
BROWNIE CALIENTE CON HELADO
DE TOMILLO
COULANT DE CHOCOLATE
Y HELADO DE MANGO

PLATOS POR SEPARADO MENU COMPLETO
ENTRANTES 9,00 € 23,00 € p.p.
PLATO PRINCIPAL 12.00 € Incluye un entrante, un plato principal

’ y un postre.

POSTRE 7,00 € Bebida no incluida.
BEBIDAS
AGUA MINERAL 50cl 2,00€
REFRESCOS 2,50 €
CERVEZA DE BARRIL 33cl 2,50€ /50l 3,50 €
CERVEZA DE BOTELLA 2,75 €
CERVEZA SIN ALCOHOL 2,75 €
CERVEZA DE IMPORTACION 3,00 €
VINO DE LA CASA Copa 2,75€
TINTO DE VERANO Copa 2,75€ / Jarra 10,00 €
SANGRIA Copa 3,50 € / Jarra 11,00 €

Solicite nuestra carta de vinos
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HALF BOARD MENU

©

Vegetarian dish

This establishment has at its customers disposal information related to food allergies
and intolerances. Ask our staff for information.
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STARTERS

CREAM OF THE DAY ©

COCONUT AJO BLANCO COLD SOUP ©
With grapes, caramelized cashews and mango foam.

MIXED GREEN SALAD ©
CAESAR SALAD

DUCK AND CIDER SALAD

Duck, bacon, mesclun, mint leaves, crispy fried onions,
cider ice cream and green mustard vinaigrette.

OLIVIER SALAD
With prawns and mayonnaise.

ZUCCHINI CARPACCIO
With tomato vinaigrette and parmesan.

CHEF’S SUGGESTION

NOODLES WITH VEGETABLES, PRAWNS
AND OYSTER SAUCE

PASTA OF YOUR CHOICE ©
Bolognese, carbonara or pesto.

LOW TEMPERATURE EGG
With creamed potatoes and cured ham.

MAIN COURSE

TERIYAKI TUNA
With vegetable wok and sesame duo.

GRILLED SEA BASS

With tomato conassé, red onion
and creamy celeriac.

SLOW COOKED CODFISH
With leek soup, anchovy pil-pil sauce and tapenade.

MUSHROOM RISOTTO @
With asparagus and truffle.

GRILLED CHICKEN BREAST
With mustard sauce, potatoes gratin and vegetables.

PORK CHEEKS
With PX sauce and carrot parmentier.

MARINATED CHICKEN WRAP

With Brie cheese, spinach and guacamole
with sweet potatoes.

BEEF BURGER
With bacon, cheese, lettuce, tomato and fries.
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POSTRES

FRESH FRUIT SALAD ©

CAKE OF THE DAY

ASSORTED ICE CREAM

LEMON CREAM AND GRANDMA CAKE

HOT BROWNIE WITH THYME
ICE CREAM

CHOCOLATE COULANT WITH MANGO
ICE CREAM

SEPARATE DISHES FULL MENU
STARTERS €9.00 € 23.00 p.p.
MANIN COURSE €12.00 Included one starter, one main course

and one dessert.

DESSERTS €7.00 Drink not included.
DRINKS
MINERAL WATER 50 cl €2,00
SOFT DRINKS €2,50
DRAUGHT BEER 33cl €2,50 / 50 cl €3,50
BOTTLED BEER €275
ALCOHOL-FREE BEER €2,75
IMPORTED BEER €3,00
HOUSE WINE Glass €2,75
RED WINE SPRITZER Glass €2,75 / Jar €10,00
SANGRIA Glass €3,50 / Jar €11,00

Please, ask for our wine list
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