
Weekly Menu

Starters to choose
Seasonal cream or soup with croutons and extra virgin

olive oil
Scrambled eggs with mushrooms, garlic, parsley and

Serrano ham
Salad with lettuce hearts, piquillo peppers, tuna and

achovies

Rigattoni with Genovese pesto, bacon, tomatoes and
mushrooms

Grilled fresh fish fillet with vegetables and romesco sauce
Beef furger with cheddar cheese and chips

Lemon sorbet
Chocolate brownie

Natural yoghurt

Main course to choose

Dessert to choose

Includes bread, water, glass of beer, glass of
wine or soft drink

23,00 IVA INCLUDED

Beef entrcôte with fine herbs (Supp. 6€)
Creamy rice with vegetables and mushrooms, flavoured with

rosemary (Supp. 4€/person) Min 2ppl

(8 to 10 PAX)

Monday to Friday



Menú semanal

Entrantes a elegir

Crema o sopa de temporada con picatostes y AOVE
Revoltillo de champiñones al ajo perejil con jamón serrano

Ensalada de cogollos, pimientos del piquillo, atún y anchoas

Rigattoni al pesto genovés con bacon, tomates y champiñones
Filete de pescado fresco a la plancha con verduras y salsa romesco

Hamburguesa de ternera con queso cheddar y patatas fritas

Sorbete de limón
Brownie de chocolate

Yogurt natural

Principal a elegir

Postre a elegir

Incluye pan, agua, copa de cerveza, copa de vino
o refresco

23,00 IVA INCLUIDO

Entrecot de ternera a las finas hierbas (Supl. 6€)
Arroz meloso de verduras y setas al aroma de romero

(Supl. 4€/pers) Mín. 2 pax.

(8 a 10 PAX)

DE LUNES A VIERNES


