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_Tapas (Media racion) y Raciones
=7 Half portion and portions _

Croquetas de jamon 7,50€ / 13,90€
(Spanish ham croquettes)

Patatas dos salsas 6,90€ / 11,90€
(Fried potatoes with alioli/brava sauce)

Pulpo a la gallega 14,90€ / 24,90 €
(Galician-style Octopus)

Pimientos del padron 6,90€ / 11,90€
(Fried padron peppers)

Bufiuelitos de bacalao 8,90€ / 15,90€
(Fried cod)

Chorizo a la sidra 6,90€ / 11,90€
(Chorizo in apple cider)

Huevos rotos con jamon 7,90€ / 13,90€
(Broken eggs with ham)

Calamares a la Romana 7,90€ / 14, 90€ R ™
(Fried calamari) :

Callos a la madrilefia 7,90€ / 11,90€
(Madrid-style tripe)

Fingers de pollo con salsa de miel
y mostaza 7,90€ / 13,50€
(Chicken fingers with honey
mustard sauce)

Torreznos de Soria 8,90€ / 14,90€
(Fried pork “torreznos”)

Gambas al ajillo 12,90€
(Garlic prawns)

Parrillada de verduras 15,90€
(Grilled vegetables)

Tortilla de patatas 12,50€
(Spanish omelette)

Jamaon ibérico 18,90€
(Spanish ham)

Surtido ibérico 17,90€
(Iberian ham assortment)



Paellas

Precio por 2pax 36,00€
Harisees Price per 2pax 36,00€

(Seafood)

Mixta
(Chicken and seafood)

Pollo
(Chicken)

SRRSO D ERIC ORISR
(Pork and chorizo)

Negra
(Seafood with squid ink)

Vegetal
(With vegetables)

Valenciana
(Chicken and rabbit)

*OPCION FIDEUA
*FIDEUA AVAILABLE



Platos principales

Main dishes

Entrecot a la plancha con patatas o ensalada 24,90€
(Strip steak with potatoes or salad)

Bacalao con leche de coco y guarnicion de arroz blanco
18,50€
(Cod with coconut milk served with rice)

Rabo de toro con su guarnicion 18,90€
(Spanish Oxtail with side dish)

Pad thai de pollo/langostinos/vegano con crema de
cacahuetes 16,50€
(Chicken, prawns or vegan pad thai with peanut sauce)

Dorada al horno con patatas / verduras a la plancha
18,50€
(Grilled gilt-head with potatoes or grilled vegetables)

Ensaladas

Salads @

Ensalada de mango y brotes de soja 13,50€
(Mango salad with soybeans)

Ensalada césar 13,90€
(Caesar salad)

Ensalada verde 9,90€
(Green salad with tomatoes)




Entrecot a la plancha
Strip steak

Paella de mariscos
Seafood paella

Gambas al ajillo
Garlic prawns

Pulpo a la gallega
Galician- style octopus

Paella negra
Black paella with squid ink



i

Sa ﬂgria Jarra 16,50€ / Copa 4,80€

Jar 16,50€ / Glass 4,80€
(Red or white wine)

Ti d Jarra 16,00€ / Copa 4,50€
INto de verano Jar 14,00€ / Glass 4,50€

Cerveza Alhambra 320€ 420€ 5,20€
(Draft beer)

Tercio Mahou 4,50€
(Beer bottle)

Refrescos (soft drinks)

Coke, Coke Zero, Fanta, Sprite, Iced Tea... 2o UE
ZUumos 2,90€
(Juices)
Vinos /Wines
Tintos / Red wines
Motelciego 4,50€/ 16,90€

(Rioja - Crianza )
Caminos de Castilla
(Ribera del Duero, tempranillo)

4,50€/ 16,90€

Marqués de Carrién
- W . : 26,50€
(Rioja Crianza , tempranillo, graciano y mazuelo)

Arnaiz 26,50€

(Ribera del duero, crianza )

Blancos / White wines

Peramor 4,50€/ 16,90€
(Verdejo 2021)
Bicos 23,00€

(Albarifio, Riax Baixas 2021)

Pata Negra (Cava) 4,50€ / 16,90€
White sparkling wine

Rosado / Rosé

Vino rosado 4 50€/ 16,90€

@ OUTSIDE FOOD OR DRINK NOT ALLOWED



