SPEGIALS

B Idiazabal farmhouse cheese 8.90
Tudela artichokes with ham 12.90

o®< Pil pil cod 18.90

A Txistorra susage from Arbizu
with Padrén peppers 9.20

# % Our squid rings from Aunt Floren 13.50
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& Chicken pop corn 9.90
" Meatballs “amama Kontxi” 8.90
Galician octopus 16.90

* Oxtail 16.90
Cuttlefish First Quality 13.90

Mixed fried fish from
the Villajoyosa fish market 15.50
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ALLERGENS

In compliance with Regulation (EU) No. 1169/2011 on food information
provided to the consumer, this establishment has information regarding
the presence of allergens in our products available for consultation.
Contact our staff if you want more information about it.
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GLUTEN MILK EGG FISH MOLLUSCS CRUSTACEANS
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PEANUTS NUTS SoY SESAME CELERY MUSTARD  SULFITES




THE GLASSICS

“Bravas” spicy potatoes

Homemade Iberian ham croquettes
Russian salad

Grilled ear pork

Garlic prawns

Iberian Sausages selecction

Iberian ham

Beef jerky with salted almonds (jew

RATIONS

Anchovies in vinegar 8.50
Grilled squid  according to weight each 100g x 5.50
¢ Grilled mushrooms 8.50

Broken eggs with chorizo minced 11.20
Fried baby squid 10.90
Lean pork with tomato 8.50
Tiger mussels with spicy sauce 8.50
Mussels vinaigrette 8.50

o Seafood salad

& Alli oli potatoes
Padrdn peppers
Mussels with Jerez (ew

2 Battered tiger mussels
2 Steamed mussels

Peppers stuffed with cod
with piquillo pepper sauce

Fried eggplant, créme fraiche, ¢,
sesame and cane honey

Chanchullo (e

(Fries, mussels, anchovies and espinalet sauce)

SALADS

Good tomato salad with tuna belly
Mixed salad

O TOASTS

& Iberian ham toast

# W Chicken toast with cheese
4 B Brie cheese and goat cheese toast
&& Beef tenderloin toast

horseback riding with fried egg

and i SKEWERS

2% Shrimp and cuttlefish skewer

Chicken and vegetables skewer

PAELLAS

< W Seafood paella

< W Mixed paclla

o< %% & “Abanda” rice
Loan pork with vegetables paella
Vegetable paella

» % W Lobster paella

DESSERTS

« B @ iYou have to taste!
French toast with toffee sauce
and meringue milk ice cream

, - _
CBAC Chocolate brownie
with vanilla ice cream

< B @ Boston style cheesecake

< B @ Apple pie with ice cream
of meringue milk




