www.grupoaurrera.com

BIRVAN

' u’ Homemade spicy potatoes “Bravas”

6 Salad with braised chicken

’ gih Guadalest sausage grilled
& W santurtxi fried squids
Nachos with braised pibil pig

Homemade iberian ham
braised chicken croquettes

Chicken wings Louisiana style

6 é\ Broken eggs with grilled “txistorra”
Grilled rtichokes with truffle sauce

\.‘& Grilled squid
‘.% Grilled mussels
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Premium grilled cuttlefish
Garlic prawns

Mixed salad
Caesar salad with grilled chicken
Cheese and mango salad

< _
o< W ™% Mixed paella (min. 2 peson)
) @‘;_:: Seafood paella (min. 2 peson)

Slice of bread
with tomato & alioli
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2,00 unit
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GLUTEN MILK EGGS

Grilled octopus with baked potato
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FISH

6,80
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8,90
10,90 i :
12,50 ? Grilled Black Angus burger 200g 13,50
9,90 & Braised pulled pork burger 13,50
9,90 Veggie burger | 13,50
120 ........ ....... .
12,90 1/2 Grilled chicken (with sauce to choice) 11,90
17,40 Pork ribs (with sauce to choice) 15,50
Arkansas beef ribs low temperature
11,90 (with sauce to choice) 18,90
13,50 Sauce to choice: Chimichurri, BBQ, Honey mustard
12,90 A T RN R L A L R :
20,90 Grilled flank steak (Argentinian cut) 18,90
Matured beef Entrecote 3509 20,90
Black Angus “Picana” (Tip of bottom round) 20,90
Matured beef sirloin
Chuck-Flap American Angus
9,90 Matured beef ribeye
10,90 Matured beef ribeye PREMIUM
11,50
13,50 p/p :
14,90 p/p i. Chocolate coulant 5,80
ﬁ‘el & Boston cheesecake 5,80
)‘gl@ Chocolate brownie 5,80
)!g. & Creme brulee catalan style 5,80
Grilled pineapple 5,80
ALLERGENS

ALl ‘

MOLLUSCS CRUSTACEANS PEANUTS NUTS

& ©

s 8 A

SESAME S0Y CELERY MUSTARD SULFITES



