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Restaurant Menu Spring-Summer 2009:

Appetizers:

Délices of acorn fed “Dehesa de Extremadura” ham



€19
Homemade acorn fed ham croquettes 





€8.50
Fresh grilled coastal prawns (5 pieces)





€26.50
Fried peppers from “Padrón”







€8.75
Cold Starters:

Garden Salad









€9.80
Carpaccio of Ox with “ceps” (type of mushroom) and pine nut vinaigrette
€12.00

Traditional Andalusian Gazpacho (cold tomato and raw vegetable soup) 
€12.90

with crispy prawns








€12.95
Marinated salmon tartar with asparagus and sea urchins



€12.95
Salad of goat’s cheese, aubergine and honey of black olives 


€11.95

“Escabèche” of oily fish with fresh baby vegetables



€11.95
Hot Starters:

Spaghetti with “moluscada” (mussels, cockles, clams) in a lemon sauce 
€12.95

Sautéed baby vegetables and fresh coastal prawns 




€15.75
Creamy rice with lobster (half a lobster per person)



€18.50
Fresh fish and seafood:

Hake “de pincho” (long-line catch) with cockles and citrus fruits

€17.90
Sole “a la meunière” with courgette and fresh almonds



€23.75
Loin of tuna with red pesto







€14.95
Scallops with beans and peas







€18.90
Meats:

Sirloin of veal accompanied with “murgulas” (type of mushroom) 
and glazed onions 









€24.75
Loin of Ox “special selection”







€21.90
Lamb with dates and glazed carrots






€18.90
Iberian pig’s trotters with octopus and “espardeñas” (type of fish)

€16.95

Desserts:

Selection of cheeses








€8.50

Chocolate mousse with red fruits






€7
Strawberries with coconut







€7
White chocolate and green tea “Financier” sponge cake 



€6.90
Cold soup of peach, “horchata” (drink made from chufas) and passion fruit 
€7.50
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