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A GOURMET EXPERIENCE

Este establecimiento tiene a disposicion de sus clientes informacion relativa a
alergias e intolerancias alimentarias. Solicitela a nuestro personal.

Precios con IVA incluido.
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PARA COMPARTIR

Jamoén ibérico de bellota con pan con tomate ... 31€

Cortado a cuchillo

Quesos artesanos andaluces con membrillo y frutos secos ...................................... 16 €
Ensaladilla rusa con caballa de Barbate en aceite ................................................. 7,50 €
Steak tartar de vaca madurada al Montilla-Moriles .................................o 15€

Con carne de vaca del Pazo de Recimil (Lugo)

Nuestro remojon granadino ... 18 €
Ensalada de burrata y frutas la Costa Tropical de Granada .................................... 14€
Ensalada César de cogollos y queso Montefrieflo ................................coo, 14€
Nuestro puchero «Del Seforito» ... 14€
Patatas Dravas ... 7,50 €
Chicharrdon de CAdiz ... 10€
Huevos rotos con secreto ibérico, jamoén ibérico ............................. 16 €

y pimiento de Padrén

Nuestras Ccroquetas CASETAS ...t 12€

Pregintanos la variedad del dia

Nuestro pan artesano de harina ECO molturada ..........................................o. 3€
a la piedra y levadura de cerveza

ENTRE PANES

Nuestra burger clasica ................... 19€
Con carne de buey del Pazo de Recimil (Lugo)

Mollete de jamén ibérico con tomate ... 12€
Club saAndwich ... 15€
SaAndwich MIEXTO . ... 9€
Ve gEie DU GO ..o 14€

on brotes tiernos, tomate seco, pepinillo
Con brotes t , tomat , pepinill
y crema de mostaza antigua




PESCADO

Salmoén con costra de pistachos y puré de chirivia ... 24 €

Lomo de bacalao en ajoarriero de orejones ............................oooi 27 €

CARNE

Magret de pato con chutney de mango y citricos ... 21€

Entrecote de vaca madurada Café de Paris ... 22 €
con ensalada de lechuga y patatas fritas
(Min. 2 pax)

Chuleta de cerdo San Pascual con chimichurri ......................................................... 23 €
y papas arrugas

POSTRES

Pan con chocolate, aceite de oliva extra virgenysal ................................................. 8€
Piononos con crema inglesa de orujo ... 8€
Torrija de brioche con helado de canela ... 8€
Gachas dulces con frutos secos garrapinados ... 7€

y miel de romero

Helados arteSaNOS ... 7€







2. ,

A GOURMET EXPERIENCE

This establishment has information on food allergies and intolerances

available for guests. Please ask our staff to consult it.

All prices include VAT.
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TO SHARE

Acorn-fed Iberian ham with tomatobread .............................................................. €31
Knife-sliced

Andalusian artisan cheeses with quince and nuts ... €16
Russian salad with Barbate mackerelinoil ........................................................... €7.50
Matured beef steak tartare in Montilla-Moriles wine .............................................. €15

With beef from Pazo de Recimil (Lugo)

Orange salad from Granada ("remojon™) ... €18
Burrata salad & Granada's Tropical Coast fruit ....................................................... €14
Lettuce hearts Caesar salad & Montefriefio cheese .................................................. €14
Our “Del Senorito” pout (Young gentleman)............................ooii €14
Spiced potatoes (Patatas bravas) ... €7.50
Fried pork belly (Chicharrén de Cadiz) ... €10
Spanish fried eggs with iberian pork meat (secreto ibérico), ................................ €16

Iberian ham and Padron peppers

Our homemade CroqUettes ... €12
Please, ask us the variety of the day

Our homemade bread stone ground ECOwheat ....................................................... €3
sourdough and craft beer

BURGERS & SANDWICHES

Our classic BUrger ... €19
With ox meat from Pazo de Recimil (Lugo)

Iberian ham muffin with tomato ... €12
Club sandwich ... €15
Ham & cheese sandwich ... €9
VeggIe DU GOT ... €14

With tender sprouts, dried tomato, pickle
and old mustard cream




FISH

Salmon with pistachio crust and parsnip puree ... €24

Cod loin served with a "ajoarriero" sauce .........................coiiii €27
& dried apricots

MEAT

Duck magret with mango and citrus chutney ........................................ €21

Cafe de Paris matured beef entrecote ... €22
with lettuce salad and French fries
(Min. 2 persons)

San Pascual pork chop with a "chimichurri" sauce ................................................... €23
and "papas arrugas" (wrinkly potatoes)

DESSERTS

Bread with chocolate, extra virgin olive oil and salt ................................................ €8
"Piononos" (small pastries) with pomace English cream ......................................... €8
Brioche French toast with cinnamon ice cream ............................................. €8
Sweet porridge with Caramelised nuts ... €7

and rosemary honey

ATHSANAl 1C@ CT@AIM ... €7







