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16| SAUSAGES AND LITTLE SAUSAGES CREOLE STYLE

ENTRIES

CREOLE STYLE PIES

LITTLE PEPPERS FROM PADRON

CARPACCIO OF BEEF WITH PARMESAN CHEESE
HOME-MADE CROQUETTES

OMELETTE WITH COD

PLATE OF VARIED CHEESES AND HAM

PLATE OF VARIED CHEESES

PLATE OF IBERIAN CURED HAM

PLATE OF VARIED IBERIAN CURED HAM
TOASTED BREAD, TOMATO AND GARLIC

ENTRIES FROM THE GRILL
PROVOLETA (SLICE OF CHEESE)

| PROVOLETAFILLED WITH TOMATO AND BACON
7| GRILLED SWEETBREAD

SALADS

| "GAUCHA" SALAD pecr sran, aFRLE AND SADERY SACED IWITH TRUFFES)

"MALLORCQUIMNAS Py Perpois, ECCOUNT, TOMITD AND GRALE)

| TOMATO SALAD WITH MOZZARELLA AND BASIL

45 | SALD WITH SMOKED SALMON, SPICED ASPARAGL S,

| "DEL CORRAL" ey oF GRees SALADS, CHERRS TORATT:, OORN AND MASINATED CHIHET)

RUCCOLA SALAD WITH PARMESAN CHEESE
DRIED TOMATOES AND OLD CHEESE

"TASADOR"™ weemsmen TUNA, RED PEPPERS, OMIOH AND DUNVES)
GREEM SALAD

FRESH PASTA DISHES

SPAGHETTI NAPOLITANA
RAVIOLI FILLED WITH ASPARGUS
LASAGNABOLOGNESE

FISH
SEAWOLF THE BUTTERFLY STYLE

GRILLED POULTRY

o | YOUNG CHICKEN

QUAILS
HALF CHICKEN
CHICKEN BREAST

PREPARED IN THE KITCHEN

STEAK TARTARE

SIRLOIN STEAK "A LA MINUTE"

MINCED BEEF

CHOPS OF YOUNG LAMB FRIED WITH GARLIC AND POTATOES
LEG OF YOUNG LAME FROM THE OVEN

SUCKLING PIG PREPARED IN THE OVEN

SUCKLING PIG

PORK FRONTLEG WITH PAN-FRIED POTATOES AND COLE SLAW
SPARERIBS

SLICE OF BEEF
BEEFSTEAK

GRILLED MEAT
ARGENTINIAN GRILLPLATE (FOR TWO PERSONS)

CSRLBAGES, SR PUIDDEMNG, CRILED WYSAT AMNID RRERTINERN] DELICRCES)
MEAT FROM THE RIB

ARGENTINIAN DELICACY

GRILLED VEAL-RIB

SIRLOIN OF BEEF

ENTRECOTE

T-BOME STEAK

CHOPS OF YOUNG LAMB

YOUNG RABBIT SPICED WITH CHIMICHURRI
HALF RABBIT

SIRLOIN OF PORK

PORK CHOPS

SELECTED BEEF OF “CEBON"

GIANT BEEF CHOP (FOR TWO PERSQONES)
CHATEAUBRIAND (FOR TWO PERSONS)
ENTRECOTE OF 500 GRAMS (FOR TWO PERSONS)

SIDE DISHES

FRIED POTATOES WITH PEPPERS AND GARLIC
FRIED POTATOES FROM THE OVEN

FRIED PEPPERS

SWEET CORN

SAUCES

PEPPER SAUCE
ROQUEFORT SAUCE
ALL | OLI
CHIMICHURRI

BREAD AND ALL | OLI

DESSERTS AND HOMEMADE SWEETS

SORBETTES

MIXED ICE-CREAM

FLAN PUDDING

FRUITS TARTARE

CARPACCIO OF PINEAPPLE WITH MINT SAUCE
CHOCOLATE MOUSSE WITH CARAMEL SALCE
TIRAMISL

APPLE CAKE WITH VANILLA ICE-CREAM
ALMOMD CAKE WITH ALMOND ICE-CREAM
CHOCOLATE CAKE

DIET CAKE

SWEET DESSERT-WINES (PER GLASS)

0.0, ALICANTE
Enrique Mandoza Moscaiel de la Marina 2002

0.0, NAVARRA
Ochoa Moscatel 2002

DG Jarez
Sanchez Romate Pedro Ximenez
Canasta Cream



