
MENU 35 

  

 

 4 drinks per person   (beer, wine, cold drinks, water…)  
 

 

 Dishes to share (one for each 4 people) 

   

 SEASONED TOMATO WITH TUNA FLAKES AND GARLIC  

 

 IBERIAN CURED HAM (HALF PLATE)  

 

 STIR FRY WITH MUSHROOMS, PRAWNS AND IBERAN HAM 

 

   

 CURED HAM CROQUETTES 

 

 PORK CHEEKS IN SAUCE  

 

  

   

 Bread and coffee or tea 

 

  

 Dessert OPTIONAL Assortiment of mini cakes  

              (+3€ per person) 

 

 

 

35€  per person. 10% VAT included  

      Menu created for 4 people.  

                Adaptable to another number of diners 

 



MENU 40 

  

 

 4 drinks per person   (beer, wine, cold drinks, water…)  

 

 

 Dishes to share (one for each 4 people) 

 

 IBERIAN CURED HAM   

 

 TUNA TATAKI  

 

   

 FRIED CUTTLEFISH 

 

 FRIED AUBERGINE STICKS WITH MOZARAB SAUCE  

 

 

 GRILLED ‘PRESA’ (PORK SHOULDER CUT) 

  

   

 Bread and coffee or tea 

 

   

 

 Dessert OPTIONAL Assortiment of mini cakes  

              (+3€ per person) 

 

 

 

40€  per person. 10% VAT included  

      Menu created for 4 people.  

Adaptable to another number of diners 



MENU 45 

 4 drinks per person   (beer, wine, cold drinks, water…)  

 

 Dishes to share (one for each 4 people)  

 

 IBERIAN CURED HAM (HALF PLATE)   

 

 FRIED CAMEMBERT CHEESE STUFFED WITH PRAWN 

 

   

 OXTAIL CROQUETTES 

 

 STIR FRY WITH MUSHROOMS, PRAWNS AND IBERIAN HAM  

 

 

 

 Main dish (each person choose one) 

 
 

 PORK SIRLOIN IN WHISKY SAUCE   

 

 OXTAIL IN TRADITIONAL SAUCE 

 

   

 BUTTERFLY SEABASS 

   

 Bread and coffee or tea 

 

  

 Dessert OPTIONAL Assortiment of mini cakes  

              (+3€ per person) 

 

 

45€  per person. 10% VAT included  

      Menu created for 4 people.  

                     Adaptable to another number of diners 



MENU 50 

 4 drinks per person   (beer, wine, cold drinks, water…)  

 

 Dishes to share (one for each 4 people) 
  

 
 OLIVES   

 

 ASSORTIMENT OF IBERIAN HAM, SAUSAGES AND CHEESE 

 

   

 TUNA TATAKI 

 

 ‘HUEVOS ESTRELLADOS’ (FRIED EGGS, FRIES AND CURED HAM)

  

 

 BAKED GOAT CHEESE WITH HONEY 

 

 

 Main dish each person choose one 

 
 

 DUCK MAGRET WITH TOMATO JAM  

 

 PORK CHEEKS IN SAUCE 

 

   

 ‘BUTTERFLY’  SEABASS   

   

 Bread and coffee or tea 

 

  

 Dessert OPTIONAL Assortiment of mini cakes  

              (+3€ per person) 

 

50€  per person. 10% VAT included  

      Menu created for 4 people.  

                        Adaptable to another number of diners 



MENU 55 

 4 drinks per person   (beer, wine, cold drinks, water…)  

 

 Dishes to share (one for each 4 people) 
  

 
 OLIVES   

 

 ASSORTIMENT OF IBERIAN HAM, SAUSAGES AND CHEESE 

 

   

 TUNA TATAKI 

 

 

 STIR FRY WITH MUSHROOMS, LANGOUSTINES AND IBERIAN CURED HAM 

 

 

 BAKED GOAT CHEESE WITH HONEY 

 

 

 Main dish each person choose one 

 
 

 DUCK MAGRET WITH TOMATO JAM  

 

 FILLET STEAK 

 

   

 ‘BUTTERFLY’  SEABASS   

   

 Bread and coffee or tea 

 

  

 Dessert OPTIONAL Assortiment of mini cakes  

              (+3€ per person) 

 

55€  per person. 10% VAT included  

      Menu created for 4 people.  

                                      Adaptable to another number of diners 
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