TAPAS

para compartir / for sharing

*Pimientos de padrén 5,95€ CC_}?O!‘iCitOS al Vi.no.(;...‘............ 7,95€
. : 0riZo 5ausages In rea wine
Fried padron peppers {best with toastegbread}

i *Patatas bravas................... 6,75€ Champifiones............ccceeuen. 7,50€
. ) . - a la plancha con virutas de jaman de bellota
Fried potatoes with spicy sauce & alioli Grilled mushrooms with shavings of

f jamon de bellota

*Chipirones fritos............... 11,25€ Gambas al ajillo ................. 13,50€
Fried baby squids Garlic prawns (best with toasted bread)
(*) no apto celiacos | (+) no apto alergicos frutos secos | (#) no apto lactosa
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para compartir / for sharing

*Tortilla de patata y cebolla... 5,95€

(casera)
Potato and onion omelette (homemade)
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*Bufiuelos de bacalao (casero)... 9,95€
con salsa de jamon y vino blanco

Salt cod flitters with white wine & ham sauce
(homemade)

Croquetas de jamén de bellota.. 8,95€
(casera)
Bellota ham croquettes 4pcs (homemade)

Jamén de bellota 100%.......13,50€

D.0. Dehesa de Extremadura

100% Bellota ham Dehesa de Extremadura origin
(best with toasted cristal bread and tomatoes)

Queso de cabra con cebolla.....7,75€
caramelizada y reduccién de balsamico

Goat cheese with caramelized onion and
balsamic reduction (best with toasted cristal bread)

(*) no apto celiacos | (+) no apto alergicos frutos secos | (#) no apto lactosa
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TAPAS
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*Berenjenas fritas con miel.. 5,95€ *Bomba casera de patata y carne....4,95€ .
Fried eggplant with honey Mashed potato bomba with meat filling
(homamade)
) 4
9 .
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. *Alitas de pollo fritas (8uds).... 8,50€ Huevos rotos con jamén ibérico.. 11,50€ _
B Breaded fried chicken wings (8pcs) y patatas fritas ) h
" Broken eggs (2) with iberian ham and potato fries )
: q
]
*Morcilla con pimientos....... 7,50€ Callos caseros ..................... 10,95€ 1
k Black sausage with padron and red peppers Homemade Spanish Tripe (best with toasted bread) _:-
(*) no apto celiacos | (+) no apto alergicos frutos secos | (#) no apto lactosa ;
4 .
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TAPAS ASIATICAS
especialidad comida Fllipina

Filipino Lumpia Pork Barbecue..v.vererseraseeness0,95€
Rollitos de carne y verduras (12uds) Pinchos de cerdo dulce barbacoa (3uds)
Filipino style meat and veggie rolls (12pcs) Sweet Style Pork Barbecue skewers (3pcs)
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Bagnet Vigan .......ccecerereenrnnen Arroz jasmin
Chicharrén de cerdo estilo Filipino Plain Jasmine Rice
Deep fried pork belly (8pcs) lpax-2,00€
(best with garlic or plain jasmine rice) 3pax - 5,95€

Calamares rellonos de tomate, cebolla y jengibre

Grilled squids stuffed with tomato, onion & ginger
(best with garlic or plain jasmine rice)

Sinangag
Arroz jasmin salteado con ajo
Garlic Jasmine Rice
1pax-2,50€

* Pancit-Sotanghon Guisado...... 9,50€ Inihaw na Liempo ................ 10,95€

Tallarines mixto guisado con verduras y pollo Panceta de cerdo marinada a la plancha
Bihon & Vermicelli noodles with veggies & chicken meat Grilled marinated pork belly
(best with garlic or plain jasmine rice)

(*) no apto celiacos | (+) no apto alergicos frutos secos | (#) no apto lactosa
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Ensalada verde con atdn.... 10,90€ Ensalada con queso de cabra...14,50€
Green salad with tuna jamdn ibérico, pistacho, tomate cherry, tomate seco

Salad with goat cheese, iberian ham, pistachos,
Ensalada verde/Green salad .....9,95€ ehurry tomate & tred tomats

tﬁ

Surtido de embutidos ibéricos..18,50€ Tabla de surtido de queso......18,50€ A

Assorted Iberian Sausages manchego, edam, havarti, mahén y membrillo i

(best with toasted crystal bread & tomatoes) Assorted Cheese Board with quince jam & 1
toasted bread :

- | o — j
Jamén de Bellota 100% (1 tabla)............ 24,95€ Pan de cristal tostado......2,75€ .
D.0. Dehesa de Extremadura con ajo y tomate . .

100% Bellota ham - Dehesa de Extremadura origin Toasted crystal bread with garlic & tomato

(Best with toasted crystal bread and tomato) Pan de cristal tostado......1,95€

(*) no apto celiacos | (+) no apto alergicos frutos secos | (#) no apto lactosa
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*/#Espaguetis a la bolofiesa SopaTE PG w308

Spaghetti bol
PREERIRaREe Fish and seafood soup with thin noodles

Pulpo a la Gallega................. 19,95€ Mejillones a la marinera......... 9,75€
Galician octupos served in a bed of Nissak i e Satte
boiled potatoes with olive oil and sweet paprika

Calamares a {a plancha 18,50€ Mesjillones al vapor
con cebolla caramelizada

Grilled squids with caramelized onion

Steamed mussels

(*) no apto celiacos | (+) no apto alergicos frutos secos | (#) no apto lactosa
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Salmon a la plancha 14,95€

con patatas, berenjena, tomate y calabacin

Grilled salmon with vegetables
potato, eggplant, tomato & zucchini

Gambas Langostineras 8uds ... 14,95€
a la plancha con ajo y perejil

Grilled king prawns 8pcs with garlic and parsley

Dorada donostiarra
Grilled bream fish donostiarra style

Carillera estofada con almendras..15,75€

Stewed pork cheek with almonds

Costillas de cerdo adobadas... 14,75€

Marinated pork ribs with white wine
tomato paste & sweet paprika

Pechuga de pollo a la plancha... 10,50€
Grilled chicken breast

(*) no apto celiacos | (+) no apto alergicos frutos secos | (#) no apto lactosa
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 PAELLAS CASERAS

o (homemade) ,
especialidadles de la casa / howse specialty
tiempo de espera unos 20mins / waiting time around 20mins

Paella Secreto Ibérico....... 18,95€  Paella Mixta 23,50€ Paella Marinera

Iberian pork paella with black sausage Mixed paella (seafood, chicken, pork ) Seafood Paella
chorizo & mushrooms

Paella de Pollo Paella de Verdura........
Chicken Paella with vegetables Vegetable Paella

il .

Arroz Negro con alioli 18,75€ Arroz Caldoso
Seafood Noodle Paella Seafood Black Paella with squid ink Seafood Soupy Rice
and alioli

(*) no apto celiacos | (+) no apto alergicos frutos secos | (#) no apto lactosa
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PLATOS PRINCIPALES

Surtido de carnes ibéricas.... 19,75€
solomillo, presa, pluma y secreto
Assorted parts of iberian pork meat

Iberian sirloin, prey, pen & secret

Chuletén de ternera 500g... 26,75€
Grilled beaf steak 500g

ey o _ '
Entrecot a la plancha 325g... 19,95€
Grilled entrecote 325g

Cerdo Ibérico

#Solomillo de cerdo ibérico.. 16,95€
Grilled iberian pork sirloin with mustard gravy

Ternera

#Entrecot 325¢ .......cooeeener. 20,95€
con salsa pimienta
Grilled entrecote 325g with pepper gravy

——-‘

—

Bistec a la plancha......... 12,95€
Grilled veal steak
con salsa pimienta / with pepper gravy + 1.00€

(*) no apto celiacos | (+) no apto alergicos frutos secos | (#) no apto lactosa
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MENU DEL DiA (12-16h)
PRIMER PLATO

Rodajas de berenjenas fritas con miel
Ensalada con queso de cabra
Champifiones a la plancha con virutas de jamdn ibérico

PAN
Rodajas de pan de baguette

SEGUNDO PLATO

Paella de pollo
Costillas adobadas con patatas fritas
Salmén a la plancha con verduras

POSTRE

Crema Catalana
Helado de chocolate o vainilla
Fruta del dia
Cafeo Té

BEBIDAS

Agua | Refresco | Cerveza
Copa de vino (tinto | blanco|rosado)

MENU OF THE DAY
FIRST PLATE

Fried eggplant slices with honey
Salad with goat cheese

Grilled mushrooms in olive oil and parsely with shavings of iberian ham

BREAD
Slices of baquette

SECOND PLATE
Chicken Paella

Marinated pork ribs with white wine tomato paste & sweet paprika with fried potatoes

Grilled salmon with vegetables

DESSERT

Crema Catalana (Spain's version of creme brilée)
Chocolate or Vanilla Ice Cream
Fruit of the day
Coffee or Tea

DRINKS

Bottled water | Soda | Beer
Glass of wine (red | white [rosé)

14,50€
LosBellota
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MENU DEL DIA (12-16h)
PRIMER PLATO

Ensalada verde
Mejillones al vapor
Espagueti a la bologhesa

PAN
Rodajas de pan de baguette
SEGUNDO PLATO

Paella de verduras
Bistec a la plancha con patatas fritas
Dorada a la plancha con verduras

POSTRE

Crema Catalana
Helado de chocolate o vainilla
Fruta del dia
Cafeo Té

BEBIDAS

Agua | Refresco | Cerveza
Copa de vino (tinto | blanco|rosado)

MENU OF THE DAY
FIRST PLATE

Green Salad
Steamed mussels
Spaghetti bolognese

BREAD
Slices of baquette
SECOND PLATE

Vegetable Paella
Grilled veal steak with potato fries
Grilled bream fish with vegetables

DESSERT

Crema Catalana (Spain's version of creme brilée)
Chocolate or Vanilla Ice Cream
Fruit of the day
Coffee or Tea

DRINKS

Bottled water | Soda | Beer
Glass of wine (red [ white [rosé)

14,50€
LosBellota
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MENU DEL DiA (12-16h)
PRIMER PLATO

Morcilla frita con pimientos de padron
Macarrones a la bolonesa
Ensalada verde con atln

PAN
Rodajas de pan de baguette
SEGUNDO PLATO

Fideua
Pechuga a la plancha con patatas fritas
Lubina la plancha con verduras

POSTRE

Crema Catalana
Helado de chocolate o vainilla
Fruta del dia
Cafeo Té

BEBIDAS

Agua | Refresco | Cerveza
Copa de vino (tinto | blanco|rosado)

MENU OF THE DAY
FIRST PLATE

Fried black sausage with padron peppers
Macaroni Bolognese
Green salad with tuna

BREAD
Slices of baquette
SECOND PLATE

Seafood noodle paella
Grilled chicken breast with potato fries
Grilled bass fish with vegetables

DESSERT

Crema Catalana (Spain's version of creme briilée)

Chocolate or Vanilla Ice Cream
Fruit of the day
Coffee or Tea

DRINKS

Bottled water | Soda | Beer
Glass of wine (red |white [rosé)

14,50€
LosBellota
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