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El producto manda.

MAIN COURSES...

Gnnocchi Pomodoro 1,357,102 18€

Crab and Prawn Caneloni 12347812 19€ HOMEMADE DESSERTS...

Wild Mushrooms and Truffle Ravioli 1,2,347,:89,12,13 19€

Prawns and Vegetables Wok 1,26,811,12 18€ Chocolate Coulant with

Smash Burguer TalCual 1367,10,11,12 18€ Pistachio Ice Cream 134678 8€
Hamburguer TalCual (Pulled Pork, Beef, Bacon and Brownie with Vanilla Ice Cream 136,78 8€
Cheese) 137,10,12 18€ Tradicional Cheese Cake 1,36.738,11,12 8¢
Chicken Tikka Masala 1,10,11 19€ Apple Cake with Vanilla

Pulled Pork Brioche with Kimchi Mayonnaise 13678101213  15€ Ice Cream 13.46,7,8,10,11 8€
[berian Pork with Wild Mushroom Sauce 17,12 23€ French Toast Brioche with

Veal Cachopo with Ham and Smoked Cheese 137 25€ Vanilla Ice Cream 137,10 8€
Grilled Beef Sirloin Steak 30€ Assorted Ice Cream 1356,7,8,9,10,11,12,14 8€
Grilled Fillet Steak with Medallion of Foie 17,12 31€ Seasonal Fruit 8€
King Prawn Pad Thai 1,2356,8,11,12,13 19€

Baked Supreme of Salmon 12 22€ Bread Service : 1,50 € per person VAT Included
Confit Cod with Red Prawn Qil 24,13 27€

Salmon and Avocado Tartare 1,46,11,12 21€

Tuna Tataki 14,611,123, 24¢€

ALERGENOS:

1 Gluten, 2 crustaceos, 3 huevo, 4 pescado, 5 cacahuetes, 6 soja, 7 lacteos, 8 frutos de cdscara, 9 apio, 10 mostaza, 11 sésamo ,12 azufre y sulfitos, 13 moluscos,14 altramuces.



