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PARA DEGUSTAR / FOR TASTING
Jamon ibérico bellota. iOS CLI'Q ¢S
Iberian cured ham
Carpaccio de ventresca atun rojo, queso azul vasco, cebolleta encurtida.
Red tuna belly carpaccio, Basque blue cheese, pickled onion

DE CUCHARA / HOMEMADE STEW DISHES

Patatas a la Riojana.

Stewed potatoes Rioja style

Pochas con chorizo y panceta.

White stewed beans garnished with chorizo and pork sausages

ENTRANTES / STARTERS

Croquetas de la abuela.

Grandmother’s croquettes

Cecina angus, ruculay lascas de Idiazabal.

Cured beef, arugula and Idiazabal cheese slices

Burrata trufada con tomatey pan de cristal.

Truffle-stuffed burrata with tomato and cristal bread

Ensalada de tomate y ali oli verde con matrimonio de anchoas y aceituna.

Tomato salad with green garlic mayonnaise, anchovies and olives
Calabacin marinado con mayonesa de semillas trufa y cecina.
Marinated zucchini with truffle seed mayonnaise and cured beef
Puerro con vinagreta de fresas y dados de manzana.

Leek with strawberry vinaigrette and diced apple

Foie con guacamole y pan tostado.

Foie with guacamole and toasted bread

Tiradito de salmon con aji amarillo.

Stired salmon tiradito with yellow pepper.

Lecherillas fritas con pimiento verde y mayonesa de alegria riojana.
Lamb sweetbread with green peppers and spicy mayonnaise
Gambas de Huelva plancha.

Grilled prawns from Huelva

Volandeira gallega y pico de gallo.

Gallegian queen scallop and ““pico de gallo™

PESCADOS / FISH

Rapito al carbon con panaderas.

Roasted monkfish with roasted potatoes

Lomo de atun rojo con romescu y wakame.

Red tuna loin with romesc sauce and wakame

Merluza de pincho asada en arcilla y pisto riojano con salsa toum.
Roasted hake in clay and Riojan ratatouille with garlic sauce

Corvina en leche de coco con mini verduras y gambas frita.

Sea bass in coconut milk with baby vegetables and fried shrimps
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CARNES/ MEAT fjospederia
Chuletillas de cordero de lechal con guarnicion. ofOS (11'(1 s
Baby lamb chops with garnishment (French fries and red peppers)

Chuleton de vaca premium con pimiento y patata.

Galician aged beef with peppers and french fries

Solomillo brasa con su guarnicion.

Galician tenderloin with garnishmet (french fries and red peppers)

Solomillo de ternera con foie y salsa de oporto.

Beef tenderloin with foie and port sauce

Lomo de ciervo al carbon con setas estofadas.

Roasted deer loin with shutted mushrooms

Costilla de Angus con salsa barbacoa y panaderas.

Black Angus rib 36 hours at low temperature with barbecue sauce and roasted potatoes
Pluma Ibérica y chimichurri.

Roasted Iberian pork loin and chimichurri sauce

Paletilla de cabrito muy melosa con panaderas y lecherillas.

Goatling confit with baked patatoes and Lamb sweetbread

Presa de angus brasa con ensalada verde y tzaatziki.

Grilled Angus beef with green salad and tzatziki.

Autentico wagyu japones certificado con pimientos de Gernica y patata. 120Gr.
Certified authentic Japanese beef wagyu with Guernica green peppers.and french fries

* Todos nuestros asados se elaboran con brasa de carbén de encina
* Our roasted dishes are all cooked on oak charcoal

POSTRES / DESSERTS

Fresas con nata.

Strawberries with cream

Torrija caramelizada y crema de vainilla.
Caramelized brioche french toast and vanilla cream
Coulant de chocolate con helado.

Chocolate Coulant with ice cream

Tarta de queso con fresas.

Cheesecake with strawberries

Profiteroles rellenos baileys con chocolate.
Profiteroles filled with baileys cream and chocolate
Sorbete de limén.

Lemon sorbet

Texturas citricas con stracciatella.

Citrus textures with stracciatella

IVA incluido TAX is included
TIENE A SU DISPOSICION LA CARTA RELATIVA A LA PRESENCIA DE ALERGENOS,
PUEDE SOLICITARLA AN UESTRO PERSONAL.
You can ask for any information relating to allergens to our staff.



