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Starters

 (choose one)

Ensalada de la Casa Con Vinagreta de Mango

House Salad with Mango Vinaigrette

Sopa Castellana

Chicken and Jamón Serrano Broth with Bread and Quail Egg

Crepes de Setas y Espinacas con Salsa de Setas

Mushroom and Spinach Crêpes with 

Mushroom Sauce

Terrina de Verduras y Queso Manchego, Salsa de Pimientos 

del Piquillo 

Vegetable and Manchego Cheese Terrine, Piquillo Pepper Sauce
Main Course (choose one)
Fish

Mahi Mahi en Piperrada con Crujiente de Verduras

Mahi Mahi in Roasted Pepper Sauce and Crispy Vegetables
Mero Gratinado, al Ajo Suave y Cama de Cebolla Roja con Oporto

Grouper Au Gratin with a Light Garlic, over Caramelized Red Onions with Port Wine

(add $3.00) 
Besugo con Legumbres Camperas

Red Snapper and Country Legume

Meat and Poultry

Entrecot de Buey con 

Pure de Patatas al Ajo Asado y Salsa de Vino Tinto

Beef Strip Loin with Potato and Roasted Garlic Puree and Red Wine Sauce 

(add $5.00) 

Codorniz Rellena de Mouse Trufada sobre Judías Verdes

Semi Boneless Quail Stuffed with Mousse over Green Beans

Solomillo de Cerdo, Tomate al Aroma de Manzanilla Silvestre  y

Salsa de Menta

Locally Raised Pork Tenderloin, Fresh Chamomile and Mint Sauce

Dessert 

(Choose One) 

Flan de la Casa

Traditional Homemade Flan

Arroz con Leche

Traditional Homemade Rice Pudding

Pan, Chocolate, Aceite y Sal   

Bread, Chocolate, Extra Virgin Olive Oil and Salt
Mouse de Queso de Cabra con Espuna de Manzanilla y Nueces Caramelizados

Goat Cheese, Apple Mousse and Caramelized Walnuts

