Volcano of Patatas Bravas | 8,75€ Homemade croquettes | 12,50€ Russian salad | 9,75€ Greek salad | 11,50€

STARTERS SALADS

¢ Volcano of Patatas Bravas 875€ X .5 Russiansalad 975€ ®
Galician-style octopus casserole on a potato base with La Vera paprika, [ -
> extra e Gl ol 17,25€ % v Garden green salad with egg, tuna, asparagus and our house vinaigrette 11,50 € ®
s Chicken empanadillas (2 units) 10,50 € . Greek salad with cucumber, green pepper, cherry tomatoes, spring 1150€ ®
onion, feta cheese, Kalamata olives and oregano ’
«  50% Iberian cebo ham platter with tomato bread 19,50 € %k ,, Xaté salad with escarole, cod, tuna belly, anchovy and Ménica's 16,50€ %
) ) homemade romesco sauce ’
e gy omaiobread 18,00€ * Caesar salad with romaine lettuce, chicken, Parmesan shavings and our
22 15,75€ %k
¢ Tuna cubes with Asian vinaigrette and wakame seaweed 15,50€ ® secret dressing
. Nassari anchovy fillets with toasted bread and smoked butter. 1275€ %
Spectacular!
. Peruvian-style.sea bass ceviche with tiger's milk, sweet potato, choclo 1675€ ® FRUM THE GARDEN TU THE GH"_I_
corn and red onion
Mountain-style octopus (slow-cooked pork ear) on a potato base with
7 La Vera paprika and extra virgin olive oil 875€ ® Grilled escalivada: roasted red pepper, aubergine and onion 1450€ ®
10 Pepper mussels. Opened directly on the charcoal grill! 13,50 € ® 2¢ Grilled escalivada with gratinated goat's cheese 15,50€ ®
11 Thai-style mussels with coconut milk, curry, coriander and ginger 1450 € @ »° Grilled escalivada with anchovies 1650€ ®
12 Homemade chicken and ham croquettes (6 units) 12,50€ %K 2 Corn on the cob with a duo of sauces 9.75€ X
. . . . 27 Olive oil confit artichoke hearts finished on the grill (3 units) 16,50 € ¥
13 Andalusian-style cuttlefish strips with citrus mayonnaise 1450€ &
» XL homemade chicken nuggets combo with French fries and your 1450€ ® *  Grilled asparagus with romesco sauce 1450€ %
choice of sauce: alioli, honey mustard or citrus mayonnaise > Grilled asparagus with Parmesan cheese 1450€ %
15 Fish & Chi 16,75€ @
g Nz e - Asian-style grilled cauliflower with Hoisin sauce, Teriyaki sauce and 1250€ %
16 Flambéed king prawns sautéed with garlic and Pedro Ximénez wine 16,50€ ¥k tocdrashi
" Flame-grilled aubergine with pine nuts, pesto, cream cheese base and 1250€ ®
Bread from our friends at Triticum, made with natural sourdough, yogurt sauce ’
17 organic stone-ground flour, fermented for 24-48 hours, served with 2,95€

extra virgin olive oil and grated tomato

SV

(®) DISCOVER MORE DISHES ON THE BACK

XL homemade chicken nuggets | 14,50€ Galician-style octopus casserole | 17,25€ Asian-style grilled cauliflower | 12,50€ Olive oil confit artichoke hearts | 16,50€

0 @chickenandfishgrill Gluten-free dishes * Gluten-free option e A list of allergens contained in each dish is available upon request.




Crispy Chicken Burger | 13,75€ Serrano Chicken Burger | 13,75€ Butter Brioche | 15,50€ % wood-fired rotisserie chicken | 12,50€

BURGERS

Crispy Chicken Burger on brioche bun with crispy chicken, pickles, 41 ¥ wood-fired rotisserie chicken served with homemade French fries 12,50€ ®
32 3 . 13,75€ %k
lettuce and tartar sauce, served with homemade French fries
42 Chicken wings with satay sauce and basmati rice 12,00€ X
Serrano Chicken Burger on brioche bun with chicken, fried green Grilled country-style sausage served with French fries or sautéed Santa %
33 pepper, Iberian ham, cheese, chimichurri sauce and homemade 13,75€ X ° pa,beans 9,75 €
French fries
44 Slow-roasted pork cheek grilled over charcoal with French fries 1450€ ®
T EEEE 0 sl QriochelBth with caramelisegfonign, checsSi e gr gis Butter Brioche with Slow-cooked Beef Tail with slow-cooked beef tail
honey mustard sauce and homemade French fries 45 andiehimithu i oussalny 15,50 €
Gluten-free burger bun supplement +€1 s Andalusian-style calamari brioche with prawn mayonnaise 1450 € %
., Grilled beef entrecote (330 g) with garnish 2850 €
Optional Roquefort cheese sauce or Cafe Paris +2,50€ AENOR ’ ®
PIZZA & PASTA 48 Grilled squid served with sliced baked potatoes and vegetables 1750€ ®
49 Catalan-style baked cod on a bed of sliced baked potatoes and beans 1850€ ®
. Homemade chicken cannelloni with béchamel sauce and gratinated 1175 €
cheese (4 units) ’ 50 Grilled cod with red curry 18,50€ ®
% Vegetable lasagna with tomato and basil 1175¢€ . Donostia-style monkfish with garlic, chilli, Sherry vinegar and olive oil 2650€ @
dressing, served with sliced baked potatoes and caramelised onion ’
37 Vegetable lasagna with béchamel sauce 11,75 €
L Grilled monkfish with fresh vegetable crudités on a bed of sliced baked 2650€ ®
Artisan thin-crust vegetarian pizza with caramelised onion, potatoes ,
38  escalivada mogsseline, aubergine, courgette, wild asparagus, red 1250€ ® Formentera-style grilled monkfish on sliced potatoes, topped with
pepper, red onion and mozzarella ® lioli mousseline and a fried egg 27,50 €
., Artisan thin-crust chicken pizza with caramelised onion, melted 1250€ ® ., Wood-fired seafood rice with prawns and langoustines 24,50
cheese and yogurt sauce (minimum two people) €/pers.
" Artisan thin-crust San Marzano tomato pizza with natural cooked 1250€ ®

ham and mozzarella

(®) DISCOVER MORE DISHES ON THE FRONT

AN L ..

Vegetable lasagna | 11,75€ Vegetarian pizza | 12,50€ Grilled beef entrecéte | 28,50€ Wood-fired seafood rice | 24,50€/pers.

o @chickenandfishgrill Gluten-free dishes * Gluten-free option e A list of allergens contained in each dish is available upon request.




