ENTRADAS / STARTERS

€
Tartar de Atun Almadraba sobre Aguacate y Tostadas........cccccceeeeeiiirrreeecnnnnnnn. 43,00
Almandraba Tuna Tartar on a bed of Avocado with Toast  1,3,5,9,10,12,14
Langostinos Marfil a la Salsa de Ajo, Chile y Finas Hierbas “Pil-Pil"............... 31,00
Western King Prawns in Chili Garlic Herb Sauce “Pil-Pil” 8,14
Jamén “Pata Negra” de Bellota de nuestra reserva seleccionada................... 39,00

Pata Negra de Bellota Cured Ham from our very own selection

Carpaccio de Solomillo de Ternera con Rucula, Parmesano y Trufa Fresca...27,00
Beef Tenderloin Carpaccio with Rocket, Parmesan Cheese and fresh Truffle

3,9,12,13,14

Delicias de Los Bandidos, compuesta de cinco pequeias entradas............... 27,00
Los Bandidos Delights, a selection of five small starters 1,3,4,5,6,8,9,10,13,14

Terrina de Foie-Gras de Pato, elaborado en casa.......ccccoevveeiiiremeiiireeenieeeenennns 32,00
Homemade Terrine of Duck Foie Gras 3,5,6,9,12,14

Caracoles a la Mantequilla de Ajo, Especias y Finas Hierbas........ccccccccceernnnnee 27,00
Snails in Garlic Herb Butter 3,4,5,6,9,12,14

Mejillones gratinados con Espinacas a la Crema y Queso Emmental.............. 22,00
Mussels au gratin with Creamed Spinach and Emmental Cheese 2,3,4,5,6,9,14

Esparragos verdes frescos gratinados con Salmén ahumado......................... 28,00
Asparagus au gratin and smoked Salmon 1,2,3,5,9,12,14

Chantarelas a la Crema con Tostadas........ccccceviirmeeiiirmmeinireeec e rrresserernnaseee 31,00
Creamed Chantarelle Mushrooms with Butter-fried Toast 3,5,6,9,10,12,14

Melén con Jamoén “Pata Negra” de Bellota de nuestra reserva........................ 27,00
Melon with Pata Negra de Bellota Cured Ham from our very own selection

Salmon ahumado Noruego servido con Cebolla Roja y Tostadas.................... 27,00
Norwegian smoked Salmon served with red Onion and Toast 1,3,5,10,12,14

“Gravlax” Salmoén en Adobo y salsa de Mostaza Sueca........ccccceveeeiiereeeecnnnnnn. 22,00
Marinated Salmon “Gravlax” and Swedish Mustard Sauce 1,5,10,12,13,14

Tartar de Salmén servido con Salmén ahumado Noruego y Tostadas............ 30,00
Salmon Tartar served with Norwegian smoked Salmon and Toast 1,3,5,9,10,12,14

“Skagen” Gambas Noruegas al Eneldo sobre Aguacate.......cc...cccoorrrmrreennnnnnnnn. 29,00
Skagen Norwegian prawns with dill on avocado 1,3,5,8,9,10,12,14

Aguacate con Gambas Noruegas y salsa de Coctel.........coeeemmncciiiiiiiieecnnnnnn. 29,00
Avocado with Norwegian Prawns and Cocktail Sauce 1,3,5,6,8,9,12,13,14

I.V.A. incluido / VAT included




SALADS €

Cherry Tomatoes, fresh Goat Cheese, Basil flavored
3,9,13,14

Mixed Salad with our very own Vinaigrette or with Roquefort Cheese
3,5,9,13,14

The Classic Caesar Salad, Romaine Lettuce, Caesar Sauce and Parmesan
1,3,5,9,13,14

Pata Negra Gran Reserva Cured Ham and deep-fried Camembert
3,5,9,13,14

Lobster Salad Swedish Style or with kamchatka crab
2,3,8,9,13,14

CREAMS AND SOUPS

Cream or Soup of the day (please check availability)
3,5,9,12,14

Cream or Soup of the day (please check availability) 3,5,6,9,10,12,14

LOS BANDIDOS ALL-TIME CLASSICS €

Grilled fresh foie gras with Mango and Port wine sauce 3,5,6,12,14

Scampi Fritti with our very own Tartara Sauce and Sweet Chili Sauce
5,8,9,12,13,14
Cream of Lobster soup with puff pastry lid 1,3,5,6,8,9,12,13,14

Fettuccine with fresh Truffle and Parmesan Cheese slivers 3,5,6,9,12

Kurt’s favourite, Beef Tenderloin with black Pepper Sauce
accompained with Fettuccine au gratin (speciality) 3,5,6,9,12,14

Los Bandidos Sole in creamy white wine sauce with Lobster medallion
Norwegian Prawns and Duchesse Potatoes 1,3,5,6,8,9,12,14

Fresh Lobster in tarragon-flavoured Berrue Blanc sauce with fresh
vegetable tagliolini 1,3,5,6,8,9,12,14

Los Bandidos Steak Tartar, Toast and Chips 1,3,5,6,9,10,12,13,14

Shoulder of suckling Lamb with crispy Garlic and white Beans
3,5.6.9.12.14

VAT included



CARNES Y AVES / MEAT AND POULTRY ¢

Solomillo de Ternera envuelto en Bacon, medallén de Foie-gras fresco,

salsa Foie-gras, Verduras y Patatas Lionesa...........ccccevreemciiiininnsnnennnscnsnnnenns 45,50
Bacon-wrapped beef tenderloin, medallion of fresh foie-gras,

Foie-gras sauce, vegetables and Lyonnaise potatoes 3,5,6,9,12,14

Solomillo de Ternera a la parrilla con salsa cinco Pimientas o con salsa
Bearnesa, Verduras y Patatas Lionesa..........ccccveeeeeiiiiiniireeeencccseeeeesessss 45,00
Grilled Beef Tenderloin with five-pepper sauce or bearnaise sauce,

vegetables and Lyonnaise Potatoes 3,5,6,9,12,13,14

“Stroganoff”’ Tiras de Solomillo de Ternera en su salsa con setas

de Portobello, Arroz de Basmati con pasas de Corinto y Albaricoque

Lo L= 1 e L= 1= Lo [ 44,00
“Stroganoff”’ Beef tenderloin strips in a creamy suace with Portobello
mushrooms, Basmati rice with currants and dried Apricot 3,5,6,12,14,13
Chateaubriand con Salsa Bearnesa, Verduras y Patatas Lionesa

LT T2 =1 =T oY F- T 85,50
Chateaubriand with Bearnaise Sauce, Vegetables and Lyonnaise Potatoes
(min. of 2 people) 3,9,14

Fondue Bourguignonne con seis salsas (min. 2 personas) (a consultar)....87,50
Fondue Bourguignonne with six sauces (min. of 2 people)

(Please check availability) 2,3,5,6,9,12,13,14

Emincé de Solomillo de Ternera con Salsa Bordalesa, Espinacas a la crema

y Gratén de Patatas..........ccccoiiiiiiiiiinii s 34,50
Emincé of Beef tenderloin with Bordelaise sauce with creamed spinach and
potato au gratin 3,5,6,9,12,14

Entrecéte a la parrilla con Salsa cinco pimientas o Bearnesa.........cccccceveeeeee 40,00
Grilled Entrecote with five-Pepper Sauce or with Bearnaise sauce 3,5,6,9,12,14
Entrecote de Ternera Blanca con Chantarelas frescas a la Crema............... 45,50

Veal Entrecote with Creamed Chantarelle Mushrooms 3,5,6,9,12,14

Cordén Blue de Solomillo de Ternera blanca rellena con Jamoén de Italia
“Ferrarini”’ y Queso Gruyére, guisantes y Patatas Lionesa...............ccuuuuueeee 44,00
Cordon Blue filled with “Ferrarini” Italian Ham and Gruyére cheese, green
baby peas and Lyonnaise Potatoes 3,5,9,12,14

Solomillo de Ternera Blanca relleno de Queso Bavaria con medallén de
(oY LT € s EoT =Y o3 o 45,00
Bavarian Cheese-stuffed veal Tenderloin with medallion of Fresh Foie-gras
3,5,6,9,12,14

Escalope de Ternera blanca Vienesa con Patatas Lionesa y Verduras o
Espaguetis Napolitana..........ceeuoiiiiiiiicccccee e s e 33,00
Viennese style Veal Escalope with Lyonnaise Potatoes and Vegetables or
Spaghetti Napolitana 1,3,5,9,14

Escalopines de Ternera Blanca al vino Marsala, Champifiones y

Patatas DUCKHESSE......c..cieeeiiieiiee i re s s resa s rssa s ss s s e sa s enn s sns s eansssnnnssannnren 31,00
Veal fillets in Marsala wine, Mushrooms and Duchesse Potatoes 1,3,5,9,14
Chuletitas de Cordero Recental con ajo crujiente..........ccccceemeececiiirrrrrennnnnnnnn. 49,50
Baby Lamb chops with crispy Garlic 3,5,6,9,12,14

Suprema de Cordero Recental a la parrilla sobre Risotto de Boletus.......... 47,00

Grilled supreme of baby lamb on a bed of boletus mushroom risotto
3,5,6,8,9,12,14

Medallones de Magret de Pato con salsa de Cassis o cinco pimientas

(o0 0 B €T =1 0= 1 1o [T = 1= 1 = L 33,00
Medallions of Duck Breast with Cassis sauce or five-pepper sauce with

Potato au Gratin 3,5,6,9,12,14

Confit de Pato Joven con Col Roja, Patatas Lionesa y Puré de Manzana

E= T = T o= 1 0 (= - T 37,50
Young Duck confit with Red Cabbage, Lyonnaise Potatoes and Cinnamon
Flavoured Apple Puree 3,6,12,14

Chuleton de Ternera Blanca a la Parrilla.........c.oeeieeiieiieiiieiieeiiecrecsesenssneenns 55,00
Grilled Cutlet of Veal 3,9,14

I.V.A. incluido / VAT included



PASTAS FRESCAS Y DE GRANO DURO
FRESH AND DURUM WHEAT PASTA

Spaghettini, Tricolor de Verduras con Langostinos al Curry............cc.cc..... 31,00
“Tricolour” Spaghettini, Curry-flavoured with Vegetables and King Prawns
3,5,8,9,12,14

Spaghettini a la salsa de ajo, Langostinos Marfil, Chile y Finas Hierbas...32,00
Spaghettini with King Prawns in Chili Garlic Herb sauce 5,6,8,9,12,14

Spaghettini con salsa Roquefort y tiras de Solomillo de Ternera............... 32,00
Spaghettini with Roquefort sauce and Beef Tenderloin strips 3,5,6,9,12,14

Spaghettini con nuestra salsa bolofiesa aromatizada al Orégano.............. 25,50
Spaghettini with our very own Oregano-flavoured Bolognese sauce 3,5,6,9,12,14

Fettuccine verde con Champifnones, Nata y Gratinado con Queso............ 26,50
Green Fettuccine, Mushrooms and Cream au Gratin 3,5,6,9,12,14

PESCADOS Y MARISCOS
FISH AND SEAFOOD

Fricassée de Bogavante perfumado con Curry sobre Fettuccine........... 50,50
Curry-flavoured Lobster fricassee on a bed of Fettuccine 1,2,3,5,6,8,9,12,13,14

Rodaballo a la parrilla, Patatas hervidas y salsa Holandesa................... 42,00
Grilled turbot, boiled Potatoes and Hollandaise sauce 1,3,9,14

Lenguado “Paraiso” apanado y frito a la Mantequilla y Finas Hierbas...48,00
Breaded sole pan-fried in Herb Butter 1,3,5,14

Atun Fresco de Almadraba a la Parrilla con Risotto de Verduras........... 54,00
Grilled Tuna from Almadraba with Vegetable Risotto 1,3,5,9,12,14

Lenguado “Dieppoise” en salsa de vino blanco, Langostinos, Mejillones

y Espinacas a la crema............ceeeeeeemmmmmmiimeenn s 50,50
Sole a la “Dieppoise” with King Prawns and Mussels in white wine sauce
and creamed spinach 1,3,4,5,6,8,9,12,14

Suprema de Rodaballo sobre Puré de Patatas con Cangrejo de Kamchatka
Yy Chile fresco picante..........cooommeeeeeciiiiiiirreesrrs e e rrsnss s ernnn e e e e ennns 43,50
Supreme of Turbot with Mashed Potatoes flavored with “Kamchatka”

Crab and fresh spicy Chili 1,3,5,8,12,14

Lenguado a la salsa de mostaza antigua sobre Fettuccine verde.......... 42,00
Sole in grainy mustard sauce on a bed of green Fettuccine 1,3,5,9,10,12,13,14

Lubina salvaje a la Mantequilla con Alcaparras...........cccceeemeeccerrrrreeeennnnns 49,00
Wild Seabass fried in Butter with Capers 1,3,14

Lenguado a la parrilla con salsa Holandesa o frito a la mantequilla....... 48,00
Grilled sole with Hollandaise sauce or pan-fried in Butter 1,3,9,14

I.V.A. incluido / VAT included



Salmoén Noruego a la parrilla con salsa Holandesa perfumada a las Finas
Hierbas y ESPArragos.......cccouiiriieemmmuciiiisis s s srsrnssssssssss s s s s e sssnmnssssssssssssssssnnnnnnnes 37,50
Grilled Norwegian Salmon, Herb-flavoured hollandaise sauce and asparagus
1,3,9,14

Carabineros abiertos con Salsa de Ajo (Por Unidad)...........cccceviiiiiiiiiiiniinnnne s/m
Red King Prawns with Garlic Sauce (Each)

3,8,9,13,14

Cigalas a la parrilla con Mantequilla o Salsa de Ajo (2 uds.)...ccccccccceeeerrrrnneees s/m
Grilled Cray Fish with Butter or Garlic Sauce

3,8,9,13,14

Bogavante a la parrilla (Kg.).....cccceeemmmriiiiiiiiiiirrriccccsss s s s/m
Grilled Lobster (Kg.)

3,8,9,13,14

Bogavante termidor (Kg.) ..o s s s s s e s s/m

Lobster thermidor (Kg.)
3,8,9,13,14

3]

Extras: Verduras / Vegetables........ccccccvvvereeenenn. 9,50
3

Patatas / Potatoes......ccccccevvimiieeiieeiireeireen e eenas 8,50
(Lionesas, Duchesse, Fritas o gratén dauphinois)

(Lyonnaise, Duchesse, Chips or Gratin) 3,9

SalSa [/ SAUCE....iiveeirrreirrrrer e e rens e reas e rnnsrrnes 5,50
(5 Pimientas, Bearnesa, Bordelesa o Holandesa)

(Five Pepper, Bearnaise, Bordelaise or Hollandaise)
3,5,6,9,12,13,14

Pan, mantequilla y paté.........ccccerrmrrereemecccne, 4,50
Bread, butter y pate

2,3,5,9,14

I.V.A. incluido / VAT included



SUGERENCIAS VINOS

€
Altozano (Verdejo/Sauvignon Blanc-La Mancha)..........ccueereerrensirrennsernsnns 33,00
LUSCO (Albarifio-Rias BaiXas)....c.uereesssrrmnsssrennssrrnnsssrsnnsssrsnnssssnnsssrsnnssennns 44,00
Pazo De Monterray (Godello-Monterrei)......ueezssssssssssrrmmmnssssssrsmsmnnnnnnnnes 36,50
Vinas Del Vero (Chardonnay-Somontano).......cueuieeserensrrenssrmnsssrsnnssrennsnes 36,50
Fincas Constancia (Verdejo-Castilla Y LeON)......cceuuerrennrrrnnsrensserrennnnnnns 34,00
Naia (Verdejo-Rueda).........creeuuirrmmnsrremnssrrmnsssrmnnsssrsnsssssnnssssssnnssssssssnnssssens 36,50
O Fillo Da Condesa (Albarifio-Rias BaiXas).......ceeuurenrresrensresrenssennssrrnnnes 38,00
Chardonnay - Albarifo.......cccceeeeciiiiiiiimrie e 9,50
Sauvignon Blanc-Godello..........c..iiiimciiirccrreccrrre s 9,50
Blanco Casa - ROSado Casa......ccccveuiiieuiiieeiireeiireeirressrsssesneren e ssnnnes 7,50
L0 o - T 03 1 - T 10,00
(02070 Y- T 2 o X7 - o o o TP 11,00
Copa Champagne........cccccciiiiimmiiiiiiris s e s s s s nnnnsses 22,00
La Lobera Ecolégico-Tempranillo (D.O. Granada)........cccceevrrmemnnninennns 45,00
Aster-Temranillo (D.O Ribera Del DUEIO).......cceeuuirrennrrmnrennssrnnssrnnsernnnes 49,50
Rv Juan Gill -Temranillo (D.O Ri0ja)..c..cceeueremnirrensirrenersnnserennssesennnnes 44,00
Juan Gill-Monastrell (D.0. Jumilla).......cieeeiieeeiienirnnirenrre e ennaee. 49,00
Onix-Garnacha-Syrah-Carifiena (D.O. Priorat).......cccceereranissrnnnssrennnnns 49,00
Iceni-Tintilla De Rota-Syrah (D.O. Tierra de Cadiz)......ceeeuununiiisirrernnnnns 49,00
T o =1 = e =] I 0 11 T= ¢ o TR 11,00
4 o) - T 9,00
1= =T - 10,00
1o T 0= T - U 7,50
K o] RN 11,00
Portia Premium (Tempranillo - Ribera del DUEro).....c..cuuuerenrensrennsrnnsrnnnes 60,00
Viinas del Vero Vos (Tempranillo - SOMontano)........ccuieeeasssrennssrsnnsssennns 60,00
T o =1 o= e =] I 11 L= oo TP 15,00
o - 12,00

VAT included



VINOS BLANCOS

Natureo Sin Alcohol-Muscat............cceevveirieiiricinieneeeenns 28,00
D.O Rueda

(=] F= T g Lo o 2N 0= L= TR 29,50
(S T V=Y o (= o 38,50
Naiades-F Barrica-Verdejo............cccccmmmmmmmemmmnncssnsninnnnnnns 90,00
Naia-Sauvignon Blanc...........cccceiiiiiiiiimnnmneceescnssnseeeenns 55,00
Martivilli-Sauvignon Blanc............ccccccoimmmimreeeeecccccinnnnn, 37,50
D.O. Penedés

Torres Vina Esmeralda-Moscatel-Gewiirtztraminer...... 33,00
Torres Fransola-Sauvignon-Secco...........ccccveeemnnciiininnnns 66,50
Torres Milmanda Chardonnay-Secco..........ccccccceeiiiinnns 130,00
Torres San Valentin-Parellada-Medium.............ccccceeeue.e. 29,00
Valtraud-Riesling..........ccccommmmmmiiiiiiiiiinrc s 50,00
D.O. Rioja

Muga Secco-Viura-Garnacha Blanca...........ccc..ccoerrrnueeee. 36.00
Flor De Muga-Viura,Garnacha Blanca,Maturana............ 90.00
D.O. Malaga: Voladeros-Pedro Ximénez............ccccevvveeuns 70.00
Ribera Del Duero

Fan D.Oro-Chardonnay........cccccceciimimmmmmmmmnnnnninnnnsnssssssnns 41,00
Valduero-Albillo..........ccoomiieiiiiirrccr e 46,00
D.O. Navarra
Otazu-Chardonnay........cccccccceiiimmmeeecisr s e e s e 75,00
Nekeas-Chardonnay.........ccccccoiimimmiiiiircencs e ereeenes 38,50
D.O. Jumilla: Alceno Barrica-Sauvignon Blanc............. 35,00

D.O. Monsant:
One Off#7 Blanc De Noir-Garnacha Negra-Carinyena..45,00
D.O Rias Baixas

Lagar De Cervera-Albarifio............ccommmmemnninnininnnennsnnns 40,00
Nora Da Neve-Albarino........ccccoiveiireiireiini e e eenes 80,00
D.O Valdeorras

Gaba D.O Xil-Godello.......cccccovrmmmeiiiimrmeiirrrenerr e eenanes 45,00
D.O. Castilla y Ledn: Mauro-Godello...........cccceevevvvreneee 110,00
D.O. Lanzarote: El Grifo -Malvasia Volcanico................ 59,75
D.O. Italia: Andrade-Pinot Grigio...........ccccceerrriiiinininnnnnn. 52,00
D.O. Francia

Faiveley Bourgogne-Chardonnay...........ccccoeommmmmmmmennnnnns 75,00
Chavet Sancerre-Sauvignon Blanc...........cccccceeeeviiiinnnnn. 75,00
Poilly Fume-Sauvignon Blanc..........ccccccciririiiiiniiinnnnnnnnn, 75.00
Chablis-Secco-Chardonnay............ccccceiiiiiiiiiiniiniisssnnnns 55.00
Chablis 1 Cru-Chardonnay............cccccoiiiiimimmmmmnnnnennnnnnnnnes 85.00
Chablis Gran Cru Secco-Chardonnay...........ccccccerrrnnnee. 130.00
Chassagne Montrachet-Chardonnay...............cccccuuueee. 150.00
D.O. Hungria: Oremus(Tokaji)-Furmint.............ccccccoce.. 80,00

VAT included

€ 12

15,50



VINOS TINTOS

CRIANZAS
€
Tinto de 1a Casa........ceeeiirrieeiiiiieerr e e e eenas 31,00
Natureo Sin Alcohol.........coociiiciiii s 27,50
D.O.Campo De Borja: Zarihs-Syrah........................... 49,00

D.O.Castilla Y Leén: Mauro-Tempranillo-Syrah....... 90,00
D.O.Catalayud: Atteca-Garnacha..............ccccceecnnnnnee 49,50
D.O.Jumilla: Alceno 150 Aniversario-Monastrell.....45,00
D.O.Sierra De Malaga

Camarolos-Cabernet Sauvignon-Syrah-Tempranillo..60,00

D.O Navarra: Pago Otazu-Merlot-Cabernet Sauvignon..70,00

D.O.Rioja

Obalo-Tempranillo..........ccccoocceericrrrrr e 41,00
Vina Alberdi-Tempranillo..........ccccooiiiiiiiiiinnen, 45,00
Muga-Temranillo-Garnacha-Mazuelo........................ 49,00
Allende-Tempranillo............cccccoeiiiiiiiiiiennn 66,00
Calados Del Puntido-Tempranillo............ccc.ceeeaneeneee. 59,00

Martin Lacuesta Cuvee-Tempranillo-Mazuelo-Graciano....50,00

D.O.Ribera Del Duero

Lopez Cristobal-Tempranillo-Merlot.......................... 57,00
Valduero-Tempranillo..........ccccccoimiemciiiieccccreecce e, 65,00
Arzuaga-Tempranillo..........oeeiiiiiimics 61,00

Jesus Yllera-Tempranillo-Cabernet Sauvignon-Merlot..70,00
Parada De Atauta-Tinto Fino.......ccccoevreiirciieeniennnnes 61,00

D.O.Tierra Del Vino De Zamora

Via Cenit-Tempranillo..........cccooeriiiiiiiiiiireeeceeeeee 61,00
D.O.Toro
Almirez-Tinta Del TOro.......cccevveciiieciieirrci e 60,00
San Roman-Tinta Del TOro......cccccvreeireireiiennrencressennnes 85,00
D.O.Francia: Faiveley-Pinot Noir.........c..cccoovrrmrrnnnnnnn. 95,00
D.O.ltalia

Pablo Cottini Ripasso-Corvina-Rondiella-Corvione...69,00
Pablo Cottini Amarone-Corvina-Rondiella-Corvione..99,00

D.O.Carlifornia: Marimar Estate-Pinot Noir.............. 95,00

VAT included

€ 12

17,00

23,00

29,00
33,00



VINOS TINTOS

RESERVAS O SELECCION

D.O.Cigales: Consejo-Tempranillo...........cccocemmrrnennn. 55,00
D.O.Jumilla: Inedita De Alceno 03-Monastrell......... 90,00
D.O.Ronda: Ramos Paul-Tempranillo-

Cabernet Sauvignon-Merlot-Syrah.............cccccuuuueeees 95,00
D.O.Rioja

Martin Lacuesta Hinia-Tempranillo-Graciano-Mazuelo..60,00

Faustino V-Tempranillo..........ccccevriiiiiiniiiiiiiiieieeeeeeeees 49,00
Martelo-Tempranillo...........ciiiiciiiiie 72,50
Campillo-Tempranillo.........cccccoeiiiiiiineeeeeeeeeeeeeees 55,00
Vifa Ardanza-Tempranillo............cciiiimiiieeicccnnn, 70,00

D.O.Ribera Del Duero

Valduero-Tinto Fino.....c.ccoeeeiiiiiicirei e 99,00
Lopez Cristobal-Tempranillo-Merlot......................... 90,00
Pago De Capellanes-Tempranillo...........ccccceevvveeennn. 110,00
Domino De Atauta-Tinto Fino.........cccoveeviieiciiennnns 110,00
Arzuaga-Tempranillo.........cceeeeeiciiiciiiiiiiirieeeereenenes 105,00
Valduero 1 Cepa-Tempranillo.........ccccceeeeiiirincnnnne. 77,00
Viihas Viejas Figuero-Tempranillo........ccccceveeeenenueeee. 88,00
D.O.Argentina: Ar Guentota-Malbec.......................... 84,00

VINOS ROSADOS

Rosado De La Casa.......cccceevremeeirrrmmerirreemnssssssnssseennnes 28,00
Arzuaga Rosae (D.O.Ribera Del Duero) Tempranillo...42,00
Quelias (D.O.Cigales)-Albillo-Garnacha-

Tempranillo-Verdejo.........cccoiiiiiiiiiiiiinininsssnssssnnnnnnees 44,00
Otazu(D.O.Navarra)Merlot..........ccccoormmrrrriiiiriinnnnnnn. 33,00
Muga(D.O.Rioja)Garnacha-Viura.........c.cccccvemrerniinne 33,00
Gran Caus(D.O.Penedés)Merlot-Syrah..................... 56,00
Mateus Rose(D.O.Portugal)Baga-Rufete-

Tinta Barroca-Touringa Franca........cccccccccceiiiiiiiiinnns 26,00
Cavichioli(D.O.ltalia)Lambrusco..........ccccccerrrirrrrnnnn. 29.00

Petale De Rose(D.O.Cotes De Provence) Garnacha-
Cinsault-Mourvédre Syrah-Rolle-Sémillon-

Cabernet Sauvignon-Ugni Blanc............cccceevvvveeeeees 55,00
Argali Rose(D.O.Montpellier) Chateau Puech-Haut......54,00

36,00

66,00

(500ml)

15,00



GRANDES RESERVAS
O SELECCION

€
D.O.Toro
Victorino-Tinta Del Toro.......cccoveeiririeiieecnreenreneenns 120,00
Teso La Monja-Tinta Del Toro.........ccccceceiimieeenciennes 2.850,00
Castilla Y Le6én: Mauro Vs-Tempranillo................... 195,00
D.O Rioja
Faustino 1-Tempranillo-Graciano-Mazuelo.............. 78,00
Martin Lacuesta Coleccion-Tempranillo.................. 110,00
Gran 904-Tempranillo-Graciano............ccccceeveennnnnnee. 165,00
El Puntido-Tempranillo..........cccoommmimciiiiinicciiiieeeees 120,00
Campillo Gran Reserva-Tempranillo-Graciano....... 120,00
Gran Prado Enea-Tempranillo-Garnacha-
Mazuelo-Graciano.......ccccvveeviieeirreeirreerr e e eennes 140,00

El Bosque-Tempranillo.........ccccccoiimmmeiiimmmencininsennnns 280,00
La Nieta-Tempranillo........ccccmmmmeemcciiiiiiirnrneeeeee 280,00

D.O Ribera Del Duero

Bagus-Tinta Del Pais..........ccccummmmmmmmmmmmiiirereeeeeeeeeeeee 110,00
Valduero Premium 6°ano-Tinto-Fino-Merlot............ 160,00
Figuero Noble-Tempranillo.........cccooommrirrrriiniiiiiiinnnnes 175,00
Alién,Bodega Vega Sicilia-Tempranillo.................... 195,00
Valduero Gran Reserva-Tempranillo-Merlot............ 246,00
Vega Sicilia 5° Aflo-Tempranillo.........ccccccviniiinnrennnn. 310,00
Flor De Pingus-Tempranillo..........cccceeciiiiiiiniennnnnn. 330,00

Vega Sicilia Unico-Tempranillo-
Cabernet Sauvignon.............ccccoeiiiiiiiiinirnnnnnnneeeeeeneeees 660,00
Vega Sicilia Unico Especial-Tempranillo-

Cabernet Sauvignon.............cccccciiiiiiininnnnnnennneeneees 850,00

VAT included



GRANDES TINTOS
UVAS SELECCIONADAS

D.O Toro: Alabaster-Tinta Del Toro..........cccceeuuneeee. 365,00
D.O Cigales: Consejo 2021-Cencibel-Tinta Fina...300,00
D.O Rioja

Aro-Tempranillo-Graciano........ccccceeeeciiiiiiiiiininnnnnes 365,00
Amancio-Tempranillo..........cccomemeciiiiiimmecsccnrreeeeenes 280,00
D.O Ribera Del Duero

Tinus-Tempranillo............coomiiiiiiiicccrrc s 495,00
Valduero 12 Anos-Tinto Fino........ccceveciiveiienneee. 1.815,00
Arzuaga Gran Reserva-Tempranillo....................... 390,00
Valduero Una Cepa Premium-Tempranillo............ 675.00

SUGERENCIAS DE

VEGA SICILIA UNICO

2008 855,00 € 96

2007 855,00 € 95

2006 900,00 € 98

2005 855,00 € 96

2004 855,00 € 96

2003 720,00 € 94

2002 855,00 € 95

2000 900,00 € 98

1999 855,00 € 96

1995 1.600,00 € 96

CHAMPAGNES Y CAVAS

CavadelaCasa-Brut.........ccccccirrenciirreiirreeirreeneeens 47,00
L0F- 1V - T = Lo - - Y 65,00
[ (0 XY =Y o o o Y 55,00
Champagne de la Casa......cc...ccorvemmciirirrenncsinseeennnn. 121,00
Laurent Perrier - Brut........cocoiieiiiciiiciieecrreereeees 125,00
Moet Chandon - Brut..........ccoviieiiiiecirrrcreeeee e, 135,00
Veuve Cliquot - Brut............coiimimirrecceereeee, 143,00
Pol Roger - Brut.........coociirrccsirreeecsee e 138,00
Moet Chandon - ROSE.........ccovveciiieeirirer e renaes 159,00
Laurent Perrier - ROSE........ccoveeeiiieeciirecerrreeeeeaeens 190,00
Ruinart Blanc de Blancs.........ccccccviieiiimiieniienninnnnns 190,00
Dom Perignon - Brut.............cooiimicciiirieccneereeeen, 525,00
Cristal Louis Roederer - Brut.........ccccovvveiiriennirnneee. 575,00
Dom Perignon - ROSé.........ccooiiiiiiiiininininanes 760,00
1/2 Veuve Cliquot...........cooiiiiiccceerreecce e 85,00
1/2 Moet Chandon...........cccvieiiieiieiiie e 75,00

VAT included



COCTELES / COCKTAILS.........17.50 8

L0S BONAII0S. cv.vvvrveeeeeeeeesesesseneneeeens 1090 €

Cosmopolitan

Pina Colada

Caipirinha
Dry Martini

Margarica

Caiprinoska

Mojito / De Fruta

Fruit Flavour

Daiquiri / De Fruta
Fruit Flavour

Whisky Sour

Bloody Mary

Absolute Citron, Cointreau,

Zumo de Lima, Zumo de Arandanos
Absolute Citron, Cointreau,

Lime, Cranberry Juice

Ron, Malibu, Zumo de Piia,
Crema de Coco

Rum, Malibu, Pineapple Juice,
Coconut Cream

Cachaca, Azucar, Lima
Cachaca, Sugar, Lime

Ginebra, Vermouth Seco
Gin, Dry Vermouth

Tequila, Cointreau, Azicar,
Zumo de Limon

Tequila, Cointreau, Sugar,
Lemon Juice

Vodka, Azucar, Lima
Vodka, Sugar, Lime

Ron, Menta Fresca, Lima,
Azucar, Soda

Rum, Fresh Mint, Lime Juice,
Sugar, Soda

Ron, Cointreau, Azucar,
Zumo de Limon

Rum, Cointreau, Sugar,
Lemon Juice

Whisky, Aziicar,
Zumo de Limon
Whisky, Sugar,
Lemon Juice

Vodka, Zumo de
Tomate Preparado
Vodka, Tomato Juice,
Salt, Pepper

Tom Collins

Sex On The Beach

Long island Ice Tea

Manhattan

Black Russian

Tequila Sunrise

0ld Fashioned

Bellini

Expresso Martini

Alexander

Consultar:
Please Ask:

Ginebra, Azacar,
Zumo de Limon, Soda
Gin, Sugar, Lemon Juice, Soda

Vodka, Licor de Melocoton,
Zumo de Naranja, Zumo de
Ardandanos

Vodka, Peach Liqueur,
Orange, Cranberry Juice

Ginebra, Ron, Tequila, Vodka,
Cointreau, Zumo de Limon, Cola
Gin, Rum, Tequila, Vodka,
Cointreau, Lemon Juice, Cola

Whisky, Vermouth Dulce,
Angostura Bitter
Whisky, Sweet Vermouth,
Angostura Bicter

Vodka, Kahlua
Vodka, Kahlua

Tequila, Zumo de Naranja,
Granadina

Tequila, Orange Juice,
Grenadine

Whisky, Aziicar, Angostura-
Bitter, Sodu

Whisky, Sugar, Angostura-
Bitter, Soda

Zumo de Melocoton,
Champagne
Peach Juice, Champagne

Vodka, Tia Maria,
Cafe Solo, Aziicar
Vodka, Tia Maria, Coffee, Sugar

Brandy, Licor de Cacao, Nata
Brandy, Liqueur de Cacuo, Cream

Cocktail del Dia
Cocktail of the Day

Cocktail Sin Alcohol
Cocktail non Alcoholic

Cocktail de Café
Coffee Drinks



Tartaletta de Manzana caliente con Helado de Vainilla .................. 35912
Frutas Frescas y bayas con Helado de Vainilla y Nata................... 335912,
Mousse de Chocolate con Nata y su Crujiente...........cccoeecieriiiicnnes 23912
Camembert Frito de Normandia con Jalea de ..........cccoeeerrieniennennne 3.3.9:14,

Grosellas negras y confitura de Moras Amarillas.

Surtidos de Sorbetes Caseros : Frambuesa, Limén,.................... 3.9:12,14,
Mandarina, Mango, Manzana, Pifa.

Helados : Vainilla o Chocolate.

Créme Briilée de Vainilla FreSCa.......oouumneururescsserescssssssssssssssssssssssssss s
Profiteroles rellenos de crema de Moca y Salsa Toffee ................... 2:3.53,
Brownie con Nata Perfumada al Cointreau.........ccecceeeeeereceernennnnns 2:3.5.9.14,
Tarta de Queso con Coulis de Frambuesas y Frutas Frescas ...3:3:2:12,14,
Surtido de 7 quesos servido con tostadas y galletas ..........2:3:3:2:10:12,14,
Camenbert, Manchego, Roquefort, Gruyére, Grana padano,

Cheddar, Bavaria.

02 1 -1 [ F- 111 LT3 314,
Deconstruccién de Banoffee Pie hecho en casa (a consultar) 2:3.3.:2:12:14,
1V TSRS 2.3:12.14,
Limoncello Martini, Crema de Limoncello, Nata y Merengue........ 3.9:12.14,
TIrAMISU e s s s e e e e e e e e e nm e 2:3.5.9.12.14
Coronel de €ava 0 VOUKA ........cccececueueueerereeecccssssssssssssssssssssssssssssnens 31214
Vinos dulces por copas/ Sweet wine by glass

1 ) = = T - 14,
SaULErNES Francia .......ccceccieceecieieieeeseesseesseesseesssesssesssesssessssssnesssssssssssees 14,
AICENO0 JUMIMIA ...cvuveerrvecreseceseesaeeseesaebes s ses s ess s b s s sasssess e sensaesans 1.
Valveran 20 manzanas (Cidra de hielo - Asturias).........ccceceeeeerceervcennne. 14,

VAT included

Warm Apple Tart with Vanilla Ice-Cream .........ccoveeeeereseseersessessssssssessssssens Skl
Fresh Fruit and Berries with Vanilla Ice-Cream and Whipped Cream....... 3.59.12
Chocolate Mousse with Whipped Cream and Chocolate Chrisp............... 23912
Deep-Fried Camembert from Normandie with Blackcurrant...................... 3:5:9.14
Jelly and Cloud berry Jam

Selection of Homemade Sorbet : Raspberry, Lemon, ........ccccoeevereenrenenn 1214
Tangerine, Mango, Apple, Pineapple

Ice Cream : Vanilla, Chocolate

Créme Briilée made with Fresh Vanilla...........ccccooiiiiinniiicceeeeeee 39
Profiteroles filled with Mocca Cream and Toffee SauCe..........ocueeuruecereesreens 20000
Brownie with Cointreau-flavoured Cream..........ccocuvererrerersesssesssesesensnnn 2050014
Cheese Cake with Raspberry Sauce, Fresh Fruit and Berries .............. 3591214
Selection of 7 Cheeses served with Toast and crackers.................. 2:3:5.9:10.12.14
Camenbert, Manchego, Roquefort, Gruyére, Grada Padano

Cheddar, Bavaria

Homemade Deconstructed Banoffee Pie (Please check availability).2:3:5:2:12.14
ChoCOlate TrUFFIE ......ceuceeeeeercirereeeeess e eeee e s ess e e sssse e e s sesesssassessessasananes 231214
Limoncello Martini, Creme of Limoncello, Cream and Merengue ...........3:2:12:14
LIS 11 23591214
Sorbet mixed with cava o vodKa.........ccccccmmmimmiiimisseeeeeens 3.12.14

‘.. ]

FIlITIE SECOS LACTEDS MOLUSCOS

| |_, | )

CRUSTACEDS HUEWD




