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Caria de cenveza / Tinto de verano 180¢
Copa de cerveza 225¢
lanque de ceweza, / Tangue Tinto de verano — 300¢
Jwena coweza L./ Jawrna Tinto de verano /€. 6,00¢
/3 Crugeampo /1/3 Aguita 250¢
Crugeampo 00 / lodtada 00 250¢
Raaller 260¢
/3 Heineken 275¢
V3 Aleazare 2.95¢
Refredcod / Zumod 225¢

Aguarius / Nedtea 260¢

mineral 2 (. /65¢
Copa Ruede (verndejo) 2.95¢
Copa Barbadilly 2.95¢
Copa Maestrante (semdé-dlee) 295¢
Copa Albaririo (¢po) 2.95¢
Copa Manganille, / Vino dilee Melaga 250¢
Copa Rosado Wavarra) 295¢

Copa Ribera del Duero (woble) 360¢

Copa Risja (erianza) 295¢
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Botella Maestrante (lemi-dilee) [250¢

Botelle. Barbaditlo [250¢
Botella, Albavririo (o) 12.50¢
Botella, Albarino (Premium) 1750¢
Botella Rosad Wevaera) [2.50¢
Botelle. Ribera del Duero (hoble) /3.95¢
Botella Rigja (erianga) 12.50¢

Natillas, Tarta de Chocolate,

| Flan, Tocino de cielo.,
N« e au bromage mm Lectte,

] Ak Crema de Koga}z,cofz,c‘oc&wdecleé’o.
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Bereryenas con miel. de caria, Plptveana de maviseo  Tornate fplcad  Gualade de pinienins asadbs
[gzﬁ@fmfdmﬁ%m/wnqy S’W plaleeana satad Tomato dalad Roadled pepner dalad
bergined au miel de canne  Pjterana (atade de otudités) Qa(m"eaﬁztom@tmdmm S’cz&m’etz‘eﬂomm
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Cambas cocidas — Gambas plancha Pib-pil A
Cooked prauwrnd Gritled prawrnd Pttt preaend auteed clamd
Crevetted cuites Crevettes o la plancha Crevelted pil-pil Falburded sautbes
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Atin, 3 Dorade a ba plancha Salinon fredco a ta Plancla
na bream j
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Almejas picantitas,  Mejillones al vapo  Myttones de e preantitos Coquinad
Quicy clams Sautood mock mussels  Spicy rook musdels  Suecial. clams Metaga
Palourdes sauce piguante.— Mowles.sautses,  Moules dauce piguante.  Palourdes de M
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A‘ma’ wam’ Baby squid Greilled squid Cuttlefisk; (frica/pritlod)
Pelits calama‘ea Calamae 6 la plancha  Seiche gm/m,amm
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Odtrad Conctas finas Viernas tatueat it pit)
Oyatets Glant clams hatdlpbl) Gy, fratinat futct)
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Peddrfwﬁ!’ed Malaga fried anchovies  Lemon fried anchovies  Marnated and fried catshark
Banbet Anchois grillés de Malaga  Anchois au citron a taplancha.  Marinade de rouddelte
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1odla de anchoas  Tagtn de attin abumads  Todta de atiin. en. marteca
dlel Canttlrico Smoked tuna toast Tunea toauts in buttot  Anchony toautis in vinagany B
Anchovy toasl Toauts.dl thon fumé Tasts do thon au bewrne.  Tasts aun anchois au vinaighe S
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Octopud (ffried/ pritled) Cod Goly Shrimp frittons
Boquenones en vinagre ' Cabitland Ae’em¢ a,” Tortilla de crevettos
Pictkled anclovies
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Maedd(z&zd Ruddian salod Ga@moﬁo@mmaf) pm?y@@a Yelod/utled, awaﬁfefrwfe@émgﬁa " cm,ama mg@ﬁ!@g@
Salade russe Croguelted de crevette go&/z,ﬁffa&(/ ;&wﬁaj gC';o&/z, citon Pozozﬁaea.’a
: Bouillon De Pelite Kouddelte e
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