EVENING MENU (CARTA)
N.B. Please order at breakfast of the same day or at Saturday breakfast for Sunday.
Dinner - Tapa, 3 courses, bottle of wine, coffee and liquor 22 €/ 15 pounds per person
PRIMERO
- Tuna and Lemon Cup

- Mussels with Garlic Stuffing 

- Melon and Serrano Ham  

-  Manchego Cheese Fritters
- Gazpacho Andaluz  or Soup of the Day
- Valencian Orange Salad 
- Guacamole and Corn Chips. 
- Mojama (wind cured tuna), pickles, and ice cold vodka
SEGUNDO
- Salmon Steak foil-baked in lemon juice and served with mixed salad, or vegetables  
   of the season and baked potato

- Trout with parsley, lemon and Serrano Ham, served with mixed salad, or vegetables 
   of the season, and baked potato
- Creamed Chicken with Avocado served with a mixed salad, or vegetables of the 
   season, and baked potato.
- Pork with Coriander, served with rice and salad.

- Basque Baked Fish, in tomato and mushroom sauce with black olives, served with 

   rice, and a green salad.

- Chicken with Walnut Sauce, served with seasonable vegetables. 

- Garlic Beef Casserole, served with seasonable vegetables.
- Fish Platter – langostinos (unpeeled), calamares (squid in batter), almejas (small  

   clams cooked in sherry, garlic, and herbs), crusty bread, and a green salad. 

- Homemade Pizza – tomato, cheese, garlic cloves, mushrooms, chorizo and olives – 
   served with a mixed salad. * 

- Minced Beef or Chicken Fajitas served with diced cucumber, tomato, onion, and   

  mint, spicy tomato sauce, and sour cream.* 

*vegetarian variation available
POSTRE
- Freshly pressed goat’s cheese with quince paste 

- Cheese and bread

- Fruit of the season

- Spanish cheese cake

- Ice cream

Light Suppers
- Ploughman’s Plus 15€
Tapa

Cheese, ham or smoked fish
Salad, bread and pickles

Pint of beer
Fruit of the season, and coffee
- Soup and Sandwich 10€
Tapa

Soup of the day

Sandwich

Pint of beer

Fruit of the season and coffee
