salitre

PRESERVES AND PICKLES

Homemade double anchovy gilda 00 A 4
Homemade double anchovy gilda <A 4.50
Large Galician mussels 23
in a marinade ¢

Baby squid tentacles in 27
olive 0il ¢

Baby squid tentacles in their 27
own ink <4 18
Santofia 00 anchovies T4 8

Anchovies in vinegar <4

APERITIFS AND CLASSICS —~———

100% Iberian Ham Extremadura D.O.

100% Iberian Pork Loin 14.50°

Extremadura

100% Iberian Chorizo Extremadura 9.50°

Acorn-fed Iberian Ham

100% Iberian Salchichén 9.50°
Extremadura
"Discarlux" Cecina from Leén 12

Torrezno from Soria

Baked cheese with cherry tomatoes 0§
Platter of 100% Iberian cured meats
(salchichén, pork loin and chorizo)
Cheese platter (mature sheeps cheese,
semi-mature, Mahén, blue cheese) [
Spanish omeletteO

Russian salad <O

Russian salad with garlic prawns YO
Spicy tuna ssam <4

Iberian pork loin croissant ¥00A
Truffled mortadella sandwich¥0A
Spanish omelette O

Pork shoulder and paprika roll¥fA
Smoked butter and anchovy

brioche 00<HHO

Iberian sirlointartare briochelO
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VEGETABLES

Caesar salad 15
Cherokee tomatoes with burrataf 17
Pink tomato salad with tuna belly 18
Salmorejo <A 8
Artichoke with romesco and Iberian 14
pork jowl: from Extremadura ©O

White asparagus tips from Navarre 19

with poached egg, crispy ham

and Parmesan OO

Tudela lettuce hearts with blue cheese 12
cream and anchovies A

FISH AND SEAFOOD

Volandeiras from the Rias Baixas (unit)o 4
Volandeiras from the Rias Baixas 4,50
with Iberian pork jowl (unit)®

Garlic prawns ¥ 18
Galician baby squid with onions ¢ 15
Huelva white prawn saladV¥ 9.50 19
Almadraba tuna tartarel HO 26
Sea bass ceviche < 17

Oven-baked wild sea bream fillet < 16

MEATS

. Iberian beef tenderloin tartare! 20
. Meatball casserole YO0 15

Pork cheek braised in portiida 24
Duck and foie gras cannelloni¥fi©A 24
Iberian beef tenderloin with 22
mushrooms 04

DESSERTS

Smoked cheese taxrt Y00

Homemade brownie with ice cream{50®
Apple tart {00

Artisan ice creams 4.5
(salted caramel, pistachio, vanilla,
Belgian chocolate)(o

BREAD

Tomato breadt

Sourdough bread from the
"Pan Delirio" bakery?
Gluten-free bread 3

Service and bread €2.20

oo

i O\



