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ENSALADA TROPICAL

de lechuga viva, aguacate, naranja, mango,
rabanitos, cebolla roja y jalapefios, aderezada
con salsa de yogur de soja citrica y hierbas
aromdticas

Tropical salad with lettuce, avocado, orange,
mango, radishes, red onion and jalapefios,
dressed in a citrus soy yogurt sauce with
aromatic herbs

CROGUETAS CASERAS

de setas baby, boletus, l[dminas de puerro
frito y puré de castafias al brandy

Homemade baby mushroom and boletus
croquettes with fried leek shavings and
chestnut purée with brandy

20006

ARROZ SECO DE SEPIONET

con alcachofas y ajos tiernos

Dry sepionet rice, artichokes and
spring garlic
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ARROZ DEL "SENYORET"

con gambones

“Senyoret” rice with prawns
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ToRRIJA DE BRIOCHE
emborrachada con crema inglesa a
la naranja, caramelizada y servida
con helado de leche merengada

“Torrija” of brioche bread with
caramelized orange custard and

meringue milk ice cream
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ANADE. TU BODEGA — ADD YOUR WINE PAIRNG
Bodega General - General Cellar ~ +5€ p.p

Bodega Premium - Premium Cellar +10€ p.p
Bodega de Ronda - Ronda Cellar ~ +10€ p.p

(10% IVA INCLUIDO- VAT INCLUDED)
Minimo 2 personas - Minimum 2 people
Solo disponible en horario de almuerzo
Only available at lunch time



