AN

SEASONAL LUNCH MENU
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ARERITIF

CLASSIC GILDA WITH ANCHOVY AND WHITE ANCHOVY
RUSSIAN SALAD MARINERA
IBERICO HAM CROQUETTE
MORTADELLA DI BOLOGNA
PARMIGIANO ROCKS

STADTEDS

SALMOREJO OR GAZPACHO
WITH GARNISH OR WITH BURRATA AND IBERICO HAM

SEASONAL TOMATO WITH TUNA BELLY
CONFIT AND CHARGRILLED LEEK WITH IBERICO HAM
ANDALUSIAN-STYLE BABY SQUID WITH FRIED EGG
SALMON TARTARE AND GUACAMOLE WITH TORTILLA CHIPS

MAINS

LINGUINE WITH GRATINATED BEEF CHEEKS
CHARGRILLED CHICKEN CAESAR SALAD
THINLY POUNDED AVILA VEAL ESCALOPE
CHARGRILLED GALICIAN OCTOPUS TENTACLES WITH PAPRIKA POTATO PUREE
BILBAO-STYLE BABY SQUID
SALMON EN PAPILLOTE WITH VEGETABLES
COQUELET CHICKEN WITH MEDITERRANEAN HERBS AND ROASTED BABY POTATOES
WAGYU MEATBALLS IN SAUCE WITH POTATO PUREE AND FRIES
“DEL AMO” HALF ROAST CHICKEN
DRY-AGED OLD COW LOIN, SPECIAL SELECTION +€5
BILBAO-STYLE MONKFISH +€5
CHOICE OF SIDE. SALAD OR FRIES

DESSLDT

TORRIJA WITH ICE CREAM
OUR ARABE CAKE
MINI GIN & TONIC OR COFFEE

24,90€

INCLUDES BREAD AND ONE DRINK (GLASS OF WINE, BEER, WATER OR SOFT DRINK)
ALL PRICES ARE LISTED IN EUROS AND INCLUDE TAXES



