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ceess whitess —
+ Ramén Bilbao Limited Ed. D.O. Rioja .......... 24,00 € - J. Fernando V. Selected D.O. Rueda ........ 23,00 € «
- Labastida 1786 Solaglen D.O. Rioja .............. 24,00 € + Protos Cuvée D.O. RUEAA ...cevevevverivneeiieeesireennns 25,50 € ﬁ/
- Heras Cordon D.O. Ri0ja.uu.icuuiiiveeiiineeiirinssneans 24,00 € - Martin Codax D.O. AlDarifio......ccceeveeeeiiveeiinns 24,00 €

- Vifia Alberdi D.O. Ri0ja..uiiiiiiiieiiiissinsnsssnnnnn 28,00 € - Mar de Frades D.O. AlIbarifo.....cccuviniieniinnnns 30,00 €

+ Muga Crianza D.O. Ri0ja....ccuvirniniiniiiininens 33,00 € + Mara Moura Godello D.O. Monterrei ............... 24,00 € Oegde 1942 - 5M‘rﬁﬂﬂde’(’
- Optimus 10 months D.O. Ribera del Duero........ 20,00 € - El Zarzal Godello D.O. Bierzo........cccccevviuvvennennn. 30,00 €

- Cruz de Alba crianza D.O. Ribera del Duero.25,50 € - Protos Sauvignon... 25,50 €

- Emilio Moro D.O. Ribera del Duero.. 30,00 € - Cunqueiro Il Millenium D.O. Ribeiro . .25,50 €

- Protos 1927 D.O. Ribera del Duero . ..33,00 € - Mar de Fondo D.O. Costa Cantabria .. ..24,00 €
cavas

- Juve&Camps Family Reserva ........ccccveeeeeiiinns 30,00 € m@ség}@g

- Le Brun Neuville Champagne ........ % 24,00/43,00 € - Muga Clarete D.O. Rioja

- Aire de Protos D.O. Ribera del Duero .
- Domaine de Nizas F. Lourton ...

s Summer red WINe ... 20,00 €
Y- 1o | - T ST SPRRRRRN 19,00 €
kDifferent summer wine 20,00 € )

dessests

- Baked cheesecake, creamy recipe to take away “the feeling”........cccoviiiiiiiiiiiiiiiie e 8,00 €

+ Baked cheesecake with pistachio cream ......cccceviiiiiiiiiiiiii e 8,50 €
= Our super creamy €gg flan .o 7,00 €
R ST SN o 10 T o 13T SRR 5,50 €

With milk from Cantabria

- Homemade yogurt, plain or with jam
With milk from Cantabria

= Glass Of “Pedro XIMENEZ" . ..uiiiiiuiiiiiiiie st bbb bbb na s 3,50 €

=

“/ Sin

Cﬁfl@ \Jé\ gluten

Desserts are available outside kitchen hours. k‘?

A

Prices include VAT



8 aperitifsclassics ritivo

#Squid rings with tentacles in Santander style

#Cantabrian anchovies Codesa Gold Series

#Marinated anchovies with olives

- Seasonal fried Cantabrian anchovies
With salad + 3,00€

#Galician MUSSEIS iN MAMNAAE ......cucucueveieceeicieeereeeees et ereve e % 8,00/ 14,50 €

- Garlic tails with a spicy touch 13,50 €
With potatoes and fried eggs + 7,50€

colckbanth waras satadsoladas

#Russian salad with salt-cured king prawns and piparras .......ccccceeeennee %2 9,50/18,00 €
- Artichoke heart, toasted parmesan and crispy ham.......cccecevvevviennnns 5,50 €/ ud.
- Grilled seasonal vegetables with Canarian green mojo .........ccecvvvvnnns 17,50 €

#*Home-marinated Northern tuna salad

#0ur surf and turf mixed salad
Fresh lettuce, tomato, onion, egg, tu

- Cantabria tomato with seasonal pickled red onion ................. 17,50 €
With homemade tuna +3,00€

delicatessen

®Hand-carved acorn-fed Iberian ham ... 26,50 €
SAcorn-fed Iberian 10iN ... ..o e 21,00 €
#Selection of cheeses from Cantabria ......ccvuviciiini i 16,50 €
#portion of local Manchego or Picon cheese...........cuueu. 16,50 €

Kitchen hours from 1 p.m. to 4 p.m. and from 8 p.m. to 11 p.m.

Dishes with the symbol#are available from 1 hour before the kitchen opens (at 12h and at 19h) are

Takeaway kit 1,00 €
Dishes with the symbol 4also available outside kitchen hours.

Gluten-free bread 2,00 €

geurimebEreatsronomicos

1

\

‘ + Grilled baby squid with poached onion and aioli... 22,50 €
\

.. 15,50 €

- Seasonal sardines from our market grilled
c\With salad + 3,00€

#Grilled octopus with purée and paprika dressing.........ueereeeniinnieinniininns %2 12,00/ 23,00 €
- Grilled zamburifias with garlic and parsley .

- Pedrefia razor clamsbaby 14,50 €

............... 4,00 €/ ud.

g dishes
# sk Seafood rice with lobster

thespboemn

sk Montafiés stew .........

Traditional beans, pork slaughter and cabbage

# sk Creamy sefiorito rice...
Squid, king prawn and zamburifias

Amayuelas from Pedrefia

+ Black rice with baby squid

- Rice with Amayuelas from Pedrefia ...
aSedfopd-style with clams

- Cheek risotto with  Port........ccocvevieenes 22,50 €

sk Ideal for sharing
Price per diner for all rice dishes

*k Minimum 2 diners
# 25 minutes wait

meaksrand theis stéwss

- Frisian beef rib steak matured in-house for more than 25 days .........ccoccieiiiiiinnns

*kSea-style pochas with clams...........

skiNdrthern tuna steW......veeeeeieeennn.

- Ribeye steak [] Rib Eye 3000 mueuiriiiiieeeeeser ettt

..68,00 €/ Kg
...34,00 €

Varieties: Simmental, Angus, Rubia Gallega...
- Sliced Frisian beef entrecéte 300 ¢

27,00 €

- Iberian cheeks stewed in Port

All meats come with a side dish - Ask for your meat cooked just the way you like it

Ask us about our fish selection

.. 24,50 €




