Menu

Starters to shave:

Roast Peppers (firetvood) with Tuna
Mix of Smoked Peal (Cerina) and Artisan Manchego Cheese
Scrambled Egas with Blood Onion Sausage and Pine kernels
Cooked Artisan Sausage “Chistorra” from Nabarra

Second course to choose:

Roast Sucking Pig cooked in firelwood oben (1 portion)
Roast Baby Lamb cooked in ft’retnuui:?fahen (1 gquarter=minimum 2 persons)
Charcoal grilled thit;r%teak (400-450 ar)
Charcoal Grilled thick @-%nunre Steak (1,2 kg - 2 persons)
Cod with Tomato aunrh Picual Olibe Bil

Dessert to choose:
Jfrom our homemade selection
Bread cooked in firewood oben
Mineral water & Red Wine “Protocolo” Y. T. de Castilla

Sobdas & beers are not included

Price:
45,00 euros (VAT included)

(*) We recommend Regerbations. Menus for completed tables.
Pig & Lamb Roasts according to abailability. ‘
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