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NACHOS WITH GUACAMOLE

CHEESE TEQUENOS
with chipotle mayonnaise

Iberian ham CROQUETTES

TRUFFLED SANDWICH
with Iberian ham and cured cheese

Chocolate PROFITEROLES

28€*

*Snacks menu for groups of 10 or more people. Option drink included (water, soft
drink, beer or wine): plus 20€/person (only drink consumed during the meal until
dessert service). From that moment on the beverage consumed will be hilled
separately. Base price per person including VAT.
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GALICIAN PIE of the day

NACHOS WITH GUACAMOLE

FOCACCIA with olives,

burrata and candied cherries

Iberian ham CROQUETTES

CHICKEN WINGS boneless and fried
with kimchi mayonnaise

OX HAMBURGER with caramelized onion,

cheddar and smoked chipotle sauce

MINI MILHOJAS with cream and whipped cream
42€*

*Snacks menu for groups of 10 or more people. Option drink included (water,
soft drink, beer or wine): plus 20€/person (only drink consumed during the
meal until dessert service). From that moment on the beverage consumed will
be billed separately. Base price per person including VAT,






Mascarpone and cherry
TARTLET

MINITOAST
with guacamole y fried chicken

CECINA croquettes

FOCACCIA,
suckling pig and spicy sauce

Cream PROFITEROLES

' 30¢*

*Cocktail menu for groups of 20 or more people. Option drink included (water,
soft drink, beer or wine): plus 20€/person (only drink consumed during the
meal until dessert service). From that moment on the beverage consumed will
be billed separately. Base price per person including VAT.
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SALMOREJO with its picadillo shot

FOCACCIA with olives,
burrata and candied cherries

PRAWNS BROCHETTES with
black garlic ali-oli

OUR BRAVAS with ali-olj

MINIBURGER with caramelized onion,
Crispy onion, lettuce and mayonnaise

CHOCOLATE puff pastry pouches

35€C*

*Cocktail menu for groups of 20 or more people. Option drink included (water,
soft drink, beer or wine): plus 20€/person (only drink consumed during the
meal until dessert service). From that moment on the beverage consumed will
be billed separately. Base price per person including VAT,
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ANCHOVY gilda
FOIE BOMBON with dried apricot jam
RUSSIAN SALAD

MARINATED SALMON AND

GUACAMOLE cone
Fried lobster CARAMELS

Creamy jerky CROQUETTES

YAKITORI CHICKEN BROCHETTE
with spicy yogurt cream

STEAK TARTAR, pickle Cream, cured
egg yolk and parmesan cheese

MINIBURGER, grilled foie gras
and old mustard sauce

TIRAMISU cups

[l AL S

20C€
*Cocktail menu for groups of 20 or more people. Option drink included (water, soft
drink, beer or wine): plus 25€/person (only drink consumed during the meal unti]

dessert service). From that moment on the beverage consumed will be billed
separately. Base price per person including VAT,
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ENT UNIQUE

PERSONALIZE YOUR EVENT WITH OUR EXTRAS

e HAM CUTTER LATE-NIGHT SNACK

e SWEET TABLE e RICE CORNER
* OYSTER TABLE e DRINKS CORNER
e GALICIAN PIE TABLE e AUDIOVISUAL RENTAL
f_\ CHEESE TABLE e DECORATION
o
IF YOU HAVE ANY OTHER

REQUEST, PLEASE ASK US!
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