LA CANTINA

BY .= TRAVERNIER

nPERITlvo s BRIGTHE TOSTADO
CQV ANGIOA
Toasted brioche with anchovy
500€
BOQUERQNES EN VINAGRE
AINADOS ,
Marinated anchovies in vinegar CILDA DE BQQUERQN : ,
11506 inchon cica JAMON IBERICO COV
: MARINEIRAS (100 CR.)
Iberian harl? wiglolgalgﬁeiras
, crackers g
MCION DE ANGIOZS 00 GILDA DEANGIOn 24,00€
Portion of 00 anchovies Anchovy Cilda
15,50€ 350€
JAMON CEBO COV
MARINEIMS (100 GR.)
M ARI%E(%{VD}{EN%{PIS (A)L}i]])]& A Cebo lbecrri;xgkléism( ltv)i(ghgl;{ariﬂeiras
Russian salad on a breadstick 21’00€
with ancho
550€

PATATAS GHIPS “I1 MADRIENA”

“La Madrilena” Potato Chips

MARINER4 DE ENSAL4DIILA 300€
CQOV BOQUERON , ; ,
Russian salad on a breadstick RACION DE MARINEIRAS RACION DE PAN
with anchovy Marifieiras crackers Bread
450€ 250€ 350€

ALERGENQS / AIERGENS (‘/J(‘/JHUETES/PEANUTS [EC:!E/MILK GLUTEN @MOLUSCOS/MOILUSCS @HUEVO/EGG

PESQIDO/F!SH NUECES/NUTS CRUSTACEOS/CRUSTACEANS MOSTAZA/MUSTARD SULFITOS/SULPH[TES SESAMO/SESAME

ﬁAPIO/CEERY MAIZ/CORN SOJA/SOY SETAS/MUSHP\QOMS ALTMMUZILUPIN IVA INCLUIDOY VAT INCLUDED




Pan TATAKI DE ATUN CON ENSAIADA DE CRPACCIO DE
MANGO, AGUACATE Y WAKAME VA CQV ENSAIADA
EM PEzn R Tuna tataki with mango, avocado and wakame salad DE PARMESANO Y
18,00¢ ALBAHACK
Beef io with P n
00 g ns
EMPANADé]LOAS l%E I%QPA 1590€
VIEJA CON SALSA
GIIMIG/URRI o
Stgw_ pastigs with
chlmllih5116n éauce @C]EPACCI%
’ DE CAMBINERQ,
CITRICOS
Y NUEZ DE
ENSAIADILA CON MACZDAMIA
Carabinero carpaccio
frmmtvives PATATIS BRAVES COV A-OI! wih s it and
piparra Bravas with aioli macadamia nuts
14,00€ 1,50€ 26,00€
FﬂST Goon TACO DE PAPADA IBERIC! QUESADIILA
Y CUAGIMOLE DE TERNEM Y MOIE
*Acompafiamiento a escoger entre patatas Iberian pork jowl and guacamole taco ACOMPANADA
" St dioh choiee o romenade fies. 9,00€ DE GUACIMOIE Y
sweet potato, or salad. CREM A DE C‘J IPOTLE
AHUMADO
, Beef and mole quesadilla served
TRAMEZZNI DE SALMON, with guacamole and smoked
QUESO CUMDQO Y ENSAIADA chipotle cream
DE RUCUIA Y PICO DE GALLO 14,50€
Salmon, Aged Cheese, and Arugula S
T et with Fico de Callo,
1750€
FQQTACCIA DE PASTMAMI,
UESO SUIZO, PEPINILOS, BURGER DE
SM4SH PANCETA (]\2/[ AYOVESA DE MOSTAZA Y POLLO FRITO,
G{EESE BURGER CON RUCUIA AIINADA PEPINO ENCURIIDO
SALSA G/IPOTEE Focaccia with pastrami, Swiss cheese, Y SALSA TGVMTSU
Smash bacon cheese burger pickles, mustard mayonnaise, Fried chicken burger, pickled
with chipotle sauce and seasoned arugula cucumber and tonkatsu sauce

450€ 1750€

1550€



FRITURAS

TORTILA DE AMARON,
CREMA DE AJO N(EG So Y ENCURIIDOS
UD

Shrimp fritters, black garlic
cream and pickles

1350€

@
CRQQUET!S DE CROQUETS
JAMON IBERICO DE BOIETUS

Iberian ham croquettes Boletus croquettes
300€ CROQUETSS 1250€
0O 0O6

CROQUETS
DE CQIDO

Stew croquettes

1,50€

0060

RSN CON Sk e
i%%%ﬁg%%%ﬁ% YSM%&%@?HHM
ke
13,00€ 13,00€
0020 0086




PRINCIPALES

TAILARIN CON MCU DE BUEY,
ESPINACHS Y CRANA PADANO

Tagliatelle with beef ragout,

spinach, and Grana Padano cheese

*Toda la pasta es casera y se elabora en casa.
“All pasta is homemade and prepared in-house. 16,50€
(1)
MVIOIIS DE
IANGOSTINOS CON
CREMA DE MARSSCO Y MIIANESA NAPOIITANA
GORGQOVZOIA DULCE CQGV BOQVIATO FRITO
Prawn ravioli with seafood cream Neapolitan breaded cutlet
and mild gorgonzola cheese with fried sweet potatoes
17,50€ 18,50€
OHO®
ENSAIADA CESAR ENSAIADA DE BURPATA
CON COGOILLOS CON TOMATE NEGRQO
A 11 PIANGIA Y AINO EN POLVO
Caesar salad with grilled Burrata salad with black tomato
baby romaine hearts and powdered dressing
16,50€ 14,80€
00000 000

TARIA DE

Blue cheesecake

6,00€

TARIA FOVDANT
DE GIQCOMTE

Chocolate fondant cake

FIAN COV TARIA DE

NATA ZANAHORIA
Flan with cream Carrot cake
6,50€ 750€



