STARTERS i

Our homemade falafel with yoguIt SAUCE............eeiiiiiiiiii e 2.20 Ud
Andalusian chiCKen CroQUEE. .........oo i 250 Ud
Toast with eggplant paté and local blood sausage.........ccccooeeieeiiiiiii e 250 Ud
Heart and bone marrow tuna CroqUEE..........coiiociiiiiiiiiieee e 2.80 Ud
«Russian» potato salad with prawn and Shrimps..........cocoiii e, 420

Fried local tuna loin, cooked of onions and fine wine from SanlUcar............cccccccevvnieennn. 550 / 12.00
Selection of local cheese with homemade marmelade...........cccccoiviiiiiiiiiiiiiei e 5.50 / 15.00
Classic hummus of chickpeas and tahini with homemade chips..........ccccooiiiiiiiiiinnnns 6.50
Andalusian white gazpacho (traditional recipe from Arcos de la Frontera)....................... 6.50

Local beef carpaccio with mushrooms and parmesan...........cccooviieeeeeiiieee e 6.50 / 17.00
Burrata, pesto and sarding in SEMI-PreSEIVe. .......c.ueiiiiiiiiiiee e 9.00
Moroccan chicken pastry wWith CINNAMON.........ccuuiiiiiiiiiie e 9,50

SAI_ADS HOUSE SALAD, local dried tuna and Oranges...........ceivereeereeieeesersieeseesnieesseesneeesseeeneeens 7.00 / 12.00

TOMATO AND MACKEREL with amontillado vinaigrette..........ccoeeeeiiiiiieee i 7.00 / 12.00
GARILIC PRAWNS AND SHRIMPS. ...t e s snee e e snae e snee e 8.00 / 14.00
ARTICHOKES and shredded truffle SAUCE............ccoouiiiiiiiiiiiiceee e 8.00 / 14.00
p AST A Tagliatelle with basil pesto sauce, confitted tomato and parmesan cheese..................... 14.00
Tagliatelle carbonara, with local iberian smoked pork belly.............ooeviiiieiiiiiiineien, 15.00
Lasafa with local beef gratinated with payoyo cheese............ccccoiieiiiiiii i 15.00
Mariniere agliatelle, with seafish and fine Jerez wine............cccccoeiiiiiiiiiciice e 16.00
Garden tagliatelle, with artichokes, mushrooms and truffle sauce............cccceeeeviiieeernnns 16.00
pIZAS GARLIC BREAD, tomato sauce, garlic oil and Iptuci salt flakes..........cccccoceriiiiiiiiiiiieene 7.00
MEDITERRANEAN, tomato sauce, mozzarella cheese, roased eggplant, zucchini,
MUShrooms and DASI] PESTO........ueieiiiiii e 13.00
CAMPERA, tomato sauce, mozzarella cheese, red onions, local Iberian spicy chorizo..... 13.00

PASTORA, tomato sauce, mozzarella cheese and local mature payoyo cheese selection 13.00

HOUSE PIZZA, tomato sauce, mozzarella cheese, Iberian ham, sliced cherry
tomatoes, rocket, local olive premium oil and pineNULS...........ccoccieiiiiiie e, 16.00

IBERIAN, tomato sauce, mozzarella, rocket, mushrooms, tomato and cured
IDEFIAN POIK PIBY...ceeeite ettt e e e e s e e e e e e e e e 16.00

HOUSE FOCACCIA, local dried tuna, cherry tomatoes, rocket, truffle oil and
PIStAChIOS frOM OIVEIA. ... ..ciiiiiiiii et e 16.00

Artisan bread and service, per person 1.00€



SAIAZONES

€

Tuna mojama, Payoyo cheese pate Wildboar loin................cccooooeeeeeennn. 9,50
and blue cheese....................ccccoeviiiinnenn. 950 Dry-aged Retinta beef.......................... 12.00
Iberian pork presa....................coooeiiinn. 950  Tuna parpatana (ham of the sea)............ 14.00

Tunatataki...............oooeeeiiiiii 19.00

Lomo Corazon
Tuna tartare with avocado, red onions
and sesame Oil......cccceeveeeeiiiiiieiiiie e, 23.00
. Glazed tuna parpatana cocked at low
Facerg  femperature...........ccocooeiiiiiciininiiicee, 25.00

Tarantelo Grilled tuna tarantelo palo cortado

wine sweet and sour sauce......................... 26.00

Ventresca Parpatana .
Grilled tunabelly......................cccoiiin 28.00

All our dishes are served with fresh seasonal vegetables and potatoes

GRILLED MEATS . & ™ 77

Moorish lamb skewer (2 units)..............ccccceeeveveeveveceenenee. 6.50 ’
Iberianpork prey................ocoooeveiiiee 9.50/18.00 '
Grilled deer with chocolate sauce............................ 9.50/18.00
30-day aged local cow loin......................c.oocvvvevirinennnne. 22.00
Costillar Redondo
*RETINTA COW

The Retinta breed of cattle is raised freely on large estates, feeding on grass, shrubs, branches, and acorns, ensuring
the quality that this native breed from the province of Cadiz genetically offers. They are large, strong animals with
good muscular mass and balanced bone structure. Their name comes from the reddish color of their coat.

OVER LOW HEAT o

Stew of 10CAl WIld DOQK ... 6.50 /16.00
Seafood stew with cava potatoes.........................coooooi e, 6.50 /16.00
Lamb tajine stewed With Prunes......................ooooooiieeeeeeeeeeeeeee e - /18.00
Low temperature local heef based initSSauce. ..., - /20.00
H ; : We h Il

CHILDREN Chicken nuggets with french fries and salad..............c............ 6.00 ava“ailef‘ﬁ:a“s: a‘;’f’g:r"s‘f:;

Chicken «puchero» croquettes with french fries and salad...... 6.00 Al prices include VAT.

Up to 10 years old The fish consumed raw has

Margarita pizza, tomato sauce, slice of tomato, mozzarella.... 6.00 peen previously frozen at -60°C.
cheese and basil



