
MENU



TO SHARE



STARTERS
& SALADS



SANDWICHES
& BURGERS



MAINS



BOLOGNESE 

TOMATO & BASIL

CARBONARA WITH BACON AND CHICKEN

PESTO AND CHERRY TOMATOES 

LASAGNE BOLOGNESE

PAD THAI WITH CHICKEN
OR PRAWNS

PASTA

(Spaguetti / Penne / Penne gluten free)

16€

16€

18€

18€

18€

20€



20€

20€

20€

GARLIC BREAD 

GARLIC BREAD WITH CHEESE 

TOMATO SAUCE AND GARLIC BUTTER 

TOMATO HUMMUS, GOAT CHEESE, 
TOMATO, ROCKET

SERRANO HAM, ROCKET,
MOZZARELLA BUFFALINA

AUBERGINE, GORGONZOLA,
WALNUT AND BRESAOLA

Sharing board:

LAMB FOCACCIA
lamb koftas with tzatziki, tomato hummus,
marinated aubergine, roasted carrot and tahini

PRAWNS & SALMON FOCACCIA
spicy prawns, mozzarella and tomato, smoked salmon,
tomato hummus 

VEGETARIAN FOCACCIA
tomato hummus, marinated aubergine,
roasted carrot and tahini, mozzarella and tomato

FOCACCIAS

7€

8€

9€

9€

9€

9€



PIZZAS



ALLERGEN

Crustacean

Celery

Lupin

Eggs

Sulphites

Fish

Mustard

Lactose

Sesame

Peanuts

Nuts

Gluten

Soya

Molluscs

APPLE PIE
with custard

CHOCOLATE COULANT 
with vanilla ice cream

CREMA CATALANA
orange and cardamon

POSTRE DE MÚSICO
Moscatel wine and nuts mix

CHEESE & PEDRO XIMÉNEZ 
spanish cheese with crackers and
a glass of Pedro Ximénez or Par – orange wine
 

DESSERTS &
SWEET WINES

7€

8€

8€

10€

15€

Vegan

In compliance with Real Decreto 1420/2006 the raw or semi-raw fish that is served has been subjected to the freezing 
treatment prior to the aforementioned Real Decreto. Please always inform the waiter if you are sensitive to any food.

“In our wine list, you can find our full selection of sweet wines.”

VegetarianChef’s specialty 






