
EXAMPLE MENU: WEEKEND

SHARED STARTERS
House salad

Variety of smoked delicacies

Eggs with a selection of wild mushrooms

INDIVIDUAL STARTER (SELECT ONE)
Artichoke hearts stuffed with jámon

MAIN COURSE (SELECT ONE)
Pork and vegetables rice (paella)

Iberian pork medallions with wild garlic

Grilled tuna steak with vegetables

Seafood soup

DESSERT
Selection of homemade options

OPTIONAL EXTRAS
Mountain rice (paella) Ad Gaude (soup, rabbit, snails) + 4,00€

Seafood rice (paella) monkfish and prawns + 4,00€

Roasted lamb + 4,00€

Aged ribeye steak (min 2 pers.) (€ por pers.) + 15,00€

Sirloin steak + 10,00€



BODEGA
A selection of wines from our bodega and water (two servings)

OPTIONAL EXTRAS
Glass Bottle

Blanco Ad Gaude (white) + 3,00€ + 17,00€

Rosado La Reserve (rosé) + 3,00€ + 14,50€

Tinto Garnacha (red) + 3,00€ + 13,00€

Tinto Crianza (red) + 3,00€ + 17,00€


