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Entrantes / Starters

@ PAN (MEDIA GALLEGA)/ BREAD: 1,00€

Jamon Ibérico | Iberian Ham
Media Racién: 12€ | Racién: 19€

Queso Manchego | Manchego Cheese (3
Media Racién: 10,50€ | Racién: 14€

Croquetas Caseras | Homemade Croquettes () @ (®
Racidn: 9€

Berenjenas con miel | Eggplants with honey @&
Racién: 9€

Anchoas del Cantébrico | Cantabrian anchovies &
2,20€ und.

s Primeros/ Flrsts

Sopa de Picadillo | Minced meat Soup @ @ O
! 6,00€

i Sopade Marisco | Seafood Soup @ @ O

: 6,00€

i Porra (En temporada) | Porra (In season) @
i 6,00€

",
-------------------------------------------------------------------------------------

Bacalao ala vizcaina | Cod Basquestyle @ © O @
16,50€

Bacalao al pil-pil | Cod in pil-pil sauce &

16,50€

Rosada a la plancha | Grilled Rosada &
15,00€

Rosada frita | Fried Rosada @ ©
15,00€

((((((((((

! Ensalada Mixta | Mixed Salad ()
! Racién: 11€

: EnsaladaLoli | LoliSalad @ () @

Lechuga, queso feta, tomate cherry, nueces, aguacates y vinagreta |
i Lettuce, feta cheese, cherry tomatoes, walnuts, avocados, and
vinaigrette

: Racién: 12,50€

! Ensalada César | Caesar Salad @ O
i Lechuga, queso, pollo frito, pan frito, salsa césar |
i Lettuce, cheese, fried chicken, fried bread, Caesar dressing

i Racién: 12,50€

e Paral os P@ques / ..................
: Forthe little ones 5

Pollo empanado con patatas fritas @ © ® 11,00€
: Breaded chicken with French fries :

Croquetas con patatas fritas @ © @ 11,00€
: Croquettes with French fries :

",
.....................................................................................

: Calamar a la plancha (400-500 gr) | e

: Grilled squid (400-500g)

: 20,00€

Calamar frito (400-500 gr) | Fried squid (400-500gr) @ ©
{ 20,00€

! Salmén ala plancha | Grilled salmon €

! 18,00€
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Cames/ Meats

SALSA A LA PIMIENTA O ROQUEFORT | PEPPER OR ROQUEFORT SAUCE 1,20€

Solomillo de Cerdo | Pork Tenderloin

16,60€

Secreto Ibérico | Iberian Secret

17,00€

Presa Ibérica | Iberian pork

18,00€

Entrecot de Ternera | Beef Entrecote

24,00€

Pechuga de pollo a la parrilla | Grilled chicken breast

15,00€

Riojas

Rioja de la Casa
Ramén Bilbao
Arnegui

Ribera del duero
Ribera del Duero de la casa

Pagos de Quintana

Blancos
Frizzante Blanco
Frizzante Rosado
Rosado Aguja

Rabo de Toro | Bull's Tail
i 17,50€

Codillo de Cerdo | Pork Knuckle
i 18,00€

 Paletilla de Cordero | Lamb Shoulder
! 19,00€
Costillas a la Barbacoa | Barbecue Ribs ()
i 20,00€

! Carrillada en Salsa | Cheeks in Sauce @
* 17,50€

Vinos/Wines

17,00€
20,00€

19,00€

17,00€

19,00€

16,00€
16,00€

17,00€

i Vivanco

Azpilicueta

! Matarromera

Condado de Oriza (crianza)

! Verdejo Casa
Verdejo Analivia

Albarifio El Pulpo

25,00€

19,00€

33,00€

20,00€

16,00€
20,00€

18,00€

Consulte al camarero nuestra recomendacion de postres caseros | Ask your waiter for our homemade dessert recommendation

cACAs s CEREALES |
APIO CON GLUTEN

&)

FRUTOS DE
CASCARA

Loy MOLUSCOS

SULFITOS



