
Brownie
Brownie

Ibéricos / Iberian

Cogollos de Tudela con Atún y Ajitos Fritos		
Lettuce hearts from Tudela with tuna and fried garlic
Ensalada La Viña		
(cogollos, melva, pimientos del piquillo, anchoas y alcaparras)
La Viña Salad
(Lettuce hearts, bullet tuna, baked sweet red peppers, anchovies and capers)
Ensalada Marengo
(salmón ahumado, bacalao ahumado, atún, cogollos y alcaparras)
Marengo Salad
(smoked salmon, smoked cod, tuna, lettuce hearts and capers)
Tomatito Cherry Picado con Melva, Queso de Burgos y Ajito Frito
Chopped Cherry Tomatoes with Bullet Tuna, Burgos Cheese and Fried Garlic
Ensalada de Gulas
(gulas, lechuga, zanahoria, tomate, pasas y queso)
Eel Shaped Fish Salad
(Eel shaped fish, lettuce, carrot, tomato. raisin and cheese)
Ensalada Guacamole		
(lechuga, guacamole, queso de cabra, tomate, salmón y salsa agridulce)
Guacamole Salad
(Guacamole lettuce, goat cheese. tomato, smoked salmon and sweet and sour sauce)
Ensalada Burrata		
(Tomate y pesto)
Burrata Salad
(Tomato and pesto sauce)

Ensalada de Bacón y Pollo   
(bacón, pollo, queso de cabra, tomate, pipas, manzana, vinagreta de miel y mostaza) 
Bacon & Chicken Salad
(bacon, chicken, goat cheese, tomato, apple, honey and mustard vinaigrette)

Paleta Ibérica
Iberian Shoulder
Queso de Oveja Curado
Cured Sheep Cheese
Caña de Lomo Ibérico de Bellota
Air Cured Acorn-fed Porc Loin
Salchichón Ibérico de Bellota
Iberian Acorn-fed Sausage
Chorizo Ibérico de Bellota
Acorn-fed Iberian Chorizo

Variada de Ibéricos
(caña de lomo, salchichón, chorizo)
Assorted Iberian Sausages
(pork loin, sausage, chorizo)
Morcilla de Hígado y Miel
Liver and Honey Black Pudding
Panceta rellena de Morcón 
 Pork Belly Stuffed with “Morcon” 
Sausage

Ensaladas / Salads

De la Tía Carmen / Aunty Carmen Style
Croquetas Caseras de Jamón de Bellota (4 uds.-M – 8 uds.-G)
Croquetas Caseras de Espinacas y Piñones (4 uds.-M – 8 uds.-G)
Home made spinach and pine nuts croquettes (4 uds.-M – 8 uds.-G)
Croquetas Mixta (2+2 uds.-M - 4+4 uds.-G)
Assorted croquettes (2+2 uds.-M - 4+4 uds.-G)
Queso Camembert Frito con Salsa de Arándanos
Fried Camembert cheese with blueberries cream
Revuelto de Melva con Pimiento del Piquillo
Scrambled eggs with bullet tuna and baked sweet red peppers

Tostas / Toasts

Postres / Desserts
Coulant de Chocolate 
Chocolate Coulant
Tarta de Queso
Cheesecake

Tatin de Manzana
Apple tarte tatin
Helado 2 bolas
Ice Cream (2 balls)

Bebidas y Licores / Beberages and spirits
Ribera del Duero Red wine
Rioja (Crianza) Crianza red wine
Blanco White wine
Rosado Rosé wine
Caña de Cerveza Small draught
Doble de Cerveza Double draught
Botella Victoria Victoria (bottle 33 cl)
Botella Alhambra 1925 Alhambra 1925

Copa de Cerveza Snifter draught Beer
Tinto de Verano Red wine with soda
Refresco (35 cl) Soda
Refresco (20 cl) Soda
Agua filtrada (75 cl.) Filtered water
Agua (50 cl.) Mineral water
Zumo Juice
Café Coffee

Licores (hierbas, pacharán, manzana, etc.)
Liquors (herb liquors, pacharán (endrine anisette, apple liquor, etc.)
Licores Especiales (Amaretto, Tía María, etc.)
Liquors Premium (Amaretto, Tía María, etc.)
Combinados (J&B, Cacique, etc.)
Mixed drinks (J&B, Cacique, etc.)
Combinados Reserva (Havana 7, Bombay Sapphire)
Mixed specials (Havana 7, Bombay Sapphire)

Salmón con mousse de queso azul
Salmon with blue cheese mousse
Salmón con Queso de Burgos y Cebolla
Salmon with Burgos soft cheese and onion
Bacalao con Pimientos del Piquillo
Cod with baked sweet red peppers
Bacalao con Queso de Burgos y Cebolla
Cod with Burgos Soft Cheese and Onion

Jamón ibérico c/ Aceite Oliva y Tomate
Serrano cured ham with olive oil and tomato
Jamón ibérico con paté de queso azul
Serrano cured ham with blue cheese pate
Queso con Anchoas
Cheese with salt cured anchovies
Queso Brie y Confitura de Pimiento
Brie cheese and pepper jam



Especialidades / Specialities

Patatas Bravas
“Bravas” potatoes
Gambas al Pil-Pil
Prawn Pil-Pil Style
Habitas Baby con Jamón y Huevo
Baby broad bean with ham and egg
Pimientos del Piquillo rellenos de queso brie 

con jamón ibérico a la salsa del chef (2 uds. - 4 uds)
Baked sweet red peppers stuffed with brie cheese and ham 

covered with chef sauce (2 uds. - 4 uds)
Mojama en Aceite de Oliva Virgen Extra
Dried salted tuna with extra olive oil
Parrillada de Verduras
Grilled vegetables
Virutas de Solomillo a la Crema de Alcaparras
Sirloin shavings with capers cream
Espárragos Blancos con Salmón
White asparagus with salmon
Flamenquin
(lomo, jamón, pimiento y queso)
Flamenquin (Fried roller of loin, ham, pepper and cheese)
Flamenquín lbérico
Iberian Flamenquín (Fried roller of loin, lberian Ham)
Presa lbérica
Iberian pork shoulder steak
Entrecot de Vaca Gallega
Galician beef entrecote
Chuletitas de Cordero
Lamb chops
Wok de Pollo
(pollo, verduras y arroz)
Chicken Wok (chicken, vegetables and rice
Wok de Gambas
(gambas, verduras y arroz)
Prawns Wok (Prawns, vegetables and rice)
Mini Hamburguesa de Buey con salsa de queso de cabra 

y "mayostaza"
Mini Beef Burger with goat cheese and “mayostaza sauce”
PanBAO
(pato, cebolla, menta, pepino, salsa Hoisir) (2 unidades)
PanBAO (duck, onion, mint, cucumber & Hoisir sauce) (2 units)
Pastrami
(cebolla, queso y mayostaza)
Pastrami (onion, cheese and “mayostaza sauce”

Sartenás / Scrambled eggs served in a pan

Huevos rotos / Broken eggs

Tablas / Meat boards

Campera (patatas confitadas, pimientos, cebolla, queso,jamón y huevos)
Campera (Scrambled eggs with candied potatoes, peppers, onion, cheese and ham)

De la Huerta (patatas confitadas, cebolla, espárragos, pimientos y huevos)
De la Huerta (Scrambled eggs with candied potatoes, onion, asparagus and peppers)

De la Dehesa (patatas confitadas, pimientos, cebolla, queso, chorizo y huevos)
De la Dehesa (Scrambled eggs with candied potatoes, peppers, onion, cheese and chorizo)

Gulas, Patatas fritas y Huevos
Eel shaped fish, Fench fries and fried eggs
Jamón, Pimientos, Patatas fritas y Huevos
Ham, fried peppers, french fries and fried eggs
Lomo en Manteca, Patatas fritas y Huevos
Loin in lard, french fries and fried eggs

Variada	
(huevo de codorniz, solomillo y salmón)
Assortment
(quail egg, sirloin and salmon)
Variada Carnes	
(solomillo, chorizo criollo y cerdo ibérico)
Meat selection
(sirloin, spicy sausage and iberian pork)
Solomillo de Cerdo	
Pork sirloin
Solomillo de Cerdo con Huevos de Codorniz
Pork sirloin with quail eggs
Huevos de Codorniz con Jamón	
Quail eggs with iberian ham
Chorizo Criollo	
Spicy sausage
Cesta de Pan Artesano y Piquitos (por persona)
Handmade bread and breadsticks (per person)
Pan sin gluten	
Gluten-free bread




