EL PIROPO




GREEN AND FRESH 1/2R. R MEATS 1R.

- Traditional Spanish “Russian Salad” (potato-vegetables mix) with 6,50€ 9,95€ i - Beef loin (350 g), french fries and small peppers 26,50 €
shrimp-mayonnaise Tor” A Y - Wild boar tenderloin with red berry sauce 18,00 €
- Antequera style cold vegetables soup with goat cheese ice crem and ham 6,715€ - Iberian pork shoulder blade marinated in Victoria beer and miso, with a 18,50 €
- Fresh garden salad with seasonal fruit and lime-lemon vinaigrette 9,95€ .,'./’-m : vegetable wok and roasted sweet potato
- Burrata served over a bed of arugula, tomato cherry, dried tomatoes, drizzled 13,95 € )1 by \’g - Breaded chicken filet stuffed with ham and cheese with french fries 14,95 €
with toasted cashew pesto and manchego cheese N : , :—-c{ﬁ' - Chicken fingers with french fries 9,95€
y queso manchego - - Brioche pull-pork (filled with Iberian pork, chipotle mayo, pickled onion 595€
* Salad with crunchy goat-cheese praline and balsamic vinaigrette 1,95 € and coriander)
- Grilled chicken gyozas with their own juice and yogurt sauce 10,50 €
F R O M O U R L A N D 1/2R. 1R. . Duck taco (shredded duck meat with Hoisin mayo, cucumber and 11,50 €
sweet onion) — 2 pieces
- Goat Cheese “Sabor a Malaga™ -100 gr 7.50€ - Beef burger (with cheddar cheese and caramelized onion) 12,95 €
- Cured sheep cheese -100 gr 795€ - Vegetarian burger 12,95 €
- Iberian ham “50% Cebo” -100 gr 17,00 €
- Morcilla enchorizada (blood sausage enriched with chorizo-style) 7.95€
“Julian Martin” -100 gr REFRESH ING AND LIGHT
- Fried potatoes with a spicy tomato-paprika sauce 595€ - Mojito sorbet Wi_th Bacardi rum 595€
- Fried eggplant with caney honey 8,00€ *Lemon sorbet with Cava 395€
- Homemade croquettes* — 4 / 8 pieces 7,00€ 12,00€
- Half-cooked duck liver “trajinero-style” with jam -100 gr 12,00 € S W E E T & A P P R O P I A T E
- Burgos blood sausage with dried tomato & herb crumble - 100 gr 9,95€ .
- Artichoke with poached egg and ham on potatoes cream 095€ - Yogurt mousse with mango sauce and almond crumble 595€
- Tiramisu 595€
- The pleasure of chocolate 5,95€
FROM THE SEA TO THE TABLE 1/2R. 1R. - Mille-feuille cake of Ines Rosales (for two people) 9,50€
- Fresh boiled shrimps from Huelin Market* - 150 gr. 7.95€
- Dried tuna with almonds and extra-virgin olive (50gr /100 gr) 795€ 1550€
 Shrimps in pil-pil sauce ] 9.00© - Bread and olive oil service p/p 1,50 €
* Breaded fish dressed in lime mayonnaise 9,95€ - Gluten-free breadsticks 1,00€
- Fried calamari with “Piropo” sauce* 12,00 €
- Grilled ocFopus leg over ;.)otato cr‘ea-m with smoked papr‘ik.a oil 21,50 € - It depends on its availability in the market
 Codfish with a black-garlic-mayonnaise crust and a pumpkin cream flavored * If you have any food intolerances, please let us know so we can offer you the best options.
with fine herbs 16,95 €

* Toasted noodles with squid*® 19,95 €




