
MENU

At Cabaña Bar we specialize in meats and wines.
We offer a variety of starters, high-quality meats,

a careful selection of wines and delicious
homemade desserts.  We are committed to

providing you with a unique dining experience.

Bon Apetit



O C T O P U S

F I N G E R S

EMPANADA
Chicken or mear pie.

P R O V O L O N E

B L A C K
P U D D I N G  O R
C H O R I Z O

1 6 . 5 0 €

8 . 5 0 €

9 . 0 0 €

1 9 . 5 0 €

4 . 2 0 €

3 . 2 0 €

C A B A Ñ A

C A P R E S S E

A P P L E

GR I L LED
VEGETABLES

C R I O L L A  B O A R D  
Board with chorizo, black pudding,
provolone cheese and bread.

M E D I T E R R Á N E A

1 3 . 5 €

1 3 . 5 €

1 4 . 0 0 €

1 6 . 5 0 €

1 0 . 5 €

1 2 . 5 0 €

TO START...

SALADS

Chicken fingers with honey-mustard
sauce.

Provolone cheese with bread.

Roasted seasonal vegetables.

Mezclum lettuce, onion, olives,
cherry tomatoes and cucumber.

Mezclum lettuce, goats cheese,
walnuts, tomato marmaleade and
honey-mustard sauce.

Cherry tomatoes, mozzarella, pesto
and avocado.

Mezclum lettuce, gorgonzola cheese,
nuts, apple and balsamic reduction.

S W E E T B R A D S

Grilled octopus with vegetables.



T - B O N E

C A B A Ñ A
Beef or chicken Milanese, Neapolitan
sauce, melted cheese, rocket, goats
cheese, caramelised onion and
honey-mustard sauce.

U R U G U A Y A N
200 gr beef, lettuce, tomato, Havarti
cheese, bacon and fried egg.

N A P O L I T A N
Beef or chicken Milanese, Neapolitan
sauce, melted cheese, ham, cherry
tomatoes and red onion on top.

1 5 . 0 0 €

1 6 . 5 0 €

1 7 . 0 0 €

C A B A Ñ A

S A L M O N

C A P R E S S E

U R U G U A Y A 1 7 . 0 0  €

1 7 . 0 0  €

MILANESE 

      BURGUERS

200 gr beef, cheddar, bacon, Havarti
cheese and grilled onion,

200 gr beef, rocket, goats cheese,
caramelised onion and honey-
mustard sauce.

Beef or chicken Milanese, Neapolitan
sauce, melted cheese, mortadella,
tomate, buffalo cheese with pesto.

VEGETARIAN 1 2 . 0 0  €Change any milanese with aubergine base.

Beef or chicken Milanese, Neapolitan
sauce, melted cheese, ham, cherry
tomatoes, fried egg, bacon and red
onion on top.

Salmon burguer with avocado, lettuce
and tomato.

1 5 . 0 0 €

1 5 . 0 0 €

1 5 . 0 0 €



MEATS

U R U G U A Y A N
E N T R E C O T E  ( 3 0 0 g r . )

U R U G U A Y A N  

F I L L E T  S T E A K  ( 2 5 0  g r . )

S T R I P  R O A S T

O U T S I D E  S K I R T

F L A N K  S T E A K
 

P I Z Z A  S T Y L E

F L A N K  S T E A C K

2 8 . 0 0€

30 . 0 0€

1 4 . 5 0€

1 4 . 5 0€

1 7 . 0 0€

1 3 . 5 0€

1 8 . 0 0€S A L M O N  

C H I C K E N  T H I G H
A l l  o u r  d i s h e s  c o m e  w i t h  f r e n c h  f r i e s ,  b a k e d

p o t a t o  o r  s a l a d

1 4 . 5 0€



MEATS

B L A C K  A N G U S  
B E E F  R I B E Y E

 AGED BEEF T-BONE

T O M A H A W K  

7 5 . 0 0 € / K G

7 8 . 0 0 € / K G

5 3 . 0 0 € / K G

ALL PREMIUM CUTS ARE ACCOMPANIED BY TWO
SIDES OF YOUR CHOICE

PREMIUM 



B E E R
Estrella Galicia
S H A N D Y
Con limón o casera.

V E R M O U T H

T I N T O  D E  V E R A

B E E R  -  3 3 C L
Estrella Galicia 
Estrella Galicia toasted 0.0
Free Gluten

Coca-cola, Coca-cola zero, Fanta Naranja
o Limón, Nestea...

W A T E R

DRINKS

S O F T  D R I N K S

4 . 0 0 €

3 . 2 0 €

3 . 5 0 €  

350 ML

500 ML
2 . 2 0 €

2 . 7 0 €

1 4 . 0 0 €  /  4 . 0 0 €

3 . 7 0 €  

S A N G R Í A 1 7 . 0 0 €  /  5 . 0 0 €  

A L C O H O L  D R I N K S 7 . 0 0 €  

3 . 2 0 €

3 . 3 0 €  



WHAT
ABOUT...
TASTING A
WINE?



CELLAR
RED WINES

D I A Z  B A Y O  8
Ribera del Duero

D I A Z  B A Y O  1 5

P I O  D E L  R A M O  R O B L E
J u m i l l a

P I O  D E L  R A M O  C R I A N Z A
J u m i l l a

E M I L I O  M O R O
Ribera del Duero 

1 9 . 0 0 €  /  4 . 5 0 €

2 5 . 0 0 €  /  5 . 0 0 €

C A L L E J Ó N  D E L  C R I M E N  
RESERVA - Malbec

C A L L E J Ó N  D E L  C R I M E N  
GRAN RESERVA - Malbec

T A R I M A  H I L L
Alicante 

I L U R C E  Á N G E L

2 3 . 0 0 €

3 0 . 0 0 €

2 3 . 0 0 €  /  5 . 0 0 €

2 3 . 0 0 €  /  5 . 0 0 €
Rioja Garnacha

 I J A L B A  
Rioja Graciano

B O U Z A  

Ribera del Duero 

3 3 . 0 0 €

2 3 . 0 0 €  /  5 . 0 0 €

 3 0 . 0 0 €
Tannat Uruguay

2 2 . 0 0 €  /  4 . 5 0 €  

2 7 . 0 0 €  



 CELLAR

N U E S T R O

T A R I M A
M E D I T E R R A N E O

1 6 . 0 0 € / 3 . 5 0 €

Rueda

Alicante 

BELLA (house wine)
Valladolid 

Chardonnay Uruguay
B O U Z A   3 0 . 0 0 €

1 9 . 0 0 € / 4 . 5 0 €

1 9 . 0 0 € / 4 . 5 0 €

WHITE WINES



CELLAR
WITHE WINES

N U E S T R O  V E R D E J O

T A R I M A
M E D I T E R R A N E O

1 6 . 0 0 € / 3 . 5 0 €

Rueda

Alicante 

BELLA (Vino de la casa)
Cosechero de Valladolid 

B O U Z A   3 0 . 0 0 €

1 9 . 0 0 € / 4 . 5 0 €

1 9 . 0 0 € / 4 . 5 0 €

P O R T A  R E G I A  1 9 . 0 0 € / 4 . 5 0 €
Alicante Chardonnay

Uruguay Chardonnay

P I O  D E L  R A M O
Jumilla Chardonnay

2 2 . 0 0 € / 4 . 5 0 €



SOMETHING
SWEET...?



C O U L A N T  C H O C O L A T

C A R A M E L  S P R E A D
C H E E S C A K E

6 . 5 0€

W I T H
C O N D E N S E D  M I L K

5 . 5 0€

S M A L L  C O F F E
W I T H  M I L K

E X P R E S S O

S M A L L  C O F F E
W I T H  B R A N D Y

W H I T E
C O F F E E

1 . 5 0€

1 . 3 0€

1 . 4 0€

C H A J Á

2 . 2 0€

A P P L E  P I E

5 . 5 0€

6 . 5 0€

DESSERTS

COFFEE

With walnuts and a scoop of vanilla
ice cream.

A traditional homemade pie.

Typical Uruguayan dessert with a
biscuite base, peaches in syrup,
caramel spread and meringue.

2 . 2 0€

Homemade dessert with cheese,
caramel spread, glten free cookie
base with banana and walnut ice
cream.



CONTACT 

Glovo

613 32 65 48
865 724 053

C/Navas, 18

@cabanabar.alc


