. EL
{ BODEGON
N OE FABRICE ¢

%

R ;
\French Restaurant s
o Creperie -
S g
Plaza de la Union Europea 18

- Torremolinos /
\ /4
f'“ Tel. 952 38 20 12 |

Movil. 656 69 53 49

elbodegontorremolinos@hotmail.com

o
b e
[m] g



2z A la Carte &

ENGLISH ENGLISH
APERITIFS: € €
MALAGA, JEREZ, PORTO. ... | | 2.80 KIR (white wine with cassis). | . 3.50
MARTINI ROSSO, EXTRA DRY OR BIANCO. .... 4.50 KIRROYAL ............................. 3.70
RICARD, PERNOD. . | | | . 4.50 GLASS OF SANGRIA | 3.50
GLASS OF CAVA 3.20 GLASS OF WINE (15cl.) 2.90
SOUPS: MEATS WITH FRENCH FRIES:
1 FRENCH O.NION SOUP 6.50 50 VENISON STEW Grand Veneur 15.90 |
2 MINESTRONE SOUP.. | . | 4.50 51 GULASH WITH SPAGHETTI. | . 1310 0
3 TOMAIO) SEMIE o e o s sy A5 52 DUCKCANARD AL ORANGE.......... 16.20
4  GAZPACHO cold soup.. .. | | 4.50 53 ROAST LAMB Mechoui style . . | 18.20 x
5 CREAM OF SHIMP SOUP 5.90 54 CHICKEN LEG IN RED WINE SAUCE 12.50 J ~
E;" /. SALADS: 60 GRILLED BREAST OF CHICKEN . .........11.40 2
\ 10 LETTUCE AND TOMATO SAl AD 5 95 61 BREAST OF CHICKEN cream sauce 12.50
1 MIXEDSALAD .................... 6.80 62  WIENERSCHNITZEL 13.00
12 ROQUEFORTSALAD ................... 6.30 63 PORKSTEAK.................. .. 11.40
13 SALAD NICOISE. . .. | | 9.80 64 PORK STEAK with creamed sauce ...... 12.50
lettuce, tomato, egg, onion, green pepper, tunafish 65 IBERIC PORKFILLET STEAK. . - 16.90
14 SHRIMP SALAD 11.80
lettuce, tomato, egg, shrimps, cocktail sauce /0  GRILLED ENTRECOTE (180 gr-6,350z) .. 16.00 |
/1 PEPPER ENTRECOTE .. coieiseesanomesald G0
ENTREES: flambed with cognac creamed sauce
71 HOME MADE CHICKEN LIVER PATE. 595 flambed with cognac, mustarded brown sauce K
22 SNAILSINGARLICBUTTER. ... 990 /3 FENTRECOIEBORDELABE . 1740 %
23 SPANISH RAW HAM "SERRANO" 12.00 011 On AN 1ot e sa T 2
/4 ENTRECOTE ROQUEFORT 18.00
24  SHRIMP COCKTAIL . .. . | .. 9.90 75 ENTRECOTE BODEGON 18.00
25> SHRIMPS WITH GARLIC. ................-9.90 Portwine, mushroom and .c.r.eamlsauc.e. -
26  MUSSELS IN GARLIC BUTTER | . 9.50
21 MUSHROOMS WITH GARLIC 450 g0 GRILLED ENTRECOTE (270 gr - 9,5207). . 21.20
81 PEPPER ENTRECOTE . | | . 2260
PASTA: 82 ENTRECOTE DIANA 22.60
30 SPAGHETTI BOLOGNESE 11.90 83 ENTRECOTE BORDELAISE ... .. .. . 22,60
31 SPAGHETTICARBONARA ...............11.90 84 ENTRECOTE WITH ROQUEFORT ........23.20
32 OVERCRUSTED RAVIOLI .. ..cvnvicoesesn 12.20 85 ENTRECOTE BODEGON - -~ 23.20 \
33 LASAGNE | | | 13.50 0
EXTRA SIDE ORDERS:
90 FRENCHFRIES. .. | | | - 3.90 K
FISHES: 91  MUSHROOMS WITH GARLIC 4.50 v K
40 CALAMARES (fI'IEd SC|Uid rings) 9.90 02 CREAMED SPINACH N | N 470 .
41 OVERCRUSTED SEAFOODDISH .. ... 14.50 03 MIXEDVEGETABLES. ... ... ............ 3.90
fish, mussels, shrimps, squids in a creamed white 94 BAKED POTATO | | | | 3.00
wine sauce \fxlnth mushroomsﬂand spices. 95 RICE 270
fe TSt ELEL NQRMANDIE L 112 96 LETTUCE AND TOMATO SALAD ... - 3.90
creamed sauce with mushrooms, served with rice
43  MONKFISH STEWED WITH LEEKS 16.50
in creamed sauce, served with rice __
44  SWORDFISHSTEAK ... . ... 13.10 BRERLE s ewicnns oo L
46 GRILLED SALMON . . 14.10 BREAD AND BUTTER | . | S50
GARBLIE BREAL  comc vs v o s mrom s o5 v o5 5w 2900
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(Postres <Desserts

Macedonia de fruta 5.50 €

Fruit salad Salade de fruits

Helado Vainilla, fresa, chocolate, nata o limon . .. B . B . B . B . 450¢€

lce-cream Glace

Mousse de Chocolate 4,50 €

Chocolate mousse Mousse au Chocolat

Flan. . . . . . . _ . _ : _ . _ o . ... 450¢€

Caramel Custard Flan au caramel )
P

Platanos Flambeados con helado 7,90 € k

Flambed Bananas with ice-cream Banane Flambée avec glace >

Tarta de Manzana con helado ... . . . . . . . _ . . . 6,50 €

Apple Cake with ice-cream Tarte aux pomme avec glace

Tarta Helada al Whisky
Whisky Ice cake Gateau glace au whisky

CopaBodegon.................... ... ... ... ...
Macedonia de fruta, Helado, Caramelo y nata

Fruit salad, lce-cream, Caramel and Whipped cream ky

Salade de fruits, Glace, Caramel et Chantilly

Copa Rugby 7,90 €
Helado, Jarabe al Conac casero, Nata, y Ciruelas Maceradas en Conac

lce-Cream, homemade Cognac Syrup, Whipped Cream and Plums macerated in cognhac
Glace, Sirop maison au Cognac, Chantilly et Pruneaux au Cognac.

Melocoton Melba. .. . | . | . | . | : | . | . 7,90 € ”
Melocoton, Helado, Sirope de Fresa y Nata

Peach, Ice-cream, Strawberry Syrup and Whipped Cream
Péche. Glace, Sirop de Fraise et Chantilly

Banana Split 7,90 € k

Platano, Helado, Sirope (fresa, chocolate o caramelo) y Nata \
Banana, Ice-cream, Syrup (strawberry, chocolate or caramel) and Whipped Cream
Banane, Glace, Sirop (fraise, chocolat ou caramel) et Chantilly

Coronel. . N . 5 . 5 . 5 . N . N . N . . ... 7,00€

Sorbete de limon y Vodka '
Lemon sorbet and Vodka
Sorbet de citron et Vodka

TAXINC / IVAINC




CREPES SALADOS - GALETTE -
SATVOURY PANCAKE

_ *CREPE DE 2 INGREDIENTES: - | - | . | . | . | . | 6.20 €
HUEVO, JAMON, QUESO O BACON

EGG, HAM, CHEESE OR BACON

OEUF, JAMBON, FROMAGE OU LARDON

*COMPLETA: JAMON, QUESOY HUEVO. -~ | -~ | -~ | -~ | -~ | . 120 €
COMPLETE: WITH HAM, CHEESE AND EGG
COMPLETE: JAMBON, FROMAGE ET OEUF

*COMPLETA MAS CHAMPINONES. .. | . | . | . | . | -~ .. 8.20€
COMPLETE PLUS MUSHROOMS
COMPLETE AVEC CHAMPIGNONS

*CATALANA: CREPE CON JAMON SERRANO, TOMATE 9.50 €
A SERRANO HAM, TOMATO o
JAMBON SERRANO, TOMATE 4 %{
*ANDALUZ: CREPE CON CHORIZO, TOMATE,, HUEVO Y QUESO 9.90 €
CHORIZO, TOMATO, EGG AND CHEESE \

CHORIZO, TOMATE, OEUF ET FROMAGE

*LA NORMANDA: MARISCO (MEJILLONESY GAMBAS) CON SALSA NORMANDIAY CHAMPINONES 9.590 &
SEA FOOD (MUSSELS AND PRAWNS) WITH NORMANDIE SAUCE AND MUSHROOMS
FRUITS DE MER (MOULES ET CREVETTES) AVEC SAUCE NORMANDE ET CHAMPIGONS

*LA NORUEGA: SALMON AHUMADO, LECHUGA, ENELDO, VINAGRETA DE LA CASA 11.40 €
SMOKED SALMON, LETTUCE, DILL, HOMEMADE DRESSING
SAUMON FUME, LAITUE, ANETH ET VINEGRET DE LA MAISON

*OTONAL: CREMA DE CHAMPINONES, CHAMPINONES Y QUESO 3.50 €
CREAMED MUSHROOMS AND CHEESE
CHAMPIGONS A LA CREME ET FROMAGE

*RUSTICA: POLLO, CHAMPINONES Y CREMA DECHAMPINONES. .. .................................... 9.200¢
CHICKEN AND CREAMED MUSHROOMS
POULET, CHAMPIGNONS A LA CREME

*POPEYE: ESPINACAS CON CREMA, QUESO Y HUEVO . . .. | -~ | -~ | -~ | L, 2auE
SPINACH IN CREAM SAUCE CHEESE AND EGG
\ ESPINARDS A LA CREME, FROMAGE ET OEUF

J *ESMERALDA: CREMA QUESO AZUL, NUECES Y LECHUGA. . . | . | . | -~ 950 €
:‘.1 - ROQUEFORT SAUCE, NUTS AND LETUCE
SAUCE ROQUEFORT, NOIX ET LAITUE

*LA BOLONESA: SALSA BOLONESA, QUESO Y HUEVO 10.50 €
BOLOGNESE SAUCE, CHEESE AND EGG
SAUCE BOLOGNES, FROMAGE ET OEUF \

*A LA CARBONARA: CREMA DE CHAMPINONES, BACON Y QUESO 9.0U €
CREAMED MUSHROOMS,BACON AND CHEESE
CHAMPIGONS A LA CREME, BACON ET FROMAGE

*PASTOR: QUESO DE CABRA CALIENTE CON MIELY LECHUGA. . . _ | . | . -10.50 €
HOT GOATS CHEESE WITH HONEY AND LETTUCE
CHEVRE CHAUD AVEC MIEL ET SALADE

SUPLEMENTO DE INGREDIENTE 1.00
SUPLEMENTO DE INGREDIENTE: ESPINACAS SALMON, GAMBAS O BOLONESA 3.00
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CREPES DULCES - CREPES SUCREES
SWEET PANCAKE

*HASTA DOS INGREDIENTES:. .. .. . | . | . | . | . . .. 2.50¢€
AZUCAR, CHOCOLATE, MERMELADA, CARAMELO, LIMON, MIEL, NATA, DULCE DE LECHE,CREMA DE AVELLANA
SUGAR, CHOCOLATE, JAM, CARAMEL, LEMON, HONEY, WHIPPED CREAM, MILK CANDY, HAZALE
SUCRE, CHOCOLAT, CONFITURE, CARAMEL, CITRON, MIEL, CHANTILLY, CREME DE NOPISETTES

MERMELADAS DISPONIBLES: FRESA, MELOCOTON, NARANJA, ALBARICOQUE, FRAMBUESA
JAM AVAILABLE: STRAWBERRY, PEACH, ORANGE, APRICOT, RASPBERRY
CONFITURE DISPONIBLE: FRAISE, PECHE, ORANGE, ABRICOT, FRAMBOISE

*MIKADO: CHOCOLATE, HELADO DE VAINILLA'Y NATA 6.80 €
CHOCOLATE, VANILLA ICE-CREAM AND WHIPPED CREAM
CHOCOLAT, GLACE VANILLE ET CHANTILLY

*HILDA: CREMA DE CASTANAS CON NATA. ..o 650€
CHESTNUT SPREAD WITH WHIPPED CREAM ”
CREME DE MARRONS ET CHANTILLY A kk
*MAYA: MIEL, NUECES Y NATA MONTADA 6.50 €

HONEY, WALNUTS AND WHIPPED CREAM \
MIEL, NOIX ET CHANTILLY |

*MURIEL: CREMA DE ALMENDRAS Y CHOCOLATE 6.500€
ALMOND SREAD AND CHOCOLATE
CREME D’AMANDE ET CHOCOLAT

*LA BANANA SPLITE: PLATANO, CHOCOLATE, ALMENDRA, NATA MONTADAY HELADO. . . .. /7,80 €
BANANA, CHOCOLATE, ALMONDS WHIPPED CREAM AND ICE-CREAM
BANANE, CHOCOLAT, AMANDS, CHANTILLY ET, GLACE

*MELBA: MELOCOTON EN ALMIBAR, HELADO DE VANILLA, SIROPE FRESA'Y NATA MONTADA . . - /.50¢€
PEACH, VANILLA ICE-CREAM, STRAWBERRY SYRUP AND WIPPED CREAM
PECHE, GLACE VANILLE, SIROP A LA FRAISE ET CHANTILLY

*AMANDINE: CREMA DE ALMENDRAS, HELADO DE VANILLAY AMARETO ........................... 1,80 €
ALMOND SPREAD, VANILLA ICE-CREAM AND AMARETO
CREME D’AMANDE, GLACE VANILLE ET AMARETO

Q *CORSARIO: PINA, PASAS, RON Y NATA MONTADA /,80 €
PINE APPLE, RAISIN, RUM AND WHIPPED CREAM
j ANANAS, RAISIN, RUM ET CHANTILLY
A
eee - *CALVADOS: COMPOTA DE MANZANA-CANELA, CALVADOS /7,80 €

APPLE SAUCE- CINNAMON, CALVADOS
COMPOTE- CANELLE, CALVADOS

*SUZETTE: . . | _ _ _ _ _ 0 | " _ " | . 3.50 € \
SALSA CON CARAMELO, ZUMO DE NARANJA, FLAMBEADO DE BRANDY'Y COINTREAU, CON HELADO
SAUCE MADE WITH CARAMEL, ORANGE JUICE, FLAMBED WITH BRANDY AND COINTREAU, WITH ICE CREAM
SAUCE AU CARAMEL ET JUIS D'ORANGE, FLAMBEE AU COGNAC ET COINTREAU, ET DE LA GLACE

SUPLEMENTO DE INGREDIENTE: NATA, MERMELADA O SIROPE 1.20 €
EXTRA INGREDIENT: WHIPPED CREAM, JAM or SIROPE
SUPLEMENT D'INGREDIENT: CHANTILLY, CONFITURE ou SIROP

SUPLEMENTO DE HELADO, CREMA DE ALMENDRAS, FRUTA o LICOR 1.50 €
EXTRA ICE-CREAM, ALMOND SPREAD, FRUIT or LIQUER
SUPLEMENT DE GLACE, CREME D’AMANDE, FRUITES ou IIQUER

TAXINC / IVA INC



Menu
A

TOMATO SOUP
GAZPACHO COLD SOUP
MIXTED SALAD
MINESTRONE SOUP
HOME MADE PATE

PORK STEAK cream sauce
SPAGHETTI BOLOGNESE
FISH FILET "NORMANDIA"
GRILLED BREAST OF CHICKEN

CHOCOLATE MOUSSE
ICE CREAM
CARAMEL PUDDING

TOMATSOPPA
GAZPACHO
BLANDAD SALLAD
GRONSAKSOPPA
HUSETS PASTEJ MED CONAC

FLASKSTEK med graddsas
SPAGHETTI BOLONESA
FISKFILE "NORMANDIA"

GRILLAD KYCKLING BROST

CHOKLAD MOUSSE
GLASS BLANDAD
KARAMELLPUDING

TOMATENSUPPE
GAZPACHO kalte Suppe
GEMISCHTER SALAT
GEMUSESUPPE MINESTRONE
HAUSGEMACHTE PASTETE

SCHWEINESTEAK Sahnesauce
SPAGHETTI BOLOGNESE
FISCHFILET "NORMANDIA"
FILET VON HUHNERBRUST

SCHOKOLADEN MOUSSE
EISS BECHER
KARAMEL PUDDING

13.50 €uros

IVA INC / TAX INC

~

CREMA DE TOMATE
GAZPACHO ANDALUZ
ENSALADA MIXTA
SOPA DE MINESTRONE
PATE DE LA CASA

FILETE DE CERDO con salsa de nata

SPAGHETTI BOLONESA

FILETE DE MERLUZA "NORMANDIA"

POLLO PLANCHA

MOUSSE DE CHOCOLATE
HELADO
FLAN AL CARAMELO

CREME DE TOMATE
GAZPACHO ANDALOU
SALADE MIXTE
SOUPE DE MINESTRONE
TERRINE DE LA MAISON

STEAK DE PORC sauce créme
SPAGHETTI BOLOGNAISE
FILET DE MERLAN "NORMANDIE"
FILET DE POULET GRILLE

MOUSSE AU CHOCOLAT
GLACE
FLAN CARAMEL

TOMAT SUPPE
GAZPACHO (kold suppe)
BLANDET SALAT
MINESTRONE SUPPE
HJEMME LAVET PATE

SVINEK@D STEAD flode sovs
SPAGHETTI BOLOGNESE
NORMANDIE FISKEFILET
GRILLET KYLLINGEBRYST

CHOKOLADE MOUSSE
1S
FLAN karamel creme

A~

TOMAATTIKEITTO
GAZPACHO kylma keitto
SEKASALAATT
MINESTRONE
TALON PATE

PORSAANFILE kermakastike
SPAGHETTI BOLOGNESE
KALAFILE "NORMANDIA"

KANANRINTAFILE

SUKLAA KIISSELI
JAATELO
VANUKAS KARAMELLIKASTIKE

--------------------------------------------------------------------------------------------------------------------------------------------------------------------------------------

TOMATENSOEP
GAZPACHO koude soep
GEMENGDE SALADE
MINESTRONESOEP
PATE DE LA MAISON

VARKENSFILET room saus
SPAGHET TI BOLOGNESA
VIS FILET "NORMANDIA"

GEGRILDE KIP FILET

CHOCOLADE MOUSSE
GEVARIEERD 1JS
FLAN CARAMEL

CREMA DI POMODORO
GASPACHO ANDALUSO
INSALATA MISTA
MINESTRONE
TERRINA DELLA CASA

FILETTO DI MAIALE alla panna

SPAGHETTI ALLA BOLOGNESE

FILETTO DI PESCE "NORMANDIA"

FILETTO DI POLLO Al FERRI

SPUMA AL CIOCCOLATO
GELATI VARI
FLAN AL CARAMELO

Lunes a viernes hasta las 20h
Monday to Friday till Spm




