
T a b l a s  
DE LA CASA 19,5 �€  

 Iberic Ham {Pork},  
Cecina {Beef}  

& Manchego aged cheese.  

DEL BIERZO  17 �€    
 The best from El Bierzo: 
Cecina {Beef}, Spicy hot 

chorizo {Pork}, Pure sheep 
aged cheese & Red Peppers.   

GRAN TABLA 34 �€   
A selection of Ibéricos, Cecina, 
Artisanal Galician Chourizo, 

Cheeses, Red Peppers & 
Olives. 

SELECTED GALICIAN 
CHEESES 12 �€ 

A very special variety of 
galician tradition 

  D e l i c a t e s s e n  
Jamón de bellota. “PATA NEGRA”. Acorn-fed Iberian Ham. Hand carved  
Jamón Ibérico. Cebo Iberian ham. Over 24 months of healing  
Jamón Serrano. Grand Reserve Ham, with 15 months of healing 
Lomo Ibérico. Acorn-Fed Iberian Pork Loin marinade with natural spices. 
Chorizo del país. Galician chorizo smoked over chestnut wood. 
Cecina de León. Smoked beef cured naturally from El Bierzo. 

  C h e e s e s  
De Oveja añejo. Pure sheep cheese, great tasting and very compact paste  
(Awarded as the World Cheese Awards 2012 bronze and gold in 2013)  
Manchego. Semi-Cured blend made with high-quality cow’s, sheep’s and goat’s milk 
San Simón. Galician cheese. Semi-cured and smoked over birch wood.  
Do país. Traditional Galician cheese. Smooth taste and creamy texture. 

Portion  

…..… 21 �€ 
……………….…… 15 �€ 

 …………………. 9 �€ 
……… 14 �€ 

 ……………..…….. 7 �€ 
……..………..…… 10 �€ 

……….….… 7 �€ 

.… 6 �€ 
…………..…. 6 �€ 
…………… 5,5 �€ 

 S a l a d s   
DE LA CASA  7,5 �€  
Tuna, lettuce, tomato, egg, 
asparagus and peppers  
   
SERRANA  7,5 �€ 
Serrano Ham, lettuce, tomato, 
carrots, asparagus and peppers    

DEL PIQUILLO  8,5 �€  
Tomato, Piquillo peppers, 
anchovies and cheese     

Lettuce, Tomato & Onion 5�€ 
Tomato & Olives   4,5 �€ 
Bread with Tomato   3 �€ 

  D e s s e r t s   
Flan de queso. Cream cheese caramel 
Flan de castañas. Cream chestnuts caramel 
Almond cake with a hint of angel hair pasta 
`Tarta de la abuela´Chocolate and cookies cake 
Creamy cheesecake with berry sauce 
Cottage cheese, fruit & honey  
Chocolate Coulant & Vanilla ice cream  
Galician `Do País´ Cheese & Quince jelly    

…………….…… 3 �€ 
……….…  3,8 �€ 

……..…..  4 �€ 
………. 4 �€   

……………….... 4,2 �€ 
……………………..……. 3,5 �€   

………………..…… 4 �€ 
 ………………… 4,5 �€ 

  O u r · c o o k i n g  
Los Calamares del Serrano. Fried squid (our speciality since 1994)  
Iberian ham croquettes (homemade)    
Cecina croquettes (homemade)    
Empanada de zamburiñas. Galician pie filled with delicious scallops (homemade) 
Pulpo a feira. Galician-style octopus seasoned with paprika, salt and olive oil  
Pulpo con cachelos. Galician-style octopus served with boiled potatoes 
Parrochitas.  Deep fried sardines        
Pimientos de Padrón. Tiny green peppers from Galicia. Some of them are hot  
Prawns with garlic and chilli  
Hot`Piquillo´ peppers stuffed with prawns    
Tortilla española. Spanish Omelette. (1/2)                                 
Tortilla paisana. Omelette with Serrano ham, potatoes, peppers and onion 
Cod fish Fillets. Crunchy cod served with chip potatoes & alioli mayonaisse 
Tortilla de bacalao Tasty omelette with cod fish and Piquillo peppers

Portion 

…..………… 12,5 �€ 
………………………………….………….. 9 �€ 

……..……………………………………………… 10 �€ 
… 9 �€ 

…. 13 �€ 
….……. 14 �€  

……..…………………………………….……….. 6 �€ 
……. 5 �€ 

……………………………………………………… 10 �€ 
……………………………………… 9,5 �€ 

…………………………………….…… 6 �€ 
.…… 7 �€ 
….. 10 �€ 

……. 7,5 �€


