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BAR-RESTAURANTE
DESDE 1956
Daily Menu
FIRST COURSE SECOND COURSE
Salad Grilled Hake or battered with flour
Home-made weekly meals  Grilled or fried Cod
Ensaladilla Guillermo Fried fish scramble
(Salad’s potato) Grilled Beef Steak
Boiled vegetables Grilled lamn Chops
Broth Iberian Pork Sirloin with bacon & Spanish sauce
DESSERT 1 DRINK (CHOOSE ONE AMONG)
Home-made caramel flan Beer, Wine, Refreshment or mineral water
Home-made custard BREAD
Tocino de cielo
(Egg yolk and sugar)
Torrija (Sponge Cake)

Natural fruit
15,00 € (IVA Incluido)

Home-made Weekly meals

MONDAY: Lentils €5,00
TUESDAY: Olleta with rice €5,50
WEDNESDAY: Paella €7,00
THURSDAY: Stewed beans € 5,00
FRIDAY: Chickpea stew / Madrilenian Cocido € 5,50 /€ 7,50
SATURDAY: Olleta with rice €5,50
Daily Meals

Boiled vegetables €400
(potato, green beans, chards or cauliflower)

Broth €250
Broth with egg yolk or sherry wine €290
Broth with a meatball € 3,50

Soup with a meatball €450
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RESERVATIONS TENO: 965 200 184

TASTING MENU (2 PEOPLE)

STARTERS

Ensaladilla Guillermo (Salad’s potato)

Battered Calamari

Croquettes

Moje (natural grated tomato, roe, mojama, bonito, salted cod)

SECOND COURSE (choose one)

4 Montaditos

Grilled or fried fresh Cod with vizcaina sauce
Fried fish scramble + 2 Montaditos

Assortment of iberian meats with ham

Iberian Pork Sirloin with bacon & Spanish sauce

4 DRINKS (choose one among): Beer, Wine, Refreshment or mineral water
BREAD

€ 40,00
+ SEAFOOD (150grs) € 54,00

(Vat Included)



