
 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 
 
 

_SEAFOOD - Mariscos_ 

 

Boiled shrimp 100 grs. – Quisquillas      14.00 €  

 

Steamed Cockles 100 grs. – Berberechos       9.00 €  

 

Steamed Mussels (Ration) – Mejillones      12.00 €  

 

Grilled Razor Clams 100 grs. – Navajas         9.00 €  

 

Grilled Scallops Unit. - Zamburiñas                  4.50 € 

 

 

_SALADS - Ensaladas_  

 

Salmon and Prawns With Pink Sauce      19.50 €  

 

Balsamic with Ham and Sliced Cheese       19.50 €  

 

Tomato with Tuna Belly - Ventresca      19.00 €  

 

 

 

_TAPAS_  

 

Russian Salad - Rusa                                                          6.00 €  

 

Norwegian Salad (Seafood with pink sauce)                       7.50 € 

 

The "Manzanares"                                                             6.50 €  

 

Grilled Fresh Cheese with Anchovy and Tomato                6.00 € 

 

Millefeuille of Fresh Cheese and Grilled Fresh 

Foie with Caramelized Onion and Tomato Jam                 6.80 € 

 

Croquettes Ham or Cod or Boletus Unid.                          2.50 €  

 

Shrimp Pancake – Tortita Camaron                                   2.40 € 

 

   

_RATIONS_  

 

Acorn-fed Iberian Ham - Jamon 24.00 € 

 

 

Iberian Acorn-Fed Headland Loin - Lomito  20.00 € 

 

Battered Brains - Sesos 13.00 €  

 

Squid a la Romana - Calamares 15.00 € 

 

Racó Eggs (With potatoes, p.padrón, ham and egg)  15.00 €  

 

Rio potatoes with All i Oli  8.00 €  

 

Artichokes with Ham and Foie Shavings - Alcachofas  19.00 €  

  

 

Sautéed baby broad beans and foie gras - Habitas 16.00 € 

 

 



 

 

 

 

 

_FISH - Pescados_ 

 

Cod with onions – Bacalao                                                23.00 € 

 

Turbot with sauce of Iberian – Rodaballo Horno                23.00 € 

 

Grilled Tuna with salt Maldon – Atun                                 21.00 €   

 

_MEAT - Carnes_ 

 

Iberian pig feather with potatoes – Pluma                           22.00 € 

 

Sirloin steak foie – Solomillo Foie                                       32.00 €  

 

Sirloin steak carved with garlic – Solomillo Ajetes                31.00 €  

 

Beef steak – Vaca Vieja al plato                                          32.00 € 

 

_RICE - (from two people) - Arroces_                           

 

Rice Iberian pork rice with vegetables – A. Lagarto    19.00 € Ration  

 

Rice with pork and vegetables – A. Magro                19.00 € Ration  

 

Rice Seafood Paella fruits de mer – A. Marisco          19.50 € Ration  

  

Rice with tuna and onions – A. Atun y Cebolla         19.00 € Ration 

 
 

_SMALL SANDWICHES - Montaditos_   

 

Racó (beef, foie gras and tomato jam)   5.90 €  

 

Taverna (Iberian sirloin, aubergine and poached onion)  5.90 €  

 

Navas (breast chicken, pepper, tomato and mayonnaise)  5.80 €  

 

Pintxo Archenero                                                                 5.50 € 

(Sobrasada, pepper, egg quail, sausge and ham)  

 

Mini Beef Burger with Foie gras and Onion  5.50 € 

 

Luceros (Iberian sirloin with Roquefort sauce)                        5.00 €  

 

Anchovies with Tomato - Anchoas 4.80 €  

 

Ham Iberian – Jamón  5.00 € 

 

Beef Tenderloin with Truffle – Solomillo Trufa  11.00 €   

 

_DESSERTS_ 

 

Nougat Cake – T. Turron  7.50 € 

 

Egg Custard - Flan   5.50 € 

 

Cheesecake – Tata Queso  7.00 € 

 

Lemon Cake – Tarta Limon 7.00 € 

 

Tiramisú   6.00 € 

 

Vanilla ice cream - Helado de Vainilla  5.50 € 

 

Nougat ice cream - Helado de Turron   5.50 €  

                                                                         

                                                              TAXES INCLUDED            

               


