Soft drinks 2,20€
Aquarius | Fuzetea 2,50€
Water 2,00€
Juices 2,20€
Coffee 2,00€
Irish Coffee 4,50€
Cappuccino 3,00€
Infusions 2,00€
Colacao 2,00€
Combined 7,00€
Premium Combined 8,00€/9,00€/10,00€
Summer red wine drink 3,20€
Red Vermut “La Copa” 4,50€
Cruzcampo half (draft beer) 2,00€
Cruzcampo (draft beer) 3,00€
Cruzcampo 0,33cl 3,00€
Cruzcampo gluten free 0,33cl 3,00€
Radler 0,33cl 3,00€
Ladrén de manzanas 0,33cl 3,00€
Amstel oro tostada 0,0 0,33cl 3,00€
El Aguila sin filtrar 0,33cl 3,50€
Guinnes 0,33cl 4,50€
Heineken 0,33cl 3,00€
Heineken 0,0 0,33cl 3,00€
El Alcazar 0,33cl 4,00€
1870 La Rubia 0,33cl 4,00€
Lagunitas IPA 0,33cl 4,00€
Sol 0,33cl 4,00€
Desperados 0,33cl 4,00€
Moretti 0,33cl 4,00€
Paulaner 0,5 cl 5,00€
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C/CHAPINERIA 1 - PL. ASUNCION | JEREZ DE LA FRONTERA (CADIZ)

RESERVAS: 640 930 088
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RIOJA TINTO
Beronia
Azpilicueta

RIBERA DEL DUERO
Emina
Celeste

DE LA TIERRA DE CADIZ
Entrechuelo Tinto
Finca Moncloa

ROSADO
Vinas del Vero Rosado

BLANCO SECO

Vifas del Vero Chardonnay
Entrechuelos Chardonnay
Azpilicueta

BLANCO VERDEJO
Beronia

ALBARINO
Pazo de Lusco

BLANCO SEMIDULCE
Entrechuelos

FRIZZANTE
Barbadillo VI
Croft Twist

3,00€ | Bottle 18,00€
4,00€ | Bottle 24,00€

3,00€ | Bottle 18,00€
3,50€ | Bottle 20,00€

3,00€ | Bottle 18,00€
5,50€ | Bottle 25,50€

3,00€ | Bottle 18,00€

3,50€ | Bottle 18,00€
3,50€ | Bottle 18,00€
4,00€ | Bottle 24,00€

3,00€ | Bottle 18,00€

4,00€ | Bottle 22,00€

3,00€ | Bottle 17,00€

3,00€ | Bottle 17,00€
4,00€ | Bottle 18,00€

FINO

Tio Pepe 2,50€ | Half Bottle 9,00€
Bottle 14,00€

Tio Pepe en Rama 4,00€

OLOROSO

Alfonso 3,00€ | Bottle 18,00€

AMONTILLADO

NPU 4,00€

Vina AB 3,50€

CREAM

Solera 1847 2,50€ | Half Bottle 9,00€
Bottle 14,00€

PALO CORTADO

Leonor 5,50€

PEDRO XIMENEZ
Néctar 3,00€

(AN JO NEE
ALLERGENY
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Spicy Potatoes Small 4,80€ | Half 9,50€
Palique’s prawn salad Small 4,80€ | Half 9,50€
Chicharrones de Jerez (iberian pork meat) 6,00€
Shrimp omelet (1 piece) 2,80€
Steamed mussels Half 8,50€ | Full 16,00€
Cured Sheep Cheese 100gr (D.O. Manchego) 9,50€
Iberian ham | 100gr 18,50€
Puchero croquettes (5 pieces) 9,00€
Bull tail meat croquettes (5 pieces). 9,00€
Cuttlefish croquettes in its ink (5 pieces) 9,00€
Prawns croquettes (5 pieces). 9,00€
Selection homemade croquettes (6 pieces). 11,00€
Kentucky chicken 9,50€
with french frieds and honey mustard sauce

Nobashi prawns 9,50€

Toasted noodles in soja sauce with garlic mayonnaise 9.50€
and prawns

Toasted noodles in soja sauce with truffled 9,50€
mayonnaise and iberian porkcheecks

Truffled broken eggs with iberian ham 15,00€
Marinated artichokes with shrimp and ham 9,50€
Bacalao dorado 11,00€
Scrambled eggs with cod, straw potatoes and onion

Goat cheese salad 12,50€

Warm salad with fried goat cheese wrapped in nuts, lettuce,
candied tomato and nuts, accompanied by balsamic vinaigrette
and candied roasted peppers,

Vegetarian Salad 12,00€
Lettuce, quinoa, wakame, cherry tomatoes, avocado and nuts
Tuna Salad 18,50€

Almadraba red tuna, quinoa, wakame, fried payoyo, sweet and sour
chili vinaigrette, cherry tomatoes

Iberian pork cheek brioche
with crispy potatoes accompanied by
Pedro Ximenez truffle garlic mayonnaise

Iberian Porkcheecks with Oloroso
wine
400 gr | With french frieds

Beef Tenderloin Skewer

with Bacon, Onion, and Pepper, served on
a Bed of Potatoes with Barbecue and
Sun-Dried Tomato Sauce.

Select Chestnut Pork Presa
with dry tomato sauce and french frieds

Matured beed entrecote
400 gr | 45 days of maturation, rustic
potatoes and dried tomato cream

Mini Retinto buguers
60 gr | 3 Burguers (60 gr) with cheddar
sauce

Premium beef burguer
with lettuce, cheddar sauce, and secret
burger sauce

Vegetarian burguer

100 gr | With tomato, lettuce, red onion,
cheddar cream cheese, and secret burguer
sauce

Montadito of iberian porkcheecks
Montadito of cheese
Montadito of iberian ham

Montadito of pork meat
(chicharrones)

12,00€

14,00€

14,50€

14,50€

20,00€

10,50€

12,50€

12,50€

5,00€
4,00€
4,50€
4,00€

Hake’s pavias 11,00€
Fried squid with black garlic mayonnaise @ 14,50€
| 250 gr

John dory fish with truffled mayonnaise 14,50€
| 250 gr

Marinated dogfish | 250 gr 14,50€
Mini fried squid with truffled mayonnaise  18,50€
| 250 gr

Huelva's shrimp | 150 gr 18,50€
Huelva’'s prawns | 150 gr 19,50€
Zamburinas (8 pieces) 18,50€
Clams thai style | 200 gr 18,50€
Octopus leg 19,00€

Accompanied by potato parmentier and homemade
hoisin sauce

Tartar of Almadraba’s wild red tuna 19,50€
With avocado, mango and sesame seeds
Ribs of Almadraba’s wild red tuna 19,50€
with homemade hoisin sauce

ot Almadraba’s wild red tuna 20,50€
W|t lettuce , quinoa, wakame and cherry tomatoes

SERVICIO DE PAN Y PICOS 1,50€

CONSULTE AL PERSONAL LA INFORMACION SOBRE
ALERGENOS Y LA DISPONIBILIDAD DE POSTRES




