
MENU 1

ENTREES TO THE CENTRE OF THE TABLE
Toasts with ali -oli, tomato and pericana sauce Assortment of 

Pinoso cold meat, Raf tomato with tuna belly, chaplain 
and olive powder

Gril led squid with sautéed baby beans

MAIN DISH
Duo o f  A l ican te  r ice

(a  band and lean wi th  vege tab les )

DESSERT
Cake accord ing to  even t  

o r  che f ’ s  sugges t ion

CELLAR
Red and whi te  wine,  beer ,  so f t  

dr inks  and minera l  wa ter .
Cof fees  and in fus ions .  

PVP 39€



CELLAR

PVP 52€

MENU 2

ENTREES TO THE CENTRE OF THE TABLE
Toasts with ali -oli, tomato and pericana sauce

Assortment of Alicante cheese with jams
Selection of Pinoso cold meat, scalloped coca with onion in 

oil, cherries and sprouts
Gril led octopus on Parmentier bed

MAIN DISH

Gri l led beef  s teak  wi th  roas ted 
po ta toes  and vege tab les  cake  

Pi l -p i l  cod in  gu las  and tomato  
concasse

DESSERT
Cake accord ing to  even t  

o r  che f ’ s  sugges t ion

Red and whi te  wine,  beer ,  so f t  
dr inks  and minera l  wa ter .

Cof fees  and in fus ions .  



VEGETARIAN 
MENU

ENTREES TO THE CENTRE OF THE TABLE
Escalivada with coca head

Aubergine into honey
Mushroom croquettes

MAIN DISH

Th is t le  in  th ree tex tu res  wi th  
a lmond sauce

DESSERT
Carro t  cake

CELLAR

Red and whi te  wine,  beer ,  so f t  
dr inks  and minera l  wa ter .

Cof fees  and in fus ions .  

PVP 38€



PVP 22€

CHILDREN 
MENU

ENTREES TO THE CENTRE OF THE TABLE
Chips, olives, assortment and squid croquettes

MAIN DISH

Dr inks

Breaded s teak  wi th  po ta toes
o r  r ice  a banda

DESSERT
Cake

CELLAR




