
OUR CLASSICS

Galician veal medallion with homemade
fries

––––––––––––––––––––––––––––––––––––––––––––––––––
Cold meat platter
(Local product)

––––––––––––––––––––––––––––––––––––––––––––––––––
QOMO Beaf Burger with smoked cheese,
bacon, tomato and pickle
(Must have!)

––––––––––––––––––––––––––––––––––––––––––––––––––
Our selection of cheeses served with
grapes and dried fruits

––––––––––––––––––––––––––––––––––––––––––––––––––
Galician veal medallion and free range
fried eggs with fries

––––––––––––––––––––––––––––––––––––––––––––––––––
Smoked sardines, whipped cream cheese
with lime, orange toffee, and artisan bread

–––––––––––––––––––––––––––––––––––––––––––––––––– 

21,00 €

21,00 €

18,50 €

18,00 €

18,00 €

16,00 €

Bread 1,5 € p/p

SWEET TEMPTATION

Mixed leaves dressed with balsamic and
burrata with almond pesto

––––––––––––––––––––––––––––––––––––––––––––––––––
Homemade croquettes
(Ask for our selection)

––––––––––––––––––––––––––––––––––––––––––––––––––

15,00 €

15,00 €

MENU

Pair your dishes with Author
Cocktails and the best selection
of Galician wines

Please inform our staff of any
allergies and/or intolerances

Our top seller squid sandwich with
sweet paprika aioli

––––––––––––––––––––––––––––––––––––––––––––––––––
Our specialty “Empanadas” 
Filled turnovers (ask for our daily selection)

––––––––––––––––––––––––––––––––––––––––––––––––––
Healthy salad with octopus and shrimp
confit with garlic

––––––––––––––––––––––––––––––––––––––––––––––––––
 

15,00 €

14,50 €

12,00 €

Selection of Galician artisan
ice creams

––––––––––––––––––––––––––––––––––––––––––––––––––
Cheesecake cream with red fruits

––––––––––––––––––––––––––––––––––––––––––––––––––
Homemade brioche bread (French toast)
served with custard and a touch of Brandy

––––––––––––––––––––––––––––––––––––––––––––––––––
 

8,00 €

8,00 €

8,00 €

Upload our photos and tag us            @noa_boutique_hotel   #qomobynoa


