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[cold dishes]

Iberian cured ham 17€
with crunchy coca and grated tomato

Cheese platter from Andrés's pantry, 14€
arrop, peach and almonds

Local cured meats platter,

: 15€
dry sausage, sausage, chorizo, sobrasada, etc... 5

Hotel Ferrero salad
potato and carrot salad with anchovy emulsion and tuna belly 6,50€

Burrata and tomato gazpacho
flame-broiled capellan, cucumber, crostini, oil and watercress — 12,50€

Caesar salad,
crispy marinated chicken, roasted tomatoes and parmesan shavingst

Local tomato and tuna belly salad,

pickled red onion, pickles and Kalamata olives 12€

Salmon tartar,

avocado, soya, lime mayonnaise and crunchy tempura 18€

Caprice of foie, .

baked apple and px reduction... 2

Brioche stuffed with steak tartar,

pickles and fried egg emulsion P
10€

Service in the restaurant 3,50€/ pax | Room service 5€.
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[hot dishes]

Crystal bread Sandwich
cheese, bacon, chicken breast, lettuce and tartar sauce

Crystal bread Sandwich
iberian ham, truffle and brie cheese

Club Sandwich
marinated and grilled chicken, bacon, lettuce, orchard tomato
and mayonnaise

Sandwich
with ham and cheese

Galician blonde Hamburger
iberian ham, lettuce, tomato, caramelized onions and
mayonnaise

Crunchy marinated chicken Hamburger
bacon, onion, pickled gherkin, lettuce and kimchi mayonnaise

Galician blonde Hamburger
with goat cheese, bacon and caramelized onions

Brioche with veal cheeks
with pickles and lemon mayonnaise

Chicken Brioche
with barbecue sauce, corn, lettuce and pickled red onions

Omelette
with truffle and spiced toast

Service in the restaurant 3,50€/ pax | Room service 5€.
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[desserts]

Fluid cheesecake 7€
with crunchy biscuit

Mellow Chocolate Cake 7€
of 2 chocolates and toffee

Fresh seasonal fruit €
with mint infusion

Creme Briilée c
baked and caramelized vanilla custard 7

Service in the restaurant 3,50€/ pax | Room service 5€.



