wines

WHITE WINES ROSE WINES

Casona Micaela (DO Costa de Cantabria) 22 Cresta Rosa 16
José Pariente (DO Ruedo) 21 Excellens Rose 16
Terras Gaudas (DO Rias Baixas) 23,5

Rouchel Godell (DO Valedorras) 21

Moscato D"Asti 27

RED WINES

RIOJA RIBERA
Campillo Cr. 227 Carmelo Rodero Cr. 39
Campillo Cr. %2 16 Finca Resalso 20
Cune Cr. 19 Emilio Moro Cr. 29
Cantabria is sea, land, high mountains and mighty rivers.
Sierra Cantabria Cuvee 29 Pago Carraovejas 49
Landscape, cultural and gastronomic richness that we try to reflect in our
Sierra Cantabria Cr. 23 Alto de Castro Sel. 21
menu, prepared to enjoy the colors, flavors and textures of our land..
Luis Canas Cr. 21 Pesquera Cr. 30
Welcome,
Luis Canas Cr. 500 ml 16 Portiz Roble 18
Marques de Riscal Rva. 27 Portia Cr. 21 C/l
Muga Cr. 29,5 Cﬂ/ é%r—‘
Lusia (Liebana) 19
CAVASY CHAMPAGNE o .
David Arias Manuel Garrido
Freixenet Vintage Cava Reserva Brut Nature 17 Maitre Chef
Agusti Torello Mata Cava Brut Reserva 22
Champagne Taittinger Brut Reserve 70
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starters

|berian acorn-fed ham with tomato on toast and olive all

Selection of cheeses from the region with marmalade and bread sticks

Seafood pudding with sea urchin sauce
Santona Anchovies with crystal bread

Foie terrine with orange jam and sobao toast

Porcini mushrooms cream soup with ham shavings
Homemade Iberian ham or cod croquettes with aioli
Cantabrian-style squid strips

Grilled octopus with paprika from La Vera and potato cream

Grilled scallops with garlic
Russian potato salad with roasted peppers and piparras

Cantabrian Tomato and burrata salad with light garlic sauce
Green salad with crispy chicken, apple and Caesar dressing

Horse mackerel pate with red onion, foie and tomato confit

Bread..2,4 €
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Pil-pil cod with roasted peppers

Grilled sea bass with mushrooms, asparagus and with truffle vinaigrette

Baked turbot with baked potato and red onion

meat

Grilled sirloin steak with boletus sauce and vegetable panache

Oxtail and cheese mille-feuille with roasted sweet potato puree

and port wine sauce
Braised |berian pork cheeks with creamy potato purée and

tem pura asparagus

desserts

Crea my Cantabrian cheese dessert served with strawberry ice cream

Homemade ice cream tasting (strawberry, vanilla, hazelnut and cheese)

Lz Jarradilla cheese with marmalde and walnuts

Caramelized brioche torrija with vanilla ice cream and hazelnut cream

Thin apple tart with vanilla ice cream
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