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SHALL WE HAVE A SNACK?

(DAY BEFORE)
@ BY ORDER

Potato omelette 16,00 €
Potato and zucchini omelette 16,00 €
Russian salad 8,50 €
Tuna pie 18,50 €
York and Serrano ham pie, variety of cheeses and apple jam 18,50 €
Cecina and goat cheese pie 18,50 €
Meat pie 18,00 €
PASTRIES FROM THE BAKERY “LA PORTALINA”, AWARDED IN 2022 WITH ITS THIRD
“BAKERY STAR” AND IN 2021 “GOLD CRUMB OF THE PRINCIPALITY”.

STARTERS

Jalapeno stuffed with cheese 2,00 €
Funes asparagus (Navarra) 10,00 €
Homemade croquettes assorted flavors 11,00 €
Nachos Mar del Sueve 11,00 €
Assorted Asturian cheeses with walnuts and quince 15,00 €
Plate of Leon cecina, goat cheese and sliced almonds 15,00 €
Iberian feed ham plate 15,00 €
Iberian acorn ham plate 23,50 €
DIPS
Hummus with crudites 8,00 €
Guacamole with tortilla chips 8,50 €
Blue cheese pate, dates and walnuts 8,50 €
Assorted dip plate 17,00 €
SALADS
Lettuce, apple, walnuts, blue cheese and cherry tomatoes 7,00 €
Lettuce, caramelized walnut, goat cheese and mango sauce 7,00 €
Garden tomato and mozzarella 8,00 €
Avocado, onion, olive, tomatoes, beets and cream cheese 8,00 €
Smoked cod, orange and avocado 10,50 €

TOASTS

Iberian ham, Brie cheese and tomato 3,50 €
Cecina, goat cheese and tomato 4,00 €
Leon black pudding and apple sauce 4,00 €
Cecina, caramelized onion, duck mousse and tomato 4,00 €
Bechamel with spinach, mushrooms, melted cheese and cherry tomatoes 4,50 €
Iberian ham, green asparagus, sweet pepper, quail egg and tomato 4,50 €
Salmon, guacamole and apple 5,50 €
Gamoneu cheese, hazelnuts and blueberry cream 6,00 €

GAZPACHOS

Traditional gazpacho 4,50 €
Beet gazpacho 5,00 €
Apple gazpacho 5,00 €
Carrot gazpacho 5,00 €
Pineapple gazpacho 5,00 €
Strawberry gazpacho 5,00 €
@ SANDWICH
Mixto (Ham and cheese) 4,00 €
Vegetable (Ham, cheese, lettuce, tomato, tuna and mayonnaise) 4,50 €
Complete (Ham, cheese, lettuce, tomato, egg and mayonnaise) 5,00 €

DESSERTS

Ben&Jerry’s ice cream tub 3,00 €
Cheesecake 5,50 €
White chocolate cream with blueberries 5,00 €
Chocolate volcano with ice cream and whipped cream 5,00 €
SPEClAL COFFEES
Caramel Latte Macchiato 2,00 €
Vanilla Latte Macchiato 2,00 €
Cappuccino 2,00 €
Chocolate and caramel 2,00 €
Small chocolate coffee 2,00 €
Large chocolate coffee 2,50 €
Irish coffee 3,00 €
Carajillo 3,00 €
Coffee and vanilla milkshake 4,30 €
Coffee, vanilla and Baileys milkshake 4,50 €
@ INFUSIONS
BLACK TEA 2,00 €
Chocolate & Truffle
Breakfast

Karamellino (caramel, almonds and vanilla)

RED TEA 2,00€

Pure 50 years
Strawberry

Lime and orange

GREEN TEA 2,00 €
Japan bancha
Pineapple and papaya

Yoghurt strawberries and wild berries

WHITE TEA 2,00 €
Pai Mu Tan Imperial

Buddha’s secret (cinnamon and candied apple)

ROOIBOS (without theine) 2,00 €
Pure cultivation
Enchanted Forest (lime, orange, rose hip, cinnamon and cardamom)

Pakistani (cinnamon, orange and orange Blossom)

TISANE 2,00 €

Relaxing Yoga Tisane (Traditional Indian blend. Relaxing and digestive)
Pina colada Tisane (Apple, hibiscus, rose hip, pineapple and coconut)
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HOW ABOUT A DRINK?

JUICES

Orange 3,50 €
Lemonade 3,50 €
Orange and apple 3,50 €
Orange, grape, pineapple and kiwi 4,00 €
Carrot, apple and orange 4,00 €
Watermelon, orange and grape 4,00 €
Traditional gazpacho 4,50 €
Fruit gazpacho (choose between strawberry, apple, carrot, beet or pineapple) 5,00 €
Grapefruit, apple, strawberry and honey 4,00 €
Cucumber, apple, celery, lemon and mint 4,50 €
Pineapple, spinach, celery, lemon and ginger 4,50 €

SHAKES

Chocolate 3,50 €
Vanilla 3,50 €
Nougat 3,50 €
Merengue milkshake 3,50 €
Strawberry 3,50 €
Blueberries 3,50 €
Banana 3,50 €
Kinder Egg 3,50 €
Oreo and vanilla 3,50 €
Cookies and banana 3,50 €
Cookies and merengue 4,00 €
Coconut and banana 4,00 €
Banana and vanilla 4,00 €
Chocolate and banana 4,00 €
Coffee and vanilla 430€
Chocolate and strawberry 4,50 €
Banana and strawberry 4,50 €
Yogurt with forest fruits 4,50 €
Blueberries and mango 4,50 €
Mango and vanilla 4,50 €
Mango and banana 4,50 €
Plant-based milk, banana, blueberries and date (SUGAR-FREE) 4,50 €
Baileys, vanilla and Oreo 4,50 €
Coffee, vanilla and Baileys 4,50 €

COCKTAILS
(7

Strawberry sparkling wine, blueberry or mango sorbet 4,50 €
Champagne cider with strawberry, blueberry or mango sorbet.

Mojito 6,50 €
Rum, sugar, lime, mint and soda water.

Sex on the Beach 6,50 €
Vodka, peach liqueur, orange juice and cranberry juice.

Margarita 6,50 €
Tequila, Triple sec, lime and mix base.

Cosmopolitan 6,50 €
Vodka, Cointreau, lime juice and cranberry juice.

Daiquiri 6,00 €
Rum and mix base.

Fruit Daiquiri 6,50 €
Choose between strawberry, blueberry, mango, or banana.

Bloody Mary 6,50 €
Vodka, tomato juice, lemon juice, Tabasco sauce, Worcestershire sauce, salt and pepper.

Pina Colada 7,00 €
Rum, coconut cream, fresh pineapple and pineapple juice.

Horse’s Neck 6,50 €
Whiskey, Angostura bitters and Ginger Ale.

Mar del Sueve 6,50 €
Alquitara (cider aguardiente), orange juice, grapefruit juice, Tabasco and mix base.

Gin Fizz 6,50 €
Gin, egg white and mix base.

Bramble 6,50 €
Gin, mix base and blackberry liqueur.

NON-ALCOHOLIC Mojito 5,00 €
Brown sugar, lime, mint and soda water.

NON-ALCOHOLIC Cocktail 5,00 €
Orange juice, mint, lime and strawberry.

NON-ALCOHOLIC Bramble 5,00 €

Non-alcoholic gin, mix base and blackberry liqueur.

SHOTS

Honey Rum 3,00 €
Rum made from brandy, typical of the Canary Islands.

Pacharan 3,00€
Liqueur obtained by macerating sloes in aniseed brandy, typical of Navarra.

Amaretto di Saronno 3,00 €
Liqueur combining apricot sweetness with bitter almonds.

Limoncello 3,00 €
Artisanal sweet liqueur made with lemons from the Amalfi Coast.

Frangelico 3,00 €
Liqueur made from toasted hazelnuts and soaked in alcohol with berries and different spices..

Orujo Cream 3,00€
Made from cream, various alcoholic components and aromatic to give it flavor.

Herb Orujo 3,00 €
Made from grapes and herbs that give it that characteristic greenish tone.

L’Alquitara Cider Firewater 3,00 €
Firewater produced from cider and distilled in the traditional way in copper stills.

Coffee liqueur 3,00 €
Galician liqueur with exquisite coffee flavor.

Hazelnut liqueur 3,00€

Asturian liqueur made from hazelnuts.

PREMIUM DRINKS

Tanqueray 0,0 6,50 €
Seagrams 6,50 €
Puerto de Indias 6,50 €
Bombay Saphire 7,00 €
Bulldog 7,50 €
Brockmans 8,00 €
Martin Millers 8,00 €
Nordes Atlantic 8,00 €
Tanqueray Ten 8,00 €
Hendrick’s 8,00 €
Jack Daniel’s 7,00 €
Chivas 12 7,50 €
Black Label 8,00 €
Macallan 12 9,00 €
Flor de Cana 7 7,00 €
Santa Teresa 1796 8,00 €
Absolut 6,50 €
QZ)WlNES

Rioja Copa  Botella

Costumbres (Author’s wine) 23,00 €

Altan (Crianza) 3,00 € 18,00€

Palacio de Argtielles (Young) 2,40€ 14,50€
Ribera del Duero

Baden Numen (Tempranillo) 3,00€ 18,00 €
Bierzo

Akilia (Mencia) 3,00€ 18,00 €
Canga del Narcea (Asturias)

Galiana de Limes (Mencia - carrasquin - Albarin negro - verdejo negro) 27,00 €
Rueda

Vicaral (Verdejo) 2,80 € 16,50 €
Rias Baixas

Uva de Conde (Albarifio) 290€ 17,00€
Valdeorras

Sampayolo (Godello) 2,90€ 17,00 €
Tierra de Leon

Vega Carriegos (Rosé) 2,40€ 14,50€
Empumosos

Don Luciano (Moscato) 2,50 € 15,00 €

Heretat el Padruell (Brut Nature-Cava) 14,50 €
Sangria Wine 14,00 €
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