
COCKTAILS OF THE SAISON 	

EL APRICOT 	  	 €  16,00 
Apricot sorbet, Anejo Tequila, orange liqueur, mint, cava

	

GOOD THYMES	 	 €  14,00 
Thymian infuesed Rosé-Wermut, Tonic 

STRAWBERRY FIELDS FOREVER alcohol-free 	 	 €  14,00 
Alcohol-free distillate, strawberry jam, basil, grape verjus

THE CASUAL
BY PACO PÉREZ

APERITIVE  	 	 0,1L

2015 RELATS CAVA Gran Reserva Brut nature 		  €   11,00
Recaredo, Barcelona

SPECIAL CUVÉE CHAMPAGNER Brut 		  €  20,00
Bollinger, Champagne

CHAMPAGNER ROSÉ Brut 		  €  23,00
Bollinger, Champagne

GRAPE SECCO white alcohol-free 		    €   12,50
Raumland, Rheinhessen 0,2 l Piccolo



	 	  
FETTUCCINE “ARRABBIATA” with lobster 		  €  28,00
SCHNITZEL “DAS STUE“ with fresh radish-cucumber salad, gherkins & fried potatoes 		  €  23,00
BEEF BURGER with tomato, salad, onions, gherkins, served with fried potatoes 	  	 €  20,00
with cheese 		  + €  2,00
with bacon 		  + €  2,00
	

CLUB SANDWICH with chicken and bacon, served with salad & fried potatoes		  €  19,00
(if desired also vegan/vegetarian prepared) 

BREAKFAST SANDWICH with chicken, bacon and egg, served with salad & fried potatoes		  €  22,00

CAESAR SALAD with romaine salad, parmesan 		  €  14,00
with bacon 		  €  17,00
with chicken 		  €  20,00
with tiger prawn 		  €  21,00

GRILLED SPRING CHICKEN with wild herb salad & mashed potatoes 		  €  23,00
RISOTTO with saffron and seasonal mushrooms   		  €  21,00

CHOCOLATE TARTE with red fruits	   	€   12,00
CHEESE SELECTION with selected jams  		  €  19,00
CAKE OF THE DAY		  €  6,00
ICE CREAM different flavours		  €  3,00
SORBET different flavours  		  €  3,00	
	                      

TO SHARE

MAIN COURSE

DESSERT

FROM THE MOUNTAINS	

STEAK TARTAR from Gallega beef with pickled vegetables	 	 €  17,00
TABLA DE JAMÓN IBÉRICO from Arturo Sánchez with coca bread & tomato 		  € 19,00	
CROQUETAS with Jamón Ibérico from Arturo Sánchez 	 	 €  12,00

FROM THE SEA	

TUNA TARTAR with tomato, olives & basil		  €  17,00
ANCHOVIES with olive tapenade & toasted bread  	 	 €  16,00
SPRING –“ZARZUELA” Spanish fish stew with monkfish 		  €  25,00
               

FROM THE GARDEN	

TORTILLA DE PATATA Spanish potato omelette with Piquillo peppers & Aioli 	 	 €   12,00
NACHOS with Guacamole & Pico de Gallo		  €   12,00
GREEN ASPARAGUS SOUP with Parmesan cream & roasted almonds		  €   12,00


