PARA COMPARTIR
G A |_ E G U S TABLITA GALLEGA 713.900
Calamares a la romana, tortilla

espanola y huevos rotos.

/\/\ercad to Espanol

TABLITA CATALANA 212.600

Croquetas, patatas bravas
y montaditos de jamon.

TABLITA DE QUESOS £15.500

Queso curado y semicurado de oveja,
con aceitunas, frutos secos y mermelada.

TABLITA DE FIAMBRES 712.900
Chorizo, salchichon, jamon serrano
en finas rebanadas con aceitunas
y frutos secos.

TABLITA DE FIAMBRES Y QUESOS  ¢18.500

Mezcla de quesos y embutidos con aceitunas,
frutos secos y mermelada.

CREMA CATALANA FILLOAGALLEGA QUESOY MEMBRILLO

PO ST R E S Leche, huevos, canelay Crepas espanolas Queso manchegoy ﬂ 3 . 9 O O

azucar caramelizada. rellenas. salsa de dulce membrillo.

T




ALB(';NDIGAS DE RES £6.100 CALAMARES £5.200
Carne angus en salsa casera Aros de calamar, rebosados y fritos
de tomate y pan de la casa. acompanados con alioli de pimenton. PULPO ESPANOL 18 o 714.900
GAMBAS GABARDINA £6.100 Tentaculos enteros con papas a la francesa,
Camarones rebosados y fritos Dgggglufll?fé?n?gls #5.200 vegetales, y salsa de mojo rojo picoso.
aggimpanados de alioli deipirienton. relleno cremos y crocantes por fuera. POLLO MANCHEGO 200gr £8.900
ENSALADILLA RUSA 75.900 MONTADIT 4 En salsa cremosa de queso manchego
Bapa, huall diks) mayahbsa db 12 casa, Dart (f())n o gl?afiougi)oli £6.500 y hongos, ac?mpanado de papas y vegetales.
aceitunas y chile morron con atun. 2 de jamon serranoy 2 d’e que’s o. SALMONALAPARRILLA 200gr  ¢£9.900
En salsa de citricos, acompanado de papas
HUEVOS ROTOS £7.900 GAMBAS AL AJILLO 76.500 ala francesa y vegetales asados.
Papas a la francesa, con 2 huevo_s fritos Camarones salteados en ENTRECOT CANARIO 400gr ¢710.900
y rebanadas de jamon espanol. . . .
aceite de oliva y ajo. Lomo ancho con papas a la francesay
PULPO GALLEGO vegetales asados y mojo canario.
A o . 78.900 CAZUELA DE MEJILLONES  6.900 MAR Y TIERRA 712.500
ulpo espanol sobre trozos de papa, Salteados al vino blanco, ajo y salsa
paprika y alioli de pimenton. base de t t Ido d d Lomoy gambas con papas a la
a base de tomate y caldo de pescado. francesa, vegetales y mojo canario.
ALMEJAS AL AJILLO £6.400 S CACHOPO DE LOMO O POLLO £8.900
Flameadas con vino blanco, Carne apanada y frita, con vegetales
perejil y pan de la casa. salteados y papas a la francesa.
GAZPACHO ANDALUZ 75.500
Sopa fria a base de tomate, pepino | PAELLAS |
cebolla, chile y ajo.
PAELLA DE POLLO £9.900 ARROZ NEGRO ¢10.900
SUQUET DE MARISCOS 76.900 Verduras de temporada, Calamares salteados
Sopa de mariscos acompanada garbanzos, tomillo fresco y pollo. y tinta de calamar.
de pan de la casa. PAELLA DE MARISCOS ¢10.700 PAELLAVEGETARIANA ¢9.900
SOPA CANARIA 16.900 Mezcla de almejas, mejillones, Mix de vegetales de temporada.
: 1 .
Sopa de mariscos canaria con CAAMATES Y EAMATones PAELl.,A DE PULPO ¢11.900
cocoy picante, acompanada PAELLA.MIX'ILA 710.700 Sofrito con pulpo. )
de pan de la casa. Mezcla de almejas, mejillones, PAELLA DE CAMARON ¢10.700
calamares, camaronesy pollo. T —
TORTILLAESPANOLA  ¢4.900 FIDEUA
Mezcla de huevos con rebanadas de Paclla a base de fideos, con
papay cebolla, en aceite de oliva. mariscos, mixta o vegetariana.
PAPAS BRAVAS £4.900

Acompanadas con salsa
picante y alioli de ajo.




Vinos

NATURALES
PINA ¢1.700
| LIMONADA 71.700
TE FRIO 1500
FRESA 71.900
TRAGOS ’g‘:ﬁg&”‘m‘ 2‘-938
1.7
) GINEBRA
LICOR 43 [ ¢3.900 BERIDRIEINILEERE (2200 GIN MG LONDON O PINK
GLENLIVET 12 ANOS Wiy ¢4.500
Single, Malt, Scotch Whisky. CALIENTES ELIGE ESTILO:
Ron TE 71.500 ,
FLOR DE CANA 4 ANOS 3.500 CITRICO:
f AME/RICANO ¢£1.500 Naranja, Romero y Limon.
CAFE CON LECHE 71.800
FRUTOS ROJOS
CAPUCHINO 71.800
ELES .
COCT ESPRESSO 71500 Moras y Fresas
TINTO DE VERANO 23.900 PEPINO Y LIMéN
- APEROL SPRITZ £3.900 GASEOSAS
MARGARITA CLASICA ¢3.900 AR
CUBA LIBRE 23.900 COCA COLA 74 KS1010)
TINTOS Copa Botella MOSCOW MULE 74.500 GINGER ALE 74 KS1010)
B CARAJILLO £3.900 FRESCA 71.900
V.ll\.lA POMAL . . 74.200 ¢16.800 CAMPARI SPRITZ 73.900 SAN PELLEGRINO 72.500
Rioja, Tempranillo Crianza.
LA FAUNA DE LAVINA 73.900 ¢15.600 SANGRfAS
Catalunya, Tempranillo, Merlot. CERVEZAS
SANGRIA TINTA ¢3.900 SAURADAMM (- ) #2700
_ Rotell SIN ALCOHO ARI0]0)
LAFAUNADELAVINA  ¢3.900 ¢15.600 orefa (1) FINEIS Dbl oorony -
SANGRIA DE LA CASA £10.900 ESTRELLA GALICIA 72.900
Macabeu, Garnatxa Blanca.
ESTRELLA DAMM 2700
IMPERIAL £1.800

PILSEN £1.800




MENU EJECUTIVO GALEGOS

Mercadito Espanol
LUNES AVIERNES DE [L30AM A 5:00PM

POLLO AL AJILLO

Pechuga de pollo al ajillo,
acompanado de papas y ensalada.

SALMON A LA PARRILLA

Salmon en salsa de citricos,
con papas y ensalada.

LOMO VASCO

Medio lomo con salsa de mojo
canario, papas y ensalada.

MAR Y TIERRA \
Corte de polloolomocon ™
camarones, papas y ensalada._

ALBONDIGAS DE RES

Carne aNngus en salsa casera ¢7. 9 O O

de tomate con papas y ensalada.

25.900

Incluyen entrada, bebida y postre del dfa



CALECOS e

Spanish Market Fried calamari, spanish omolet,
and broken eggs whith fries.

CATALAN BOARD 212.600

Ham croquettes, patatas bravas,
and mini han sandwiches.

CHEESE BOARD 215.500

Aged and semi-aged sheep cheeses
served with olives, nuts, and marmalade.

COLD CUTS BOARD 212.900

Thinly slice chorizo, salchichon, and
serrano han served with olives and nuts.

CHARCUTERIE BOARD 218.500

A mix of cheeses and cured meats served
with olives, nuts, and marmalade.

CATALAN CREAM GALICIAN FILLOA QUEESE AND QUINCE

D E S S E RT Traditional spanish custard Stuffed spanish Manchego cheese with ﬂ 3 . 9 O 0

crepes. sweet quince jelly.

dessert with a caramelized
sugar crust.

S
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BEEF MEATBALLS 76.100 FRIED CALAMARI 75.200
Homemde beef meatballs Calamari rings, battered and fried,
in tomato sauce served with aiolo and paprika.
SHPERED SITRIGP #6100 CROQUETTES (4 units)  #5.200
N 1:e(si S ;;lmpl at(tiere aﬁ Traditional spanish croquettes with
riediwith atoli afgpapria. creamy filling-ham, cheese or mixed.
RUSSIAN SALAD ¢5.900 BRUSCHETTA (4 units) ¢6.500
Traditional potato salad W'ﬂ} Toasted bread with grated tomato and
vegetables, tune and mayonnaise. aioli, two serrano han and two cheese.
FRIED EGGS WITH HAM 77.900 GARLIC SHRIMP 76.500
Twgiried eggs topped with Shrimp sauteed in garlic .
spanish han and fries. and olive oil
GALICIAN OCTOPUS £.8.900 MUSSELS CASSEROLE 76.900
Traditional Galician-style octupus Sauteed mussels in white wine, garlic,
with paprika and otive oil. tomato based sauce, and fish stock
GARLIC CLAMS 76.400 e
Flambeed with white wine, parsley, 9
and house bread.
ANDALUSIAN GAZPACHO ¢5.500
Cold soup made with tomato,
cucumber, onion, chili, and garlic.
SEAFOOD SOUP 76.900

Traditional seafood soup sérved vegetables, chickpeas and thyme. squid ink rice.
withhouse bread SEAFOODPAELLA  ¢10700  VEGETARIAN PAELLA
Mixed seafood paella with shrimp, ioh i :
CANARIAN SEAFOOD SOUP  £6.900 mussels, and calamati, Spanish rice with vegetables.
Canarian-style seafood soup with
coconut and a spicy touch, served with MIXED PAELLA 710700 SOS;FOPUS.EIAE:.,LA
house bread. Combination of chicken OIrto rice with 0ctopus.
and seafood. SHRIMP PAELLA
SPANISH TORTILLA £4.900 FIDEUA ¢10.700 Rice with shrimp.
Classic egg omelette with Traditional spanish noodle paella
potatoes and onions. with seafood, mixed or vegetarian. :
PATATAS BRAVAS 74.900

Fried potatoes served with
spicy sauce and aiolo.

SPANISH OCTOPUS 180gr
Whole octopus tentacles with sauteed
potatoes, vegetables, and red mojo sauce.

£14.900

MANCHEGO CHICKEN 200gr

Chicken in a creamy manchego cheese
with potatoes and vegetables.

GRILLED SALMON 200gr
Salmon in citrus sauce, served
with potatoes and salad.

CANARIAN ENTRECOTE 400gr
Beef cut with french fries, vegetables
and canarian mojo sauce.

SURF AND TURT
Beef cut or chicken and shrimp with french
fries, vegetables and canarian mojo sauce.

CACHOPO (BEEF OR CHICKEN)
Breaded and fried beef or chicken with
sauteed vegetables and french fries.

£8.900

£9.900

£10.900

£12.500

£8.900

| PAELLAS !

CHICKEN PAELLA

Traditional paella with chicken,

£9.900 BLACKRICE

Sauteed calamari with

£10.900

£9.900

£11.900

£10.700




WINES

NATURAL JUICE
PINEAPPLE £1.700
LEMONADE 71.700
ICED TEA 71.500
STRAWBERRY ARSI0]0)
SHOTE WATERMELON #1700
71.700
GINEBRA
LICOR 43 D ¢3.900 LS IENZRAGIE HEEDL GIN MG LONDON O PINK
GLENLIVET 12 ANOS [Wigs ¢4.500
Single, Malt, Scotch Whisky. HOT DRINKS Choose your Style
FL(R)Ol; DE CANA 4 YEARS  ¢3.500 tE 1500 CITRUS
3.50 :
AMERICANO ARSUY Orange, rosemary or lemon
__ N COFFEE WITH MILK 71.800
RinzA COCKTAILS CAPUCHINO ¢1.800 8 RED(;:RUITE’
ESPRESSO £1.500 erres and strawberry
TINTO DE VERANO 73.900
. CUCUMBER AND LEMON
. APEROL SPRITZ £3.900 SOFT DRINKS
CLASSIC MARGARITA 73.900 74.000
CUBA LIBRE 73.900 COCA COLA 71.900
RED WINES Glass  Bottle MOSCOW MULE ¢4.500 GINGER ALE 71.900
B CAMPARI SPRITZ £3.900 FRESCA £1.900
V.ll\.lA POMAL . . 74.200 ¢16.800 CARAJILLO ¢3.900 SAN PELLEGRINO 12500
Rioja, Tempranillo Crianza.

LA FAUNA DE LAVINA £3.900 ¢15.600

Catalunya, Tempranillo, Merlot. SANGRIAS BEERS

RED SANDRIA £3.900 DAURA DAMM CLutenpesy — £2.700

WHITE SANGRIA 73.900 INEDIT DAMM 73.200
LAFAUNADELAVINA  ¢3.900 ¢15.600 Bottle (ar) FRESIDEYIW ConmTeone) - (0
Macabeu, Garnatxa Blanca. HOME SANGRIA £10.900 ESTRELLA GALICIA £.2.900
ESTRELLA DAMM 72.700

IMPERIAL 71.800

PILSEN £1.800



EXECUTIVE MENU

MONDAY TO FRIDAY FROM 11:530AM TO 5:00PM Spanish Market

GALEGDS

Ll TR IR B GRILLED SALMON
Chicken in manchego cheese sauce

. Salmon in citrus sauce, served
with potatoes and salad.

with potatoes and salad.

BASQUE BEEF , SURFANDTURF '\
Beef cut with canarian mojo sauce, Beef cut or chicken with
served with potatoes and salad. o

BEEF MEATBALLS
Angus beef meatballs in homemade ¢ 7. 9 O O

tomato sauce, with potatoes and salad.

25.900

Includes starter, beverage, and dessert of the day



