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According to Royal Decree 126/2015 of 27 February, this establishment
has at your disposal this letter /_‘dgnf//ﬁfmg the possible allergens of each dlish.

ante Micologico

S




El Garbanzo de Pico Pardal

~ CRANDMA'S STEUW o~ it G wacer o all cocer

# Chickpeas with stewed octopus 22,00¢
~# Cod salad with chickpeas Pico Pardal @ Q) . 26,00€
Q@ chickpea bag to cook at home © 550€kg
& THE CARDEN OF MY LAND Tresno, Bierzs,
! _ 3 MW\-, Cepec‘a,
§?Bol@’rus Edulis (mushroom) cooked in Olive oil and foie gras 30,00€
% Cherry cold soup, diced cur@d beef jerky and boiled egg 2000€
o Tomo’ro from the Bierzo vegefoble garden: with pickled White Tuno@@ 25,00€
+ Smoked salmon salad with la Paisana Semi-Matured cheese @ O 18,00€
s 100% Leonese salad, cecing, Veigadarte cheese & russet Apple ) 18,00¢
# Russian salad, smoked eel and white'tuna @ © @ - 2200€
® Pcppers stufled with monkffsh and Pine Bolete
in their tomato sauce (§ Yo 30,00€
] | UM cocina de producte
SERRANQ'S CLASIC OF 1982 procus
s Cecina from Astorga (Beef jerky) : ~ 20,00¢
¢ Cecina from Astorga (Beef jerky) with foie gras, marinated 22.00€
in bee pollen and olive oil
# [l joamon ibérico de Guijuelo (Guijuelo D.O-certiffcate 22,50€
of origin-iberian ham) and toast bread ,
* Suweetbreads of milk lamb (mama Telvi recipe) . ' 30,00¢
# St. George mushroom with iberian ham 35,00€
* House made Croquettes (§ JoJ 0] : 1 4 00€
» Carpaccio of smoked cod with orange @ €@ 22 00¢€
» Foie gras in Pedro Ximenez (oloroso wine),raisin and pine nut sauce () @ 30,00¢
* Smoked sardine with creamy caramelized Reineta apple @@ 20,00€
s The Premium Cantabrian anchovies with olives and Reineta apple & 20,00€
\9« Beef loin carpaccio with* semi- cur@d cheese @ 35,00€

¢ Fresh pasta stufled with goot ch@@s@ and jerky salt (5 O 25 00€

De corval jad
THE NEMESIO CHENS I il

* Fried eggs, potatoes and fresh black truffie (Tuber melanosporum) 28,00€

# Scrambled eggs wﬁh'p'ofofozs courgette and morcilla
(Black pudding) from Ledn 18,00€
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Semi-smoked salmon, seasoned mushroom stew

and creamy mashed potato (2 @ O 2500¢ °
Pil-pil style cod cheeks with Boletus Edulis-(mushroom nome) @ ' 28,50€
Cod stew, Maragateria style € \ 28,00€
Hake battered in egg with peppermint aioli @) (§) 28,50€
Monkffsh in green coriander sauce with mushrooms@ 40,00¢
Wwild TL.J'erT on creamy potato and celery saice @ Q) 40,00€

(oma buena carne g beba vine

SMEAT STEW o T T S

 Iberian pork cheeks in Mencia red wine. sauce @ . 26,00€
57 Oxtail stew with wild mushrooms @ ‘ 26,50€
57 Partridge stew with wild mushrooms and foie gras @ 28,00¢

| BABY | AMB . mﬂgﬁé‘iﬁ

Crilled baby lamb ribs 25,00€
Cratin cannelloni with lamb and truffie (2 Q) @ ‘ <& 26,00€
Roast lamb with red peppers from Bierzo (nedrby region) . 30,00€
Roast lamb shoulder with red peppers from Bierzo (nearby region) 35,00€

ORK, DUCK, DEER AND COU S taintusiogtorny

57 Iberian Pork sirloin steaks Buttered on Boletus 26,00€
edulis (mushroom) sauce (4 ) @

# Roast duck in raspberry sauce () @ 28,00¢

e Grilled deer steak in raisin, bme nut and leek sauce ) @ 28,00¢€

» Caramelized foie gras on sirloin steak 32,00€

V.A.T. Incluyed
According to Royal Decree 126/2015 of 27 February, this establishment
has at your disposal this letter identifying the possible allergens of each dish.
o O
Fish Soya  Milk Sulphite & sulfur
anhydride
All our dishes are susceptible to contain allergens






