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Segun el Real Decreto RD 126/2015 de 27 de febrero este establecimiento ‘
tiene a su disposicion una carta para posibles alérgenos alimentarios. .




El Garbanzo de Pico Pardal

“~ GRANDMA'S STEUW 0~ tbut GL wacer o all cocer

# Chickpeas with stewed octopus 2200€
» Green beans (Alubia Verdina) in green sauce with clams OO D) 2600¢€
 Lentils with chorizo from Leon @ 18,50 €

Q Chickpea bag to cook at home - 5,50 €kg

' THE GARDEN OF MY LAND = gﬁkZ‘Z:L’C]ZPﬁZ:

@ Sz’ros de 'remporcdc iPreguntancs!

R@?Bolems Eduhs (mushroom) cooked in Olive oil and foie gras 30,00¢€
57 Chickpeas with mushrooms 3000¢€
» Smoked salmon salad with la Paisaria Semi-Matured cheese@ ' 1800€
* |00% Leonese salad, cecing, Veigadarte cheese & russet Apple ) 1800€
SERRANO'S CLASIC OF 19820ttt sty
~» Cecina from Astorga (Beef jerky) : - 2000¢€
# Ceccina from Astorga (Beef jerky) with foie gras, marinated in bee
pollen and olive ol 22,00€
# Cuijuclo D.O-certificate of origin-iberian ham and toast bread 22,50€
# Sweetbreads of mik lamb (mama Telvi recipe) - 2600€
# Veal tripes with a touch of cumin grass - 18,00€
* House made Croguettes (5 ud) 000 ' 14,00€
+ Carpaccio of smoked cod with orange @ @ 22,00¢€
# [oie gras in Pedro Ximenez (oloroso wine),raisin and pine nut sauce ® 3000¢
» Smoked sardine with creamy caramelized Reineta apple @ Q) 2000¢€
« The Premium Cantabrian ahchovies with olives and Reineta apple & 20,00€
# Steamed cockles xxL ¢ X o 3500€
* Fresh pasta stuffed with goatf ch@@s@ and jerky salt (A Q) 25,00€

GRANDPA NEMESIO'S HENS' P qu '“‘3

57 Fried eggs, potatoes and freshblack truffle. (Tuber melanosporum) 28,00€

& Scrambled eggs with patatoes "courgeﬁe and-morcilla
(Black pudding) from Ledn 18,00€




FISH Clor & satite
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57 Semi-smoked salmon, seasoned mushroom stew and creamy

mashed potato D QO @ 2200€

- 57 Pil-pil style cod cheeks with Boletus Edulis (mushroom name) € , 28,50€
"« Cod stew, Maragateria style - & - ' \_ 28,00€
+ Hake battered in egg with peppermint aioli € O ‘ 28,50€
e Monkfish in green coriander sauce with mushrooms € 4000¢€
» Uild turbot on creamy potato and celery Soucé’@ : : 4000¢€

(omi buena carne o beba o

N U MEATSTEW T e e o e

# Iberian pork cheeks in Mencia red wine sauce @ 22,00¢€
5 Oxtail stew with wild mushrooms@ . 2500¢€
5 Partridge stew with wild mushrooms and foie gros@ 2800€

¢

BABY LAMB | 'Wﬁ%&;‘:

e Griled baby lamb ribs - D M - 2500€
57> Gratin cannelloni with lamb ond truffle (Tuber melanosp 060 ~°00¢

* Roast lamb with red peppers.from Bierzo (nearby region) - 3000¢
* Roast lamb shoulder with red peppers from Bierzo (nearby region) 3500€

La watsnza, Ui caza.
PORK, DUCK, DEER AND COUI Sw Sumiator ioytapny

57 Iberian Pork sirloin steaks Buttered on Bol@’rus edulis

(mushroom) sauce (A @ @ 2200¢€
# Roast duck in raspberry’ qugé‘G © 22,50€
s Griled deer steak in raisin, pine nut and leek sauce ) @ 2500¢€
. Coromelizgd foie gro\s 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.

© OO0 O
Crustacean Fish Soya  Milk Nuts Sulphite-& sulfur
anhydride

All our dishes are susceptible to contain allergens
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