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Entrantes Frios Pescados
Cremoso de queso de Cameros 950€ 17,50€ ﬂ Qﬂ .@ Q( Taco de bacalao a la plancha - 27,80 €
(Anchoas de Santofia, uvas rojas y texturas de tomate) (Con humus de garbanzo negro y guiso de sus callos)
Szrgigfaizgrgg(:naacr?nota”arm de calabin 830€ 1680¢ & Cocochas de bacalao con su pil pil - 27,00€
ya & (Salteado de hongos y habitas)
Tataki de buey 11,00 € 19,90 € )
(Tomate especiado, gel de soja y jengibre) D WV B & Taco de atdn - 27,50¢
G de Marmitako, Kimchy y Vi ta de al,
Terrina de foie-gras hecha en casa - 22,00 € (Crema de Marmitako, Kimchy y Vinagreta de algas)
(Pistachos, membrillo de calabaza, pan de pasas y orejones) '@ Q( Lomo Qe merluz'a asada o . - 28,80 €
Ensalada de centollo y tartar de aguacate 11,80€  21,00€ (Con piperrada y jugo de pimientos del piquillo)
(Salmorejo y vinagreta de frambuesas)
Jamén Ibérico de Bellota - 26,00 € Cﬂmesy AS&Z&ZIOS
(Tosta de pan rustico y tomate) ﬂ '@ Rabo estofado y desmigado 12,90 € 24,50 €
(Con crema de foie y guiso de setas)
E C [ D '@ Carrillera de ternera braseada 12,90 € 24,50 €
nirantes Calientes (Crema fina de patata y aceite de calabacin)
Caprichos del Tolofio i} 16,00 € Manitas deshuesadas 12,00 € 22,80 €
(Pasta brick rellena de verduritas y langostino, 8 unidades) (Cebolleta plancha y emulsion de pimiento amarillo)
Arroz meloso 10,50 € 18,90 € ) Cochinillo asado a baja temperatura deshuesado - 2450¢€
(Con hongos y queso de Los Cameros) by (Con compota de manzana y ensalada de colores)
Pulpo a la plancha 12,00€ 22,50 € Solomillo a la brasa - 2780€
(Tartar de remolacha y romescu) (Con patatas fritas caseras y pimientos del piquillo)
Huevo cocinado a baja temperatura - 1550¢€ ¥ ChuIeFiIIgs de cordero a la brasa - 2680¢€
(Sopa de patata trufada, boletus y papada confitada) (Con pimientos y patatas)
5 Paletilla de cordero lechal 32,00 €
.., I (Cocinada a baja temperatura y rustida al momento)
Tradicion ) )
Cochinillo asado al horno de lefia - 60,00 €
Nuestras croquetas caseras de Ibérico - 16,00 € (Para dos personas)
(8 unidades) Cordero asado al horno de lefia - 65,00 €
Menestra de verduras de temporada 11,00€  1890€ (Para dos personas)
(Con sus rebozados) Chuleta gallega de vacuno mayor (€/kg) - 64,00€
Esparragos de La Ribera - 1380¢€ (A la brasa, con pimientos y patatas)
(Servidos con aceite riojano)
Pochas estofadas con verduras - 14,50 €
Pisto Riojano - 16,50 € (10% IVA inclufdo)

(Con Idminas de bacalao y salsa de choriceros)
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Crustdceos Sésamo  Frutos secos Gluten Huevos Pescados Moluscos
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15 Portion Full Portion ' 15 Portion Full Portion
Cold Starters Fish
Q( o D Cheese cream elaborated with artesanal Los Cameros 9,50 € 17,50 € Roasted hake fillet - 27,80 €
¥ (Anchovies from Santofia, red grapes and textured tomato) D (With its red ‘piquillo’ pepper juice and ‘piperrada’ Rioja style)
8,50€ 16,80€ ;
Smoked sardi ith tte tagliatell ' ' a Grilled cod cheeks - 27,00€
QQ’(@ moked sardines with courgette tagliatelle i Qf.@ Q(

and white garlic mango dressing (With black chick pea hummus and stewed tripe)

Beef Tataki 11,00€ 19,90 € @ Codcheekspilpil - 2750€

(V) §§ & (Spiced tomato, soy and ginger jelly) (With sauted mushrooms and baby runner beans)

. , Grilled tuna steak
s ~Home-made foie-gras terrine - 22,00 € w Q? (0 Q( ) ‘ . . , o . 2880 €
'@ (0 ¥ (Pistachios, sweet pumpkin paste, raisin bread and dried apricots) (Marmitako” purée, kimchi and seaweed vinaigrette)
‘® & Spider crab salad and avocado tartare 11,80€  21,00€
"~ ¥ (Salmorgjo’ and raspberry vinaigrette) Meat and Wood Fired Roast
Free-range acorn-fed Iberian Ham - 26,00 € _ .
(Toasted country loaf and tomato purée) (] -@ Stewed pulled oxtail 1290¢€ 2450 €
(With cream of foie gras and stewed mushroom)
ﬂ ‘b Braised veal cheeks 12,90 € 24,50 €
Hot SZZZVZ'€7"S (Light potato mash and zucchini oil)
g ﬂ ‘Caprichos del Tolofio Boneless pig's trotters 12,00 € 22,80 €
? % “',' ‘ﬁ (Fine brick pastry rolls stuffed with king prawns and vegetables, 8 pieces) ) 1600 € (Grilled shallots and yellow pepper sauce)
T o , = Pulled suckling pig roasted at low temperature - 24,50 €
Y ﬂ Creamy rice ‘meloso’style 10,50 € 18,90 € h Q’ (With apple con% Fz)tge and multi-coloured 527/00/)
b (With mushrooms and local Los Cameros artisanal cheese) ' ' pp P
. Charcoal-grilled sirloin steak - 27,80 €
a Grilled octopus , ] , o
4 T ® (With beetroot tartare and nutty “romesco” tomato sauce) 1200€ 2250 ¢€ (With home-made chips and red ‘piguillo’ peppers)
Charcoal-grilled lamb chops - 26,80 €
0 ¥ ﬂ Fgg cooked at low temperature - 15,50 € “’ (With potafoes and peppers)p
' (Truffled potato mash, boletus and pork jow! confit) '
3 Roasted shoulder of lamb 32,00 €
T 5[ L [ . I (Cooked at low temperature and roasted on the spot)
raaitiona MéllﬂS Suckling pig roasted in a wood-fired oven - 60,00 €
o, & Our homemade Iberian ham croquettes (Serving for two people)
@ (8 pieces) - 1600¢€ Lamb roasted in a wood-fired oven - 6500¢€
. , (Serving for two people)
0 '@ ¢ Season;l veg'etable stew ‘Menestra’ style 11,00 € 18,90 € .
(Coated in their own batter) Mature Galician T-bone steak - 64,00 €

Asparagus from La Ribera (Charcoal-grilled, served with potatoes and peppers)

(Seasoned with Riojan olive oil) - 1380¢€
White ‘pochas’ beans stewed with vegetables - 14,50 €
& Rioja style ratatouille 1650 € (10% VAT included)

(With thinly-sliced cod and choricero sauce) i‘@)& Q’ (@ §§ C Q( @

ALLERGEN  (Crustaceans - Sesame Nuts Gluten Eggs Fish Mollusks

INFORMATION l! ? 8 ﬂ D L @

Mustard Celery Peanut  Dairy products ~ Sulphites Soy Lupins



