STARTERS

lberian ham from free-range fattened Pigs......c.cooviiiiiiiiiiiiiiee, 26 €
Angus crossbreed with wagyu beef ham..........coooiii . 26 €
La Finca homemade CroquUettes......o.iiiiiiiiii e 14 €
Caw’s cheese board with quince and NUTS. ... 12.50 €
SEASONAI MUSNIOOMS. ..t e e e e e e e aaas 18 €
WHITE QSPAMOIGUS . eininiiiie e e e e e e e eae e 12 €
Tomato salad with funa belly .....o.inini e 18 €
Roasted leeks salad With PraOWNS.......o.iiii e 14 €
FISH
Baked cod with Riojaratatouille. ... 25 €
Baked turbot With POTATOES ..., 29 €
Baked hake with potatoes and garlic SQUCE........ovevviiiiiiiiiiie e, 24 €
MEAT
Matured cow steak (600gr) with chips and roasted peppers............. 44 €
Beef sirloin with foie & mustard sauCe..........cooiviiiiiiiiiiiiii e, 32 €
Veal cheeks stewed into the Finca wine and carrot cream................ 25 €
Baby lamb chops with chips and roasted peppers......cccoovvivvinennn... 28 €
Styled lberian pork fillet with Padrédn peppers......covvvviieiiiieiiin, 25 €

DESSERTS

Salted chocolate tart with EVOO and wine ice cream............ccc.ouueee. 12 €
Pears in red wine with cow cheese mousse and meringue.................... 12 €
Caramelized French toast and smoked sheep’s milk ice cream.............. 12 €
Pannacotta with garnacha blackberry and hazelnut sponge cake.......

List of allergens available

Bread portion 1,50 € per person




