
 

 

 

 

 

 

 

M E N Ú R E L A X  

1 Entrante + 1 Plato principal  (pescado o carne)  

+ 1 Postre  

 

R E L A X  M E N U 

1 Starter + 1 Main course (fish or meat)+ 1 Dessert  

 
 

 

M E N Ú T I E R R A  

    1 Entrante + 1/2 Ración de Pescado + 1/2 Ración de Carne + 1 

Postre 

 

T I E R R A  M E N U  

 

1 Starter + ½ Fish portion & ½ Meat portion + 1 Dessert  

 

 

*Suplementos*          *Supplements* 
Pan extra: 1,50 € ración                                  Bread; 1,50 € 

Café o infusión: 2,50 €                                    Coffee or tea: 2,50 € 

 



 

 
 

               

             
            

     STARTERS 
 

Tomato salad with tuna belly  

La Finca croquettes 

Prawn and confit cherry tomato salad 

     Roasted leeks with hollandaise sauce and salted hazelnut praline 

                FISH 
 

           River trout with green asparagus and white garlic 

              Baked turbot with potatoes 

           Baked hake with potatoes and fried garlic 

 

                MEAT 
 

Veal cheeks stewed into Finca Arandinos wine and potato parmentier 

Beef sirloin with a reduction of its own juices, potato mille-feuille 

and caramelized piquillo pepper 

                              Iberian pork fillet with demi-glace sauce, potato parmentier and Padrón peppers 

 

                DESSERTS 
 

Cherry ice cream, cow cheese and hazelnut mousse 

Pears in red wine with cow cheese mousse and meringue 

Caramelized French toast and smoked sheep´s milk ice cream 

Pumpkin Tatin and its textures 

 

                                                      List of allergens available 

                                                                     Bread portion 1.5 € per person 


