Starter or to Share
Grilled Razor-shells ®......cmumemmmnmssmmmmmmsammssmaummsass 14,00 €
Galician Style OCTOPUS 7 ...ttt 18,00 €
Assorted Homemade croquettes = = " & 9,00 €
Galician Cheese assortment = ... 12,00 €
Pork Shoulder “Feira “ style ... 8,00 €
Baked Scallops® & 7 5 7 5005 s 14,00 €
GArLIC PrAWNS @ 50 oot 9,00 €
Marniére style Clams % # 7 ZROE U 0 50 oiimn s s 14,00 €

RO1 XOTAO Salad & & oo ees st 9,50 €
WA SALAA % ..ot sesseseses s st sessrsesressene 10,50 €

Soups & Creams
Galician Broth i sissimiiimibm s i i 0,00 €

Consommeé eeeeeeeeeeeeeseeeeeeeeeeseeeeeeeeeeeeeeeeeeeeeeeeeeeseeesesesneseeneeseeseneeseeeesesseeeeeeeeesesesseeseeeeseesseesssesseeesseesseeessesnenss. D500 €

Cream of vegetables R X | I ¢

Pasta & Rice

Rice with seafood (min 2 Per.) ... 17,00 €/per
Vegetable CAnClONES ... 10,50 €
Tagliatelle DOIZNESE .....ccooeoviiieeeiiieeiee e eeraaa e e eeaes 9¢€

Allergen Legend

? =celery * —sesame ¢ =peanuts ® =Shell fruits ® =lupins

& _

= =s0ya gluten ¥ =egg " =fish ¥ =crustaceans

» —molluscs ®=milk ¥ =mustard % = gulphites




Fishes

Oven baked Cod -
Sea Bass with vinegar Scent FR———————————————— ) N { | &
Galician Style Sea Bream

Gilthead to his back " oottt 1700 €

Meat

Galician Beef Entrectot Steak with garnish 15,00€

Sirloin of veal with potatoes ... 16,00 €

Cheek Veal cooked at the Santiago Ap6stol Style ™ ..............13,00€

Prime pork Loin with sliced potatoes...............oooo. 12,00€

Galician Beef Prime Steak (700/750 @)oo 28,00€
Desserts

Santiago Cake S TS o st srmemsemaes 4,50€

Caramel Coffe flavor with cream — © % % o, 4,00€

San Marcos Cup. = = © e 5.00€

Cheese rolls with Quince & Toffe sauce ..o 4,50 €

Baked Cheese CaKe e 5.00€




