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'J KNIFE-CUT HAM 2R R

Acorn-Fed ‘ORO’ Ham 17 29
100% lberian “Pata Negra”
World’s Most Awarded Ham

Bernardo Seleccion Ham 15 25
100% BEHER

Free-Range ‘ROJA’ Ham 135 21

100% lberian

100% Iberian Cooked Ham 99 159

‘Ala Gallega’ (with AOVE and Paprika)

&J TRIJAMON

Tasting of our variety of 3 Hams 39
Oro, Roja and Bernardo Seleccion

CHARCUTERIE

‘PATA NEGRA'’ Loin (7) 15 25
100% lberian

Acorn-Fed Presa Loin (7) 17 29
100% lberian

Acorn-Fed Chorizo (7) 8 12
100% lberian

Acorn-Fed Salchichén (7) 8 12
100% lberian

Cecina from Leén 135 21
“Seleccion”

Morcilla Choricera (1/7) 6,5 10

from La Alberca

BOARDS

Acorn-Fed 100% Iberian ‘ORO’ Board (1/7) 29,9
‘Pata Negra' Ham and Loin,

Acorn-Fed Chorizo and Salchichoén,

Morcilla Choricera and Cheese

Acorn-Fed ‘ORO’ Shoulder Board 29,5

‘Pata Negra’ Mixed Board (1/7/12) 21
Cheese, Acorn-Fed Shoulder and Pate

Cheese Board (1/7/8)
Different kind of Cheeses with
Quince Jelly and Nuts

%) Iberian 5 Flavours Assortment (7) 29
&\ Acorn Fed ‘ORO’ Ham and Shoulder, Presa Loin,
Ham Dices and ‘Peinaovejas’ Cheese Ham

14,5 219

Crystal Bread (1/10/11) 38
with Tomato
Bread (gluten-free) (px) 2,5

Bread (1) (px) 1,2

STARTERS

Carpaccio of Presa (7)

&\~ with Parmesan

g

Avocado and Tomato Salad (6/10/11/12)
with Pulled of Ham

Iberian Salad (7/8/12)
Lamb's Lettuce, Pulled of Ham, Cherry Tomato
Goat Cheese and Nuts

Burrata Salad (1/7/8/12)
Tomato Sheets, Romescu sauce, Burrata,
Basil Oil and Ham Flakes

Ensaladilla Rusa (3/4/10/12)
with Pulled of Ham and Tartara sauce

‘Minitalos’ (Basque Tortillas) of... (3 uds)
- Pulled Cheeks

- Chorizo cooked in Cider (7/12)

- Smoked Bacon

Croquetas of... (8 uds) (1/3/7)

-100% lberian Ham

- Stewed Meats

- Assortment (4 of Ham and 4 of Stewed Meats)

Grilled Artichoke Heart
with Crispy Ham

Chargrilled Vegetables

Iberian Rice (3/7/9/12)
with Garlic Lactonnaise

Iberian Tripe and Snout Casserole (7/9)
in Vizcaina sauce with Spicy Chorizo

Grilled Iberian Sausage (1/6/7/10/12)
with Truffled Mashed Potatoes and Mustard Sauce

Iberian Bravas (9/12)

Iberian ‘Rabas’ (1/3/7/12)
with Wasabi Emulsion

Fried Eggs with Ham (3)
and French Fries

Iberian Lasagne(1/3/9/12)
with lberian au Gratin and Crispy Belly

7 KNIFE-CUT

RECOMMENDED DISHES
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MEATS

Acorn-Fed Presa
with Ratte Potatoes and Roasted Peppers

Acorn-Fed Pluma
with Ratte Potatoes and Roasted Peppers

Acorn-Fed Secreto
with Ratte Potatoes and Roasted Peppers

Chargrilled Acorn-Fed Meats (1 Kg. approx)
Tasting of the Most Noble Cuts of iberian Pig
Presa, Pluma, Chuleta, Solomillo and Secreto

e e o i\

Sliced Acorn-Fed Presa
600/700 gr. approx

Sirloin Tataki(1/6/1/12)

\e

Cheeks in Oporto sauce (7/9/12)
over Truffled Parmentier

Iberian Cachopo (1/3/7)
with Peppered Potatoes

Our’s Chef Wellington Sirloin (1/3/7/12)
Teriyaki Ribs (1/2/3/4/6/7/8/9/10/11/14)

$ MATURED ‘TXULETA’

ACORN-FED IBERIAN PORK

26,9

29

259

61

54

22,9
24

26,5

28,9
219

59 €/Kg

% [~ Mm 55 (px.)
/

Price per KG - Subject to Availability

Served with Peppers, Ratte Potato and Green Salad

STREETFOOD

Iberian Burger (7/9/12)

120gr of Iberian Meat, Mixed Leaves, Pulled of Ham,

and Beher Cheese with French Fries

® Maxi Presa Burger (7)
200gr of Presa Meat, Mixed Leaves, Belly
and Beher Cheese with French Fries

Hot Dog (6/7/10)
Grilled lberian Sausage, Crispy Onion,

Cheddar Cheese, Belly and Honey-Mustard sauce

J‘Pata Negra’ Sandwich
&” Acorn-Fed ‘ORO’ Label Ham

Iberian ‘ORO’ Sandwich
Acorn-Fed ‘ORO’ Label Shoulder

Vegetal Sandwich (7)
Iberian Cooked Ham, Lamb’s Lettuce, Tomato
and Fresh Cheese

15,7

18,5

12,9

18

n

10,5

A GOURMET EXPERIENCE AMONG HOLM OAKS AND TRADITION

Embark on a sensory journey through the most authentic
flavours of our dehesas.

This tasting menu has been crafted for
true lovers of Iberian products, featuring
a carefully curated selection of dishes
that fuse tradition, technique,

and exceptional ingredients.

You'll enjoy a multi-course gastronomic

journey: from appetisers that awaken the palate, to a soulful
main course, culminating in a selection of desserts that
complete the experience.

Every bite telis a story:C(D«xw‘rb,w., w(ﬂ

DESSERTS

Flambéed French Bread Toast (1/3/7/12) 6,9
with Anise

Chocolate Brownie (1/3/7/8) 6,9
with Nuts

Cream and Apple Tarte (1/3/7) 6,9
Cheesecake (1/3/7) 6,9
with Lotus Biscuit

Cream Mille-Feuille() 6,9
White Chocolate Coulant (3/7/12) 7,9
Ice-Cream (7) 6
Ask for Flavours

Non-Alcohol Sorbet 7
Ask for Flavours

Alcoholic Sorbet 7,5

Ask for Flavours

ALLERGEN GUIDE

1 2 3 4 5 6 7
GLUTEN CRUSTACEANS  EGGS FISH PEANUTS soy DAIRY
8 9 10 n 12 13 14

TREE NUTS  APCELERY MUSTARD SSEES:DMSE SULPHUR LUPINS MOLLUSCS

ANY OF OUR PRODUCTS MAY CONTAIN ALLERGENS.
PLEASE CONSULT OUR STAFF. PRICES INCLUDE VAT.



