
 

 

 

 

 

 

 

 

 

 

 

 

 

Artichokes with prawns 

Small tacos of cod loin in tempura with peppers 

Anchovies with tomato 

Galician style octopus / Grilled octopus 

 

 

 

 

 
 

 

Cristal crispy crust bread with tomato and virgin olive  “Santoña” 

anchovies  

Premium iberian ham  

Smoked salmon in toasted bread  

Iberian  ham  with tomato  in toasted bread  

Ham and cheese sandwich  

Vegetal sandwich' lettuce, tomato, asparagus and mayonnaise  

Vip sandwich: ham, cheese, vegetables and fried egg  
 

 

Garlic prawns 

Grilled scallops 

Grilled prawns 

Grilled clams 
 

Galician style octopus I Grilled octopus 

Small tacos of cod loin in tempura 

Seafood croquettes 

Fried squid 

Octopus and clams 

Scrambled eggs with potatoes and ham 
 

Salade dressing tomatoes 
“Café Varela” salad 
Russian salad 

 

Cakes 

Pancake with cream / syrup 

Pastry (Three pieces) 

Buttered toast with jam 

 

 

 
 

 



 
 

Café o Descafeinado  

Café Vienés  

Café Irlandés  

Café capuchino  

Chocolate  

Refrescos  

Zumos  

Copa de cerveza  

Jarra de cerveza  

Copa de sangrfa de vino  

Copa de sangrfa de cava  

Copa de vino  

Martini y similares  

Copa de cava  
 
 
 

 

 

 

Mojito 
(Lime, sugar syrup, Ron moreno, Ron blanco, soda water and mint) 

Aperol Spritz 
(Espumoso Aperol And soda water) 

Dry Martini 
(Vermut blanco seco, gin and lemon) 

Margarita 

(Tequila, Triple Seco, syrup and lime) 

Caipiriña 

(Cacha§a, lime and sugar) 

Daiquiri 

(Ron blanco, lime juice and sugar syrup) 

San Francisco 

(Lime, orange juice, pinapple, peach and granadine) 

Whisky Sour 

(Whisky, Angostura, lemon, egg white and sugar) 

Bloody Mary 

(Vodka, tomato juice, tabasco, lemon, salt, pepper and English sauce) 

 

 
 
 

 
“ Fish ery produc ts served raw or sIlghtly cooked ha ve unde rgo ne th e t rea t men t 

requme d by an is a k ia s i s p rev en tion reguIa ti ons ". 

’ Info r ma rio n o f food alI erge ns is a vail a b I e upo n request. PIea se conract our per sonne I”. 

VAT i ncI uded   0 % 


