Cold starters

Bread and CraCKerS........cuvi it e
RUSSIAN SAIAG. .......eeieiiiiiiiici ettt s et e s e e snne e e e nree e
“Café Varela” Salad.........oo.iiiii e
Prawns salad With @V0CAUO0. ...........ueiiiiiiiiiei e
Dressed TOMALO SAIAG. .........coiiiiiiiei it e et e e e s b e eeeaae
Duck paté with raspberry jam. .. ... ..o
Santofia anchovies wWith Olive Oil......... ..o
Premium Iberian Ham from Jabugo “5 JOTAS ... ..ot

Cristal crispy crust bread with tomato and Olive Oil..............cccceee e,
Crispy Prawns in tempura with vegetables....... ... ..o
GaliCiaN CNEESE. . vttt

Hot starters
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Andalusian-Style CalamMari.............uuuuiiiiiieiiie e e e e e e e e e e e e
OCtOPUS WIth CIaMS. ... e
Grilled / GaliCian-Style OCLOPUS. .......uvetiieiiieite ettt ettt sttt e e e e e aeeas
Tempura Cod fritters. ... e

Broken eggs with potatoes and Nam...............euvviiiiiiiiiii e
Seafood
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Grilled clams with garlic and olive Oil..............ooi i

Vegetables

Grilled @rtiChOKES. .. ..o
ArtichOKES WIth PIraWnS. ...ttt e e e e e e e e e e e

Pil-pil F0AStEA PEPPEIS. .. v

Soups
Galician style vegetable SOUP.........coooiiiii e



Fishery products served raw or slightly cooked have undergone the treatment required by anisakiasis prevention
regulations.
Information on food allergens is available upon request. Please contact our personnel.

Meat

Breaded turkey breast “Café Varela”............cooooiiiiiii e

Grilled baby 1amb FIDS ...
Galician Beef

GIlEA STEAK. ... ee ettt s e e e et e e e e e e nb e e e ennes
Grilled VEAI FD-BYE.... e
Galician Blonde Cow Breed

MAIUIE T-BONE.. ..ottt
BT SIMOIN. ... e
Diced beef sirloin With Padron PEPPEIS. ....ccci ittt
Fish

“AlMadraba” red tUNGA TAITAT..........cuuiiiiie et e e
Tuna “picantdn” (tuna dices, mustard and SOY) ......c.uuveeiiiiiiiiee i
Grilled “Almadraba” red tuna DeIlY............uuurei
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Grilled monkfish or Galician style monkfisSh...........ccoocoii
Grilled SBADASS. ...ttt
“Café Varela” sole (2 PEOPIE) ... .o e
Hake: Galician style / grilled / battered..............oo oo
Bilbao Style hake NAPE .........oooviiiiieie e e e e e e e aaas

Pasta and Rice

Seafood Paella (2 PEOPIE)........u it
Mellow rice with monkfish and crayfish (2 people)..........cooiiiiiii
Spaghetti CarbBONAra............uuiiiiiiiiei i
Fettuccine with DOlIOgNESA SAUCE.........uuiiiiiiiieiii e e

Dessert

Caramelized “torrija” (bread soaked in milk and fried in batter) with ice cream..................
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Apple pie With vanilla iCe CrEaM.........cviee i e aae s

LEMON SOTDEL ... it e st b e e e s e e e e a e
Galician crepe with vanilla iCe Creami...........coi i
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Belgian chocolate coulant with vanilla ice cream...........ccccccoeviiiiiiiieiiiiee e
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SraAWDEITIES WIth CrEAM....euee e e e e e e e e e e e e s eebaaaa s

(10 % V.A.T. included)



