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FISH

Half Portion Full Portion

Red tuna tartar...ce e
Tuna “picantdn” (tuna dices, mustard and soy) ....cccccceeeeeeeerennnn.
Grilled red tuna fillet.......c.o o
Hake: Galician style / battered / grilled......ccccooiiiiiiiiiiiiiin,
Bilbao style hake nape ...,
“Café Varela” sole (2 pPeople) ...ccevriiiiiiii i eaa
Grilled Seabass.....coiuiiiii i
Grilled monkfish or Galician style monkfish ..............ccooenneei.
Pil-pil style cod with peas / with tomato/ grilled.......................
MEAT
Breaded turkey breast “Café Varela”.....ccccccoccviiiiiiiiiiiiiiiiiiniennnnnn.
Breaded turkey breast with carbonara sauce.........................l.
Grilled baby lamb FibS ...
Grilled Galician veal steak .......oeviiiiiiiiiie
Breaded beef steak with vegetables............ccooiiiiiii i
Grilled Galician veal entrecote.......ccceviiiviiiiiiiicic e
Galician blond beef rib-eye steak veal (2 people) .c.c.ccceeeviirnnnnnns
Beef sirloin Galician veal.......ccoooviiiiiiiiiic e
Diced beef SirlOiN ..o e
PASTA AND RICE
Seafood Paella (2 people)...cvvveiiiiiiiii
Mellow rice with monkfish, prawn, mussels, squid .............
Spaghetti with Bologhese SauCe.....ccccooeviiiiviiiiiiiin e .
DESSERT

Caramelized “torrija” (bread soaked in milk and fried in batter) with ice cream.....
ChEeSECAKE ...uu it
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Apple pie with vanilla ice cream .....cccccoiiiiiiiiiiiiic e,
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Galician crepe with vanilla ice cream.......ccocoviiiiiiiie e,
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Belgian chocolate coulant with vanilla ice cream........c.ccoeeeiiiennin
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Strawberries with cream ......cccoiviiiii s

Cheese With QUINCE ......coveiiiie e
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(10 % V.A.T. included)
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SALADS AND COLD STARTERS

Santofia’s artisan anChoVIES ....c.viiiiiiiiiiiii e
Galician cheese with anCchoVvies ......cociiiiiii
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Warm crispy prawn Salad.......cccooiiiiiiiiii e
“Café Varela” Salad .....ccvvvveiiiiiiiii it e
Slice of pink tomato with virgin oil and salt................cooieal.
“Gran Reserva” Ham from Jabugo "5 JOTAS"” (knife cut). 20,00€...........
Duck paté with raspberry ...
Prawns salad with avocado .........ovvviiiiiiiiiiiiiiiiie s
Toasted bread with tOMato....ccvvvi v
Bread and CraCKerS....iiiiiiiiiiiiiiii s s s s s s s s a e e
GaliCianN ChEESE .. i e

GRILLED VEGETABLES

Grilled artichOKES ....viiiiii i e e
“Pil-pil” style roasted peppers.......ccceeviiiiiiiiiiiiieiin e
Chillies in tempura batter..........ccoi

HOT STARTERS

Typical “"Betanzos” omelette with potatoes.............ccccc i,
Breaded SQUId ... ..ccoviiiiiiii i e
Homemade seafood croquettes ......c.ccevviiiiiiiiiiiiiiiiiiee s ud
Octopus WIth Clams .....ceeoiiiiii e
Grilled / Galician-style OCtOPUS......cocvviiiiiiiiiiiis e
Fried “Padron” PEPPEIS......uu e e
Broken eggs with potatoes and ham .....c.ccooviiiiii i
Grilled rice black pudding.........cooeiiiiii i
Fried anchovies “bilbaina style”..........ccoii i,

SEAFOOD

Grilled SCallOP vvuiiiiiii i e
Cooked white prawn from Huelva / grilled ........... i
Grilled clams with garlic and olive Oil.......cccccooviiiiiiin
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Galician style vegetable SOUP .......cvvvviiiiiiiiiii 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.”

(10% V.A.T. included)
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