Desde 1884 éVé Since 1884

CAFE VARELA

=1884=

F I S H Half Portion Full Portion

Red tuna tartar ..o
Grilled red tuna fillet.........cco e

Hake: Galician style / battered / grilled............cooeiiiiiiii s
Bilbao style hake Nape....ccccooii i e
“Café Varela” sole, Bilbao style (2 people) ....cccvvvviniiniiinnnnnnn. p.
Roasted “Café Varela” sole, pil-pil style (2 people)...................p.
Grilled Seabass......ciccuiiiiiiiii
Grilled monkfish or Galician style monkfish ........... 25,00€. ... ...
Pil-pil style cod with peas / with tomato/ grilled..........cccceevennnns .

MEAT

Breaded turkey breast “"Café Varela”........cccoooveeeeeieeceeeeeceeceeeens
Breaded turkey breast with carbonara sauce................cccceeenn...
Grilled baby lamb ribsS.........ccoiiiii
Grilled Galician veal steak........cccoooveiiieee e
Breaded beef steak with vegetables...............ccoo i
Grilled Galician veal entrecote.........ccooccveeiiiiie e
Galician blond beef rib-eye steak veal (2 people)..............p.p.:
Beef sirloin Galician veal........cccooooiiiii e

Diced beef SirlOiN.. ..o
PASTA AND RICE

Seafood Paella (2 people)..cceiiiiii i e e p.p.:

Mellow rice with monkfish, prawn, mussels, squid ............. p.p.:

Spaghetti with Bolognese SauCe.......cvvviiiiiviiiiininierncrernn e .

DESSERT

Caramelized “torrija” (bread soaked in milk and fried in batter) with ice cream......
CheeSeCaKe ... v
ASSOrted ICE CreaAM ...t e a e
Apple pie with vanilla ice cream ......cccoeeevviiiiiiii e,

Lemon SOrDEL.. .o
Galician crepe with vanilla ice cream......ccccceeviiiiiicc e,
L= 1T O PP
Belgian chocolate coulant with vanilla ice cream..........cccooviiennnin
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Strawberries with Cream ...
Cheese With QUINCE ......iiiveii i e
Homemade custard ...

(10% V.A.T. included)
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CAFE VARELA

=188¢=
SALADS AND COLD STARTERS

Half Portion Full Portion
RuUSSian Salad ....ccvvviiiiiiiiiiiiii i eee e
Warm crispy prawn Salad........ccccoviiiiiiiiiin e
“Café Varela” salad .....cvveeiiiieiiiiiiiie e ieeieeaneees
Pink tomato salad with virgin oil and salt...............ooooiiiiiinns
“Gran Reserva” Ham from Jabugo "5 JOTAS” (knife cut). .. €
Premium CUIrEA DEES....... . e r e eas
Duck paté With raSpbherry .......uuuuueiiiiiiiiriiiiiirirenrrnr—————————————
Prawns salad with avocado ........cccevvviviivviiiiiinnnnn.
Toasted bread with tOmMato.....ccovviiii i, .
Bread and CraCKerS...ocviiiiiiiiiiiiiiiiiii s r s s s e s e s saneas .
GaliCIAN CEESE it ea e e aeans
SMOKEA SAIMON ... e e e e e e
Seasoned avocado with natural tomato jam.............c..ooeiiieen
Santofia’s artisan anChoVIES ......vveiiiii i e u.:
Galician cheese with anChoVi€s ......coiciiiiiiii

GRILLED VEGETABLES

Grilled artichoKes ....vviiriiiiii e e u.
Artichokes With Clams..........oooeiiii i e e .
“Pil-pil” style roasted peppers.....cccciiiiiiiiiiii

HOT STARTERS

Typical “"Betanzos” omelette with potatoes..............cco i i,
Breaded squid.......ccooeiiiiiiiii i e

Homemade seafood croquettes ......ccvvvviiiiiiiiiii i
Grilled / Galician-style octopuS.........covvivviinivnnnnnn.

Fried “Padron” PEPPEIS. .. .. i ettt
Broken eggs with potatoes and ham .......cccoooveiiiiiiicn e,
Grilled rice black pudding..........c.ccoeviiviiiiinnenn. U.:

Grilled rice black pudding with fried eggs ......cccceeviiieeiiiiieennn.
Anchovies “bilbaina style”.........c.ccoii i
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Cooked white prawn from Huelva / grilled ...........
Grilled clams with garlic and olive Oil........ccccovviviiiiiiiii s
GarliC PraWn ..o

Galician style vegetable Soup.......cccccee v

“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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