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€ 14,95
€ 7,50 child/nifio
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Entrantes - Starters

Potage de Berros Cress soup "potaje”
Carbanzas Compuestas Chickpeas

Queso de Cabra a la plancha, servido con Mojo Cilantro y
miel de palma

Grilled goat cheese, served with coriander Mojo sauce and
Palm honey

Surtido de Salchichas (Chistorras, Salchichas, Morcillas)
Selection of Sausages ( Red sausages, Sausages, Black

pudding)
SEGUNDO PLATO - MAIN DISH

Carne Fiesta Meat “Fiesta”

Pollo Adeje Chicken "Adeje"
Conejo Salmorejo Rabbit "Salmorejo"
Lomo de Cerdo adobado Marinated Pork Loin
Atun encebollado Tuna with onions

Lubina "los Abrigos" con mojo Cilantro

Sea bass "los Abrigos" with Coriander Mojo sauce

Postres - Dessert

Quesillo con miel de palma y helado
Pudding "quesillo" with palm honey and ice cream

Arroz con leche y canela
Rice with Milk and Cinnamon
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Potage de Berros                             Cress soup "potaje"
 
Carbanzas Compuestas                   Chickpeas
 
Queso de Cabra a la plancha, servido con Mojo Cilantro y miel de palma
Grilled goat cheese, served with coriander Mojo sauce and Palm honey
 
Surtido de Salchichas (Chistorras, Salchichas, Morcillas)
Selection of Sausages ( Red sausages, Sausages, Black pudding)

SEGUNDO PLATO - MAIN DISH


Carne Fiesta                               Meat “Fiesta”
Pollo Adeje                                 Chicken "Adeje"
Conejo Salmorejo                       Rabbit "Salmorejo"
Lomo de Cerdo adobado          Marinated Pork Loin
Atún encebollado                      Tuna with onions

Lubina "los Abrigos" con mojo Cilantro
Sea bass "los Abrigos" with Coriander Mojo sauce

Postres - Dessert
 
Quesillo con miel de palma y helado
Pudding "quesillo" with palm honey and ice cream  


Arroz con leche y canela
Rice with Milk and Cinnamon
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