A Doy Dinerng

RAW BAR

Salmoén gravlax al eneldo, blinis y crema acida
Tartar de atan al natural

Salpicdn de bogavante

Ostras bretonas

Caviar Imperial 30gr
Caviar Beluga 30gr

PARA PICAR

Jamoén ibérico puro cortado a mano y picos

Ensaladilla rusa ahumada
Suplemento caviar +15€

Cecina de Nebraska

Anchoaq, pimiento del cristal y pan crujiente
Bunuelos de bacalao

Croguetas de jamon ibérico

ENTRANTES

Puerro asado, romescu y anisados

Ensalada Nigoise con vinagreta de finas hierbas
Alcachofas Benedictine

Steak tartar tfradicional o allez retour

PRINCIPALES

Burger de vaca viejay comté

Soul of 1927 Club

Bacalao en tempura con titaina
Picantén marinado y braseado

Rape en salsa verde, trompeta y alubidn
Solomillo Wellington

GUARNICIONES

Patatas fritas caseras

Verduras de temporada

Ensalada verde de hojas y hierbas
Pimientos asados vy fritos

PARA LOS MAS PEQUENOS

Arroz con pollo de corral, tirabeques y setas
Fish and chips
Lasana bolonesa

POSTRES

Pastel de queso tradicional
Chocolate, café y vainilla

Torrija con helado de vainilla

Tarta Tatin de manzana fradicional
Surtido de helados

10% IVA Incluido / Disponemos de informacion completa
en relacion a los alérgenos de la carta
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RAW BAR

Dill graviax salmon, blinis and sour cream
Fresh funa tartare

Lobster salad

Breton oysters

Imperial Caviar 30g
Beluga Caviar 30gr

TO SHARE

Hand-cut pure Iberian ham and “picos” (crispy breadsticks)

Russian smoked salad
Caviar supplement +15€

Nebraska cured beef

Anchovy, bell pepper, and crispy bread
Cod fritters

Iberian ham croquettes

STARTERS

Sautéed leeks, romesco sauce and aniseed
Nicoise salad with fine herb vinaigrette
Benedictine arfichokes

Traditional steak tartare or allez retour

MAIN COURSES

Aged beef burger with comté

Soul of 1927 Club

Tempura cod with titaina

Marinated and grilled spring chicken (picantén)

Monkfish in green sauce, frumpet mushrooms, and beans
Wellington beef

SIDE DISHES

Homemade french fries
Seasonal vegetables
Green leaf and herb salad
Roasted and fried peppers

KIDS DISHES

Free-range chicken, snow peas and mushroom rice
Fish and chips
Lasagne bolognese

POSTRES

Traditional cheesecake

Chocolate, coffee and vanilla

Caramelized brioche (forrija) with vanilla ice cream
Traditional apple Tarte Tatin

Assorted ice-cream

10% VAT Included / Full information about
menu allergens is available



