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starters

desserts
selected galician artisan deserts

coffee
wines

Rías Baixas Albariño (white), D.O Rioja aged (red),

water, beer, soft drinks

traditional creamy beef croquettes
mussels stuffed with ham & chopped onion, with béchamel sauce

tuna pie, flaky pastry filled with tuna and stewed vegetables
spanish potato and egg omelette, runny!

galicias style octopus served warm with sea salt, olive oil & spanish paprika 

main course

* Varied desserts according to stock

slow cooked galiciam veal served with baby potatoes simmered in the natural juices of the meat




