
T A P A S
·Partridge salad on wanton with green and
black olive vinaigrette                                                                 3.50

·Partridge croquettes with confit tomato                                   3.50

·La Mancha crumbs with free-range egg                                   3.50

·Andalusian-style squid and prawns
with Manchego cheese sauce                                                     3.00

·Creamy cod fritters with Manchego roast cream                     3.00

·Shrimp omelettes with confit onion                                            3.50

·Natural vegetables in tempura                                                  3.00

·Octopus and pepper skewer with potato foam                        5.00

·Ratatouille with pickled sardines on crispy toast                      3.50

·Guacamole deer tataki on brioche                                             4.00

·Oxtail rolls with truffle balls and natural mango                       4.00

H O T  T O A S T S

G O U R M E T  B U R G E R S
·Cuttlefish burger with confit onion and mushroom sauce.       9.50

·Beef burger with salad and cheese.                                          10.50

·Angus in crispy muffin, cheese and salad,
with house sauce.                                                                        15.00

·Deer and foei burger with arugula salad
and red wine sauce.                                                                    13.50
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·Iberian ham with sticky tomato.                                                 8.00

·Smoked salmon with gratin cheddar cheese                            7.00

·Iberian pork tenderloin with tomato confit
and light mustard sauce                                                              7.50

·Grilled deer with carrot mushroom cream
and red wine sauce                                                                      8.00

·Black pudding hash with goat cheese
and diced green apple                                                                 7.50



Regulation (EU) No. 1169/2011
Establishment with information
available on food allergies and
intolerances.
Request information from our
staff or CLICK HERE
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WINE LIST

GASTRO-BARGASTRO-BAR
P O R T I O N S  T O  S H A R E
·Assortment of Ham, deer jerky and smoked
Manchego cheese                                                                       21.00

·Deer jerky flavored with oregano and olive oil                        21.00

·Red partridge salad with green and black olive vinaigrette   16.50

·Shrimp Scampi.                                                                           17.00

·Grilled white shrimp with salt                                                     21.00

·Squid with onions in cava and saffron sauce                           14.00

·Candied suckling pig ingots in its juice                                     24.00

·Deer and mushroom wok                                                          21.00

D E S S E R T S
·Quesada with pistachio ice cream                                              5.00

·Apple pie with hot chocolate sauce                                            7.00

·Fluid chocolate cake with vanilla ice cream                               5.50

·Hot almond and nougat cake                                                     5.50

Every day we have desserts made outside the menu, ask our
team

YOUR REVIEW GIVES US VISIBILITY AND
HELPS US CONTINUE GROWING.

https://www.asadorpalenciadelara.es/#bodega
https://www.asadorpalenciadelara.es/promociones/alergenos.pdf
https://g.page/r/Ce__YfUbhqk8EBM/review



