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Almocabar

Restaurante

ENTRANTES

FRIOS

JAMON 100% IBERICO 25,00€
QUESO DE OVEJA 100% CURADO 15,00€
CHICHARRON IBERICO CON LIMA 15,00€

AJOBLANCO CON SORBETE DE MELON, CAVIAR DE SALMON, SARDINA 10,00€
AHUMADA Y MELON NATURAL

ENSALADA DE QUESO DE CABRA CON BROTES TIERNOS, MANZANA, 14,00€
NUECES, MIEL DE CANA Y PURE DE MANGO

ENSALADA DE MELVA DE TARIFA, TOMATE, PIMIENTO AMARILLO, ROJO Y 15,00€
VERDE, CEBOLLETA, AOVE Y VINAGRE DE JEREZ

PATE DE PERDIZ CON REDUCCION DE PEDRO XIMENEZ VIEJO Y PASAS 14,00€
ANCHOAS DEL CANTABRICO CON PURE DE TOMATE ASADO 18,00€
ENSALADILLA TEMPLADA DE MARISCO CON LAGOSTINOS AL PILPIL 14,00€

TOSTA DE INES ROSALES CON TARTAR DE ATUN ROJO, CREMA TRUFADA,
AGUACATE Y REDUCCION DE SOJA Y MIEL 7,00€

CALIENTES

HUEVOS DE CORRAL CON PATATAS FRITAS, LAMINAS DE TRUFA Y JAMON
IBERICO

TORRIJA CON FOIE FRESCO, FRUTOS ROJOS, MERMELADA DE FRESAS 18,00€
NATURALES Y REDUCCION DE PX

CALAMARITOS RELLENOS CON CEBOLLETA TIERNA, TRUFA'Y 19,00€
AMONTILLADO VIEJO

PUERRO A LA BRASA, SALSA ROMESCU, CEBOLLA FRITA'Y QUESO FETA 12,00€

ALCACHOFAS CONFITADAS CON FOIE 18,00€

SERVICIO DE ACEITE, VINAGRE DE PX,
ENCURTIDOS, PAN Y PICOS




Almocabar

Restaurante

PLATOS PRINCIPALES

'S &

CARNE ’
CONEJO AL AJILLO CON PATATAS FRITAS 15,00€ l
MUSLO DE PATO AL HORNO CON MANZANA Y TRIGO TIERNO 19,00€ Sa
i
18y
PLUMA DE BELLOTA CON PATATAS 19,00€ { s
PN
ENTRECOT DE LOMO BAJO PREMIUM Y PATATAS 28,00€ a
PALETILLA DE CORDERO CONFITADA CON ROMERO Y TOMILLO 28,00€ L')
Y PATATA FRITAS "s
CARNE A LA PIERDA. LOMO BAJO PREMIUN Y PATATAS FRITAS 45,00€ '
(PARA 2 PERSONAS) > !
PESCADO )
> ¥
LOMO FRESCO DE SALMON AL HORNO CON CREMA DE 19,00€

HINOJOS Y VERDURA

LOMO FRESCO DE BACALAO CON LAMINAS DE AJO, PIMIENTO 20,00€
SECO, GUINDILLA Y PATATAS AL VAPOR (PICANTE AL GUSTO)

(MEDIO) PULPO DE ROCA CON TOQUE DE BRASA'Y AHUMADO,
PURE DE PATATA Y PIMENTON DE LA VERA (400/500GR)

22,00€

SERVICIO DE ACEITE, VINAGRE DE PX, 1,50€
ENCURTIDOS, PAN Y PICOS
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POSTRE

BIZCOCHO DE CHOCOLATE RELLENO 6,00€
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CHOCOLATE BLANCO Y NEGRO, FRIO Y CALIENTE (PARA 2 PERSONAS) 10,00€

TORRIJA CON HELADO DE CANELA Y MIEL 7,00€
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TIRAMISU CON PASTA KATAIFI 6,00€

PLATANO FOSTER. FLAMBEADO CON RON, AZUCAR MORENO Y 9,00€
HELADO DE VAINILLA (PARA 2 PERSONASYS)
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PASTA A LA BOLONESA 9,00€

CROQUETAS DE POLLO CON PATATAS 7,50€
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DONUT DE POLLO CON PATATAS FRITAS 10,00€
LAGRIMITAS DE POLLO CON PATATAS FRITAS 7,50€

BOLLITO DE FILETITO CON PATATAS 4,00€

SERVICIO DE ACEITE, VINAGRE DE PX, 1,50€
ENCURTIDOS, PAN Y PICOS
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STARTERS

COLD

100% IBERIAN HAM
100% CURED SHEEP’S CHEESE
CADIZ-STYLE PORK RINDS WITH LIME

AJOBLANCO (COLD ALMOND AND GARLIC SOUP) WITH MELON SORBET,
SALMON ROE, SMOKED SARDINE AND FRESH MELON

GOAT’S CHEESE SALAD WITH BABY LEAF GREENS, APPLE, WALNUTS, SUGAR
CANE HONEY AND MANGO PUREE

TARIFA BULLET TUNA SALAD WITH TOMATO, YELLOW, RED AND GREEN
PEPPERS, SPRING ONION, EXTRA VIRGIN OLIVE OIL AND SHERRY
VINEGAR

PARTRIDGE PATE WITH AGED PEDRO XIMENEZ REDUCTION AND RAISINS
CANTABRIAN 00 ANCHOVIES WITH ROASTED TOMATO PUREE

WARM SEAFOOD AND PRAWN SALAD WITH PIL-PIL SAUCE

INES ROSALES TOAST WITH RED TUNA TARTARE, TRUFFLE CREAM,
AVOCADO AND SOY & HONEY REDUCTION

HOT

FREE-RANGE EGG WITH CHIPS, TRUFFLE SLICES AND IBERIAN HAM

TORRIJA (SPAINSH FRENCH TOAST) WITH FRESH FOIE GRAS, RED
BERRIES, HOMEMADE STRAWBERRY JAM AND PX REDUCTION

STUFFED BABY SQUID WITH SPRING ONION, TRUFFLE AND AGED
AMONTILLADO

CHARGRILLED LEEK, ROMESCO SAUCE, CRISPY FRIED ONION AND FETA
CHEESE

CONFIT ARTICHOKES WITH FOIE GRAS

SERVICE OF OIL, PX VINEGAR, PICKLES, BREAD,
AND BREADSTICKS

25,00€

15,00€

15,00€

10,00€

14,00€

15,00€

14,00€

18,00€
14,00€

7,00€

12,00€

18,00€

19,00€

12,00€




Almocabar

Restaurante

PLATOS PRINCIPALES
MEAT

GARLIC-FLAVOURED RABBIT WITH FRIED POTATOES

OVEN-ROASTED DUCK LEG WITH APPLE AND TENDER WHEAT
ACORN FED PORK LOIN WITH POTATOES
PREMIUM SIRLOIN STEAK WITH POTATOES

CONFIT LAMB SHOULDER WITH ROSEMARY, THYME AND CONFIT
POTATOES

STONE-GRILLED MEAT: PREMIUM SIRLOIN STEAK AND FRIED
POTATOES (FOR 2 PEOPLE)

FISH

STEAMED POTATOES (SPICY TO TASTE)

AND BREADSTICKS.

FRESH ROASTED SALMON LOIN WITH FENNEL AND VEGETABLE PURE

FRESH COD FILLET WITH GARLIC SLICES, DRIED PEPPER, CHILLI AND

(HALF PORTION) ROCK OCTOPUS WITH A CHARGRILLED AND SMOKED
TOUCH, POTATO PUREE AND PIMENTON DE LA VERA (400-500 G)

SERVICE OF OIL, PX VINEGAR, PICKLES, BREAD,

15,00€

19,00€

19,00€

28,00€

28,00€

45,00€

19,00€

20,00€

22,00€

1,50€
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Restaurante

DESSERTS

STUFFED CHOCOLATE CAKE
WHITE AND DARK CHOCOLATE, HOT AND COLD (FOR 2 PEOPLE)

TORRIJA (SPANISH FRENCH TOAST) WITH CINNAMON ICE CREAM AND
HONEY

TIRAMISU WITH KATAIFI PASTRY

BANANA FOSTER, FLAMBEED WITH RUM AND BROWN SUGAR, SERVED
WITH VANILLA ICE CREAM (FOR 2 PEOPLE)

CHILDREN’S MENU

PASTA BOLOGNESE

CHICKEN CROQUETTES WITH POTATOES
CHICKEN DONUTS WITH FRIED POTATOES
CHICKEN STRIPS WITH FRENCH FRIES

MINI BREAD ROLL WITH STEAK FILLET AND POTATOES

SERVICE OF OIL, PX VINEGAR, PICKLES, BREAD,

AND BREADSTICKS.

6,00€

10,00€

7,00€

6,00€

9,00€

9,00€

7,50€

10,00€

7,50€

4,00€

1,50€
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