
Menus
For

Groups



6 5 €  P E R  P E R S O N

Menu
Flor del Lirio

To Share
Platter of Iberian cured meats and local cheeses.

Assortment of smoked and pickled items (smoked sardine,

white anchovies in vinegar, pickled eggplants, homemade

gildas).

Iberian ham croquettes.

Prawn salad with tuna belly

Drinks

Choice of main course
Artichokes Montillana-style.

Charcoal-grilled sea bass with garlic-herb dressing and

Pedro Ximénez vinegar, served with sautéed vegetables.

 Grilled Iberian pork shoulder with roasted-garlic aioli and

crispy sweet potato (or French fries).

Dessert
Assortment of homemade desserts



7 5 €  P E R  P E R S O N

Choice of main course
Artichokes Montillana-style

Grilled croaker with pumpkin parmentier

To Share
Platter of Iberian cured meats and local cheeses

Country-style toast with tomato and León cured beef

Grilled octopus toasts with mashed paprika potatoes

Prawn Russian-style salad with tuna belly

Sardine and avocado tartare

Dessert
Assortment of homemade desserts

Drinks

Menú
El Patio

Welcome.
Aperol Spritz or Hugo cocktail

Assortment of Iberian ham and cuttlefish croquettes.

Galician blond-beef meatballs in sauce with Parisienne potatoes

Chicken pastilla with yogurt sauce and ras el hanouts

Salmon curry with wok-sautéed vegetables



9 5 €  P E R  P E R S O N

Menú
Santa Clara

Dessert
Fried milk dessert with cinnamon ice cream and migas del Niño

Jesús

Drinks

Pre-dessert cocktail.

Tasting menu.
Chilled creamy leek soup with acorn-fed Iberian ham dust

Grilled duck magret with wine-poached pears

Crusted beef tenderloin with duchess potatoes.

Eggplant terrine with confit tomato

Slow-cooked and seared line-caught hake with prawns and

Carril clams

Welcome.
Aperol Spritz or Hugo cocktail

Mignardises
Tocino de cielo (caramel egg yolk custard)

Yemas de San Pablo (candied egg yolks)

Caramelized almonds

Santa Clara doughnuts



General conditions
Unlimited drinks are included in the menu. The open bar starts
with the first dish and ends once the dessert has been served.
Beverages included: draft beer, soft drinks, water, and house
wine (white and red). Coffee is NOT included in the menu price.
Allergies or intolerances must be notified at least one week in
advance.
Drinks consumed before and after the menu will be charged
separately and paid at the time of consumption.
Group menus correspond to one dish for every four people.
The maximum waiting time for a reservation is 30 minutes.
A 50% deposit of the total event cost is required upon
reservation confirmation, with the remaining balance due on
the day of the event.
If the reservation is canceled 7 days before the event, the
deposit will NOT be refunded.
The maximum service time for the menu will be 120 minutes.
Once the event is finished, the reserved space will be available
for use by the establishment.
If you require an invoice, please notify us before the event,
providing all necessary details.
The invoice will be issued once the event is finished to allow
for possible adjustments.


