El Monie

RESTAURANTE

Menu Ejecutivo Primavera
Spring Executive Menu

LUNES A VIERNES DE 13.00 A 15.30 | MONDAYS TO FRIDAYS FROM 1PM TO 3.30 PM
DISPONIBLE DEL 20 DE MARZO AL 5 DE ABRIL 2023 | AVAILABLE FROM MARCH 20 TO APRIL 5, 2023

Aperitivo del Chef - Chef’s Appetizer

Entrante a elegir - Starter to choose
Terrina de pollo con caramelo y alifo de mostaza
Chicken terrine with caramel and mustard dressing

Arroz con setas y verduras
Rice with mushrooms and vegetables

Garbanzos guisados con espinacas y nueces
Chickpeas stewed with spinach and walnuts

Crema de puerros asados
Roasted leek cream

Principal a elegir - Main course to choose

Migas de bacalao con crema agria
Codfish crumbs with sour cream

Estofado de sepia con guisantes
Cuttlefish stew with peas

Taco meloso de ternera con patata confitadas
Mellow veal taco with confit potatoes

Albdéndigas Ibéricas con hierbas aromaticasa
Iberian meatballs with aromatic herbs

Postre a elegir - Dessert to Choose

Torrija de leche con crema de vainilla
Milk French toast with vanilla cream

Ensalada de frutas de temporada
Seasonal fruit salad

Mousse de chocolate amargo con chantilly de caramelo
Bitter chocolate mousse with caramel whipped cream

Pannacotta de canela con sopa fria de fresas
Cinnamon pannacotta with cold strawberry soup

Bebidas y Mignardises - Drinks and Mignardises

Seleccién de Café y Té - Coffee and Tea selection
Dulce de la casa - Chef’s sweet bite
Copa de Vino, Refresco, Cerveza y Agua - Glass of wine, soft drink or beer and water

22€

IVA Incluido - VAT Included
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