SVKALDEe

STARTERS

Ourgildaj(TOP):....... .. [N - & ae, ..

With hand-cut veal steak tartar
& Santofa anchovie.

Ensaladilla rusa (Oliviersalad).....................

With garlic-sautéed prawns.

Santofla anchovies 00 .................................

Served with crispy crystal & smoked butter.

Bonitotunabelly..................................
With seasonal tomatoes & our trampo salad.

Seasonaltomatoes..........................

With smoked burrata, red pesto
& roasted peaches.

Ibérico’hames.... v ol oo e 3y g

Hand-sliced, with crystal bread
& ramallet tomato.

Our Northern Cheese Selection...................

Truffled, goat, blue, & Manchego.
With quince paste & grapes.

Steak tartare’ = . 25wl gn ol & WS 5 M F

With fried egg, classic seasoning & truffle.

Slicedredtuna.................................

With pico de gallo & thinly sliced avocado,
served with soy & ponzu sauce.

ouritxistorra... o T A kel 08 i le & ¥ T

Served in its own juice grilled
& accompanied by Padron peppers

Cod bites (4 pieces)........cccoveviiiiiiiiiiinn.

In batter served with confit red peppers.

Rabowich (TOP) ...

Mini oxtail sandwich with cream cheese
& apricot jam in its own juice.

Sirloin steak mini sandwich............................... . 6,50
Grilled beef.

Slicediartichokes s % wi ol L ins K o = s . 16,00
With crispy Ibérico ham & Port wine sauce.

Pork cheek cannelloni........................................ 18,00
With coconut bechamel & its own-juices demi-glace.
Chorizo.croquetter .o = . o s Bt 5,00
With a fried quail egg.

Shrimp croquetteris .. Fa e § rmistie 5,50
With its tartare.

Basque txuleta croquettes (4 pieces)................ 12,00
With truffle mayo.

GrilledioctopUS .« 0 o T8 ol R il 26,00
With smashed potatoes, onion & smoked mayo.

Grilled sweetbreads .............................. 24,00
With celeriac purée.

Griddled wedgeclams........................................ 22,00
Zamburinas (variegated scallop)....................... 22,00
Gratinated with Parmesan cream, garlic & parsley.
Griddled Norway lobsters (per piece)............... 15,00
SantaPolaredprawns.............................co 32,00
Our broken eggs withred prawns...................... 36,00

With sliced potatoes.

FISH DISHES

Served with low-temperature confit sliced potatoes
& green salad.

Grilled'Sea Bass #” # % b nog. o B 8 4T 26,00
With garlic confit, served over sliced potatoes
& caramelized onion.

Cod in basque PIL-PIL sauce ........................... . 25,00
Fishof the,day’ == oo T 8y [ “aefig. L & W' M.P.

Ask about our off-menu fish, available
per piece or by the kilo to share.
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MEATS

Served with French fries & Padron peppers.

Basque t-bone steak.......................ooii 80,00/kg
T-bone steakETwy. . ... ... eI T 85,00/kg
Mini burguer (2 pieces).........c.occeviiiiiiiiiinin... 20,00

100% beef with cheddar, pickle, fried egg,
& special sauce.

Garlic-sautéed beef tenderloin bites ................ 28,00

RICE

Minimum 2 people.
Mellow rice withred prawns ...................... 26,00/p.p.

Greenmellowrice....................................... 26,00/p.p.
With turbot & prawns.

Rice with ibérico secreto & artichoke........ 24,00/p.p.

Rice with seasonal vegetables................... 20,00/p.p.

DESSERTS

Cheesecake A 1. coo® =" 000 - B we W Ly i e
Homemade Basque recipe with honey & walnuts.

Creamy Nutella & KinderBueno............................

Pistachioglavaicake . #. ... ol e oo W 7
With pistachio ice cream.

EiRelappleltart.. ...... o xi o 80 L e
With vanilla ice cream.

®

Carrer del Forn de la Gloria, 5.
Puro Grand Hotel. 07012 Palma

grupolavasca.com
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Sukalde-Grupo La Vasca

On egin!



