
M E N U

OUR WINERY……

Señorío de Nevada Oro 24,00€

Señorío de Nevada Plata 19,00€

Señorío de Nevada Bronce 18,00€

Señorío de Nevada Rosado 17,00€

Señorío de Nevada Blanco 17,00€

Atalayar Blanco 19,00€

STARTERS…

Candied artichokes with tomato jam and blue cheese cream 18,00€

Beef carpaccio with citrus vinaigrette, capers and parmesan shavings 18,00€

Cellar Style Cesar Salad 16,00€

Eggs with ham and truffle 15,00€

Cured pure Alpujarreño sheep cheese 16,00€

Vegetable lasagna with truffle béchamel 15,00€

Partridge paté surrounded by olive and pine nuts 16,00€

Tuna and avocado tartar with trout roe 17,50€

Foie gras and quince timbale with cream cheese and walnuts 17,00€

Raf tomato with tuna belly and basil 16,00€

Vegetables in tempura with Teriyaki sauce 15,00€

Gratin onion soup with poached egg and parmesan crust 15,00€

OUR FISH DISHES…

Seared octopus on truffle potato cream, red oil and salmon roe 19,00€

Salmon with caramelized onions and saffron sauce 18,50€

Seared hake supreme with clams 18,50€

Cod fillet and cuttlefish and chickpeas ratatouille 18,50€

Tuna tataki on onion lionaise and sesame with wasabi mayonnaise 17,50€

*Our fish follow up with Royal Decree 1420/2006 on the parasitism anisakis prevention 

OUR MEAT DISHES…

Low temperture cooked Pork tenderloin skewer with deluxe potatoes and 

coffee and almond saucepigs in his juice 19,00€

San pascual entrecote from Granada with onion reduction and beer 19,00€

Braised veal tenderloin with potato gnocchi 22,00€

Nordic style smocked duck breast accompanied by glazed pears and berries 18,00€

Shoulder of suckling lamb cooked at low temperature 23,00€

Suckling pig ingot confit, in its juice, Segovian style 18,50€

Iberian pork tataki with thyme cream potatoes 19,00€

DESSERTS…

Thyme Parfait 6,00€

Our Tiramisú 6,00€

Chocolate mousse with peach jam and caramelised peanut 6,00€

Carrot, coconut and walnut cake 6,00€

Cheesecake and honey with English cream mirror 6,50€

bread service 1,00€


