
Lunch Menu



Welcome to

We hope you enjoy our restaurant 
and our dishes.

Remember that you can also  
enjoy all our taste from home  

with our take away service.

WHERE EVERYTHING 
TASTES BETTER



Are you  
a real  
Sushilover?

Then you can’t miss out 
on the exclusive offers 
and promotions from  
Club Sushilovers.

Visit our website, register 
and start to enjoy all the 
advantages of sushi  
lovers.



Allergens present

To avoid any unpleasant inconvenience, please inform our staff in the event of allergies, 
food intolerances or if you keep a  vegetarian diet. We are more than ready to advise 
you on the best options. All the dishes may have traces of sesame,soya or have sodium 
glutamate. The wines and beverages may contain sulphites.

1. Gluten

6. Soya

11. Sesame

2. Crustaceans

7. Dairy 
products

12. Sulphur 
dioxide and 

sulphites

3. Eggs

8. Nuts

13. Lupins

4. Fish

9. Celery

14. Molluscs 15. Avocado

5. Peanuts

10. Mustard



INFINITY MENU

17’90€
Adults

12’90€
Children

There is no charge for children under 
the age of 3 or under 1 metre in height. 

Children between 1m and 1.30m can 
order the children’s menu.

Weekdays lunch from Monday to Thursday.

Weekdays lunch.

SET DAILY MENU

15’90€
4 COURSES* 

 + BEVERAGES**  
+ COFFEE***

* Except for Mix Sushi.
* Except desserts.

** Except for  Asahi,  
 Sapporo o Sake.

*** Black coffee, macchiato  
 and coffee with milk  
 (iced coffee)

The INFINITY MENU must be chosen by all diners. It does not include beverages 
or dessert. A minimum of one beverage per person is obligatory. Each person 
can order a maximum of 5 dishes for each round, without limits of rounds. The 
INFINITY MENU is an opportunity to taste more specialities and not waste food. 
The order in serving the dishes varies in accordance with the time needed to 
prepare each dish.

VAT included
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The entire content of this menu: photographs, texts and designs are the exclusive 
property of the SUSHISOM trademark. Unauthorised use will be prosecuted.

ORDER WHAT YOU  
INTEND TO EAT. FOR  

EVERY DISH NOT EATEN, 
 A PENALTY OF:

2€

The €2 penalty is for each 
dish ordered and not con-
sumed and does not entitle 
you to take the dish home. 
To dispose of the dish you 
must pay the corresponding 
amount that appears in our 
Take away menu.

SAFE FISH
The fish that we serve 
for raw or semi-raw 

consumption have been 
subjected to a freezing 
process at -20º for 24 
hours to avoid possible 

contamination by anisakis.
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STARTERS
1

Kaisen salad
Seafood salad with octopus,  
cuttlefish, shrimp and surimi.
Allergens: 1,2,6,14 

3

Wakame salad
Salad of seaweed wakame.
Allergens: 6,11 

4
Japanese salad
Japanese seaweed and sesame.
Allergens: 1,6,11

5

Edamame
Soyabeans.
Allergens: 6 

Takoyaki / 2 Pcs.
Octopus balls with mayonnaise, teriyaki 
sauce and dried bonito strips.
Allergens: 1,3,4,6,14 

2



7

Yasai salad
Mixed vegetables salad and sesame.
Allergens: 1,6,11 

7

Deluxe Cesar salad
Salad with chicken in batter,  

Cesar sauce and sesame.
Allergens: 1,7,11 

8

9

Sunomono
Seaweed salad with shrimp, 
octopus, surimi and sesame.
Allergens: 1,2,6,11,14 

6

Rucula and octopus salad
Allergens: 1,6,14 
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Delux sesame salad
Mixed vegetable salad with 
tempura prawns, sesame sauce 
and sesame seeds.

Allergens: 1,2,3,6,11

10

Spicy edamame
Spicy edamame.
Allergens: 1,6,11

11

Chicken poke
Poke bowl with rice, mango, chicken, 
avocado, soy beans, fried onion and 
teriyaki sauce.
Allergens: 1,6,15

240

241

POKE

Som Poke
Poke bowl with rice,  
mango, salmon, avocado,  
soya beans, almond flakes  
Japanese salad and teriyaki sauce.
Allergens: 1,4,6,8,15 
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GUNKAN

Salmon  
and courgette  

gunkan / 2 Pcs. 
Rice wrapped in  

courgette with salmon.
Allergens: 4 

90

Gunkan tobiko / 2 Pcs. 
Rice wrapped in seaweed  
nori and tobiko.
Allergens: 4 

91
Tuna gunkan / 2 Pcs. 
Rice wrapped in tuna with tobiko, 
spicy mayonnaise and tabasco.
Allergens: 3,4 

92

Salmon gunkan / 2 Pcs. 
Rice wrapped in salmon with 
tobiko, spicy mayonnaise  
and tabasco.
Allergens: 3,4 

93
Courgette gunkan / 2 Pcs. 
Rice wrapped in courgette with cooked 
shrimp, crab and mayonnaise.
Allergens: 2,3 

94
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Cream cheese gunkan / 2 Pcs. 
Rice balls with cream cheese, almond 
flakes and teriyaki sauce.
Allergens: 1,6,7,8 

95

98

Fruit gunkan / 3 Pcs.
Venus rice balls with cream cheese,  
berries and strawberry sauce.
Allergens: 7 

101

Salmon gunkan and spicy  
soya / 2 Pcs. 
Rice wrapped in nori of soya and sesame, 
salmon, tabasco, almond flakes and spicy 
mayonnaise.
Allergens: 1,3,4,6,8,11 

97

Spicy tuna gunkan / 2 Pcs. 
Rice wrapped in nori of soya and  
sesame, tuna, tabasco, pistachios  
and spicy mayonnaise.
Allergens: 1,3,4,6,8,11 



11

Fruit gunkan / 3 Pcs.
Venus rice balls with cream cheese,  
berries and strawberry sauce.
Allergens: 7 

SPECIALS

20

1€+
EXTRA CHARGE

Salmon roll / 2 Pcs. 
Cream cheese wrapped in salmon 
and kataifi pastry with teriyaki 
sauce.
Allergens: 1,4,6,7 

29
1€+

EXTRA CHARGE 32

1€+
EXTRA CHARGE

1 PLATE PER 
PERSON

Double tartare / 2 Pcs. 
Tartare of raw salmon, sea bass 
and steamed shrimp with avocado,  
tobiko, sesame and ponzu sauce.
Allergens: 1,2,4,6,11,15 

Salmon asparagus roll / 2 Pcs.
Asparagus tempura wrapped in salmon 
roll with teriyaki sauce and cream 
cheese.
Allergens: 1,4,6,7 
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Mixed carpaccio
Carpaccio of raw salmon, tuna, sea 
bass and sesame in ponzu sauce.
Allergens: 1,4,6,11

22

1€+
EXTRA CHARGE

Salmon asparagus roll / 2 Pcs.
Asparagus tempura wrapped in salmon 
roll with teriyaki sauce and cream 
cheese.
Allergens: 1,4,6,7 

33
1€+

EXTRA CHARGE

White tartare
Rice and salmon tartare, topped with 
avocado with Japanese breadcrumbs, 
sesame and teriyaki sauce.
Allergens: 1,4,6,11,15 

34

Black tartare
Venus rice tartare, salmon, topped 
with avocado with kataifi pastry, 
sesame and mango sauce.
Allergens: 1,3,4,6,11,15 

35
Salmon tartare
Salmon tartare with kataifi  
pastry and ponzu sauce.
Allergens: 1,3,4 

36
1€+

EXTRA CHARGE

1 PLATE PER 
PERSON
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ONIGIRI

Sake onigiri / 1 Pc. 
Rice triangle with salmon, 
cream cheese and sesame.
Allergens: 3,4,7,11 

230 Miura onigiri / 1 Pc. 
Rice triangle with cooked 
salmon and cream cheese, 
spicy mayonnaise and sesame.
Allergens: 3,4,7,11 

231

Tuna onigiri/ 1 Pc. 
Rice triangle with tuna, spicy 
mayonnaise and sesame.
Allergens: 3,4,11

232
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Sake maguro nigiri
4 salmon nigiri and 4 tuna nigiri.
Allergens: 4 

193

194

1€+
EXTRA CHARGE

MIXED SUSHI

“Barca” 
5 nigiri, 5 sashimi, 4 hosomaki  
and 4 uramaki.
Allergens: 2,4,11,15 

Mix of sushi
8 nigiri, 4 hosomaki and 4 uramaki.
Allergens: 2,4,11,15 

192
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Mixed sashimi
Mixed raw fish.
Allergens: 4 

197

2€+
EXTRA CHARGE

Salmon sashimi
Raw salmon.
Allergens: 4 

198 1€+
EXTRA CHARGE

SASHIMI
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Salmon flambé nigiri / 2 Pcs. 
Salmon flambé nigiri, teriyaki sauce and sesame.
Allergens: 1,4,6,11 

110

Salmon nigiri / 2 Pcs. 
Salmon nigiri.
Allergens: 4 

111 Sea bass nigiri / 2 Pcs. 
Sea bass nigiri.
Allergens: 4 

112

NIGIRI
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Amaebi nigiri / 2 Pcs. 
Cooked shrimp nigiri.
Allergens: 2 

113
Tuna nigiri / 2 Pcs. 
Tuna nigiri.
Allergens: 4 

115

Salmon style nigiri / 2 Pcs. 
Salmon flambé nigiri with cream 
cheese and kataifi pastry.
Allergens: 1,4,7 

116
Eel nigiri / 2 Pcs. 
Eel nigiri with teriyaki  
sauce and sesame.
Allergens: 1,4,6,11

117

Avocado Nigiri / 2 Pcs. 
Avocado nigiri.
Allergens: 15 

118
Salmon cheese fire Nigiri / 2 Pcs.
Flamed salmon nigiri with flamed cheese, 
spicy mayonnaise and chives.
Allergens: 3,4,7

120
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DONBURI

Mixed chirashi
Sushi rice topped with avocado, 

tuna and salmon.
Allergens: 4,15 

70

Salmon chirashi
Sushi rice topped with avocado  
and salmon.
Allergens: 4,15 

71
Tekka chirashi
Sushi rice topped with  
avocado and tuna.
Allergens: 4,15 

72
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TEMAKI

Spicy salmon temaki 
Salmon, tobiko, spicy mayonnaise, 
tabasco and sesame.
Allergens: 3,4,11 

133

Vegetable temaki 
Cream cheese, avocado,  
fine frissé and sesame.
Allergens: 7,11,15

129
Som temaki 
Cream cheese, avocado,  
salmon and almond flakes.
Allergens: 4,7,8,15 

130
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Sake temaki
Salmon, avocado and sesame.
Allergens: 4,11,15 

131
California temaki
Crab, mayonnaise, avocado  
and sesame.
Allergens: 2,3,11,15 

132

Miura temaki 
Cooked salmon with cream cheese.
Allergens: 4,7 

134
Ebiten temaki 
Shrimp in tempura with 
mayonnaise.
Allergens: 1,2,3 

135

Pink angel temaki
Shrimp in tempura, avocado,  
cream cheese and fried potato, 
wrapped in nori of soya and 
sesame.
Allergens: 1,2,6,7,11,15 

137
Ebiten and salmon temaki 
Salmon, shrimp in tempura, fried 
potato, and saffron sauce, wrapped 
in nori of soya and sesame.
Allergens: 1,2,3,4,6,11 

138
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Spicy tuna temaki
Tuna, tobiko, mayonnaise  
and tabasco.
Allergens: 3,4 

139

Black rice temaki
Venus rice, salmon, 

rucula sauce and 
pistachios, wrapped 

in nori of soya and 
sesame.

Allergens: 1,3,4,6,8,11 

136
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Ebiten futo / 8 Pcs. 
Tempura shrimp, mayonnaise, 
kataifi pastry and teriyaki sauce.
Allergens: 1,2,3,6 

225

Fried futo / 4 Pcs. 
Fried roll with salmon,  
cream cheese, kataifi pastry  
and teriyaki sauce.
Allergens: 1,4,6,7 

224

FUTOMAKI
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HOSOMAKI
Hoso fruit / 4 Pcs.
Fried roll with salmon, cream cheese, 
strawberries, sesame and strawberry sauce.
Allergens: 1,4,7,11 

223

Hoso sake / 8 Pcs.
Salmon maki.
Allergens: 4 

221

Hoso avocado / 8 Pcs.
Avocado maki.
Allergens: 15 

222
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Hoso tekka / 8 Pcs.
Tuna maki.
Allergens: 4 

226

Hoso mango / 4 Pcs. 
Fried roll with salmon, cream cheese, 
mango, sesame and mango sauce.
Allergens: 1,4,7,11 

228

Hoso shrimp / 8 Pcs. 
Cooked shrimp maki.
Allergens: 2 

227

Hoso surimi / 8 Pcs. 
Surimi maki with mayonnaise.
Allergens: 2,3 

229
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150

URAMAKI

Crispy avocado black roll / 4 Pcs.
Venus rice with avocado, cream cheese, fried 
onion, sesame and teriyaki sauce.
Allergens: 1,6,7,11,15 

156

Crispy chicken roll / 4 Pcs.
Chicken in batter with avocado, fried 
onion, peanut and sesame sauce.
Allergens: 1,5,11,15

149 Rucula roll / 8 Pcs. 
Salmon covered with avocado and 
kataifi pastry and rucula sauce.
Allergens: 1,3,4,7,15 

152

Crispy avocado white roll / 4 Pcs.
Avocado with cream cheese, fried onions, sesame 
seeds and teriyaki sauce.
Allergens: 1,6,7,11,15

155

Salmon plus / 4 Pcs. 
Cooked salmon with cream cheese, avocado,  
salmon flambéed, Cheddar cheese, spicy mayonnaise, 
teriyaki sauce and pistachios.
Allergens: 1,3,4,6,7,8,15 
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157
Avocado sake / 4 Pcs. 
Salmon with avocado and sesame.
Allergens: 4,11,15 

158

Spicy salmon / 4 Pcs. 
Salmon with spicy mayonnaise, 
tabasco, mayonnaise, tobiko  
and sesame.
Allergens: 3,4,11 

159
Miura maki / 4 Pcs. 
Cooked salmon with cream  
cheese and sesame.
Allergens: 4,7,11 

160

Ebiten / 4 Pcs. 
Tempura shrimp, mayonnaise, 
kataifi pastry, teriyaki sauce  
and sesame.
Allergens: 1,2,3,6,11

161 162

Crispy roll / 4 Pcs. 
Venus rice with tempura  
shrimp, avocado, almond  
flakes and teriyaki sauce.
Allergens: 1,2,6,8,15 

Tiger roll / 4 Pcs.
Tempura shrimp with mayonnaise, 
covered with salmon and  
teriyaki sauce.
Allergens: 1,2,3,4,6
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Angel roll / 4 Pcs.
Tempura shrimp, cream cheese, covered 
with avocado and teriyaki sauce.
Allergens: 1,2,6,7,15 

163

Rainbow / 4 Pcs.
Salmon with avocado, covered with 
salmon, cream cheese and avocado.
Allergens: 4,7,15

164

Vegetable roll / 4 Pcs.
Asparagus with avocado and cream 
cheese, covered with avocado.
Allergens: 7,15 

166

Special roll /4 Pcs. 
Salmon with avocado, covered  
with salmon and cream cheese.
Allergens: 4,7,15 

165
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Star roll / 4 Pcs.
Salmon with cream cheese,  
chips and teriyaki sauce.
Allergens: 1,4,6,7 

168

Chef’s creation / 4 Pcs.
Shrimps in tempura, salmon tartare, 
spicy mayonnaise, crispy nachos, 
teriyaki sauce and sesame.
Allergens: 1,2,3,4,6,11 

169

Special mango roll / 4 Pcs.
Salmon with cream cheese, covered  
with fresh mango and sesame.
Allergens: 4,7,11 

178 180

Mando roll / 4 Pcs.
Cooked tuna with avocado and 
cream cheese, almond flakes, 
sesame and teriyaki sauce.
Allergens: 1,4,6,7,8,11,15 

181
Mango roll / 4 Pcs.
Salmon with mango, cream  
cheese and sesame.
Allergens: 4,7,11 

182

Salmon roll / 4 Pcs.
Nori of soya and sesame  
with salmon, avocado and  
cream cheese.
Allergens: 1,4,6,7,11,15 
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Ghibli roll / 4 Pcs.
Chicken in batter with  

avocado, salmon tartare,  
teriyaki sauce and fried rice pops.

Allergens: 1,4,6,15 

183

Strawberry ghlibi roll / 4 Pcs.
Chicken in batter with avocado,  
cream cheese, strawberry, fried  
rice pops and strawberry sauce.
Allergens: 1,7,15 

184

White whisper / 4 Pcs.
White rice with salmon tartare, 
cream cheese, avocado, kataifi 
pastry and teriyaki sauce.
Allergens: 1,4,6,7,15 

185

Black roll plus / 4 Pcs.
Venus rice with shrimps in tempura, 
crab with mayonnaise and 
guacamole sauce.
Allergens: 1,2,3,15

188
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Fried crab claws / 2 Pcs.
Allergens: 1,2,3,4,6 

41 43

45

FRIED

Moriawase tempura
Shrimps and vegetables in tempura.
Allergens: 1,2 

Harumaki pollo / 2 Pcs.
Fried rolls filled with 
chicken and vegetables.
Allergens: 1,6,11 
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Ebi tempura
Shrimps in tempura.
Allergens: 1,2 

46
Yasai tempura
Vegetables in tempura.
Allergens: 1 

47

Sake su
Fried salmon.
Allergens: 1,4 

48

French fries
Allergens: 1 

49
Crispy chicken
Crispy chicken in butter  
with teriyaki sauce.
Allergens: 1,6 

50
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TEPPANYAKI 140

Oebi no shioaki / 2 Pcs.
Grilled prawns.
Allergens: 1,2,6 

142

1€+
EXTRA CHARGE

Veal tataki
Grilled veal with special sauce.
Allergens: 1,6,7 

Ebi kushi / 2 Pcs.
Skewered shrimps.
Allergens: 1,2,6 

141
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Sake teppanyaki
Grilled salmon with  
teriyaki sauce.
Allergens: 1,4,6 

143
Yaki tori / 2 Pcs.
Skewered chicken with teriyaki sauce.
Allergens: 1,6 

145

Kaisen tori / 2 Pcs.
Skewered mixed fish  
with teriyaki sauce.
Allergens: 1,4,6 

146

SOUP

Miso
Miso soup with seaweed and tofu.
Allergens: 1,6 

195

Osu mashi
Miso soup with seaweed,tofu and shrimp.

Allergens: 1,2,6 

196
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Steamed bread / 2 Pcs.
Allergens: 1,7 

200

Niku gyoza / 3 Pcs.
Grilled gyozas filled with 

meat and vegetables.
Allergens: 1,6,11 

202

STEAMED

Fried bread / 2 Pcs.
Allergens: 1,7 

203

Vegetable gyozas / 3 Pcs.
Steamed gyozas filled with vegetables.
Allergens: 1,6,11

55
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Shumai gyoza / 3 Pcs.
Steamed meat ravioli.
Allergens: 1,6,11,14 

201
Ebi gyoza / 3 Pcs.
Steamed shrimp ravioli.
Allergens: 1,2,3,6,11,12,14 

204

BAO
Yaki bao / 1 Pc.

Steamed bread with lettuce, 
tomato, chicken in batter, spicy 

mayonnaise and sesame.
Allergens: 1,3,7,11

235

Sake bao / 1 Pc.
Steamed bread with lettuce, tomato,  
fried salmon, Cesar sauce and sesame.
Allergens: 1,3,4,7,10,11

236

1€+
EXTRA CHARGE
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RICE

White rice 
White rice with sesame.
Allergens: 11 

83

Yakimeshi with shrimp
Stir fried rice with shrimps, 
vegetables and egg.
Allergens: 1,2,3,6 

82

Yakimeshi venus
Stir fried Venus rice with 
vegetables, shrimps and egg. 
Allergens: 1,2,3,6 

80

Yakimeshi
Stir fried rice with vegetables and egg.
Allergens: 1,3,6 

81
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NOODLES
63

61 62

Yakisoba
Fried noodles with shrimps,  

vegetables and egg.
Allergens: 1,2,3,6 

Rice noodles
Stir fried rice noodles with  
shrimps, vegetables and egg.
Allergens: 1,2,3,6 

Soya spaghetti
Soya spaghetti  with shrimps, 
vegetables and egg.
Allergens: 1,2,3,6 

Yakiudon
Stir fried rice noodles with  
shrimps, and vegetables.
Allergens: 1,2,6

64
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Shrimps with salt and pepper
Shrimps in batter and vegetables.
Allergens: 1,2,6 

205
Curried chicken with coconut milk
Curried chicken, coconut milk and vegetables.
Allergens: 1,6,7 

206

VARIOUS

Chicken with bamboo
Stir fried chicken with  

bamboo and mushrooms.
Allergens: 1,6 

211

Som mushrooms
Mushrooms and chives.
Allergens: 1,6 

218
Lemon chicken
Chicken with lemon sauce.

207
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208 209

Chicken with almonds
Chicken with almonds and vegetables.
Allergens: 1,6,8 

210
Pak choi
Stir fried vegetables.
Allergens: 1,6 

212

219217
Som veal
Veal with oyster sauce and vegetables.
Allergens: 1,6 

Curry shrimps
Curry shrimps, coconut  
milk and vegetables.
Allergens: 1,2,6,7

Spicy ebi
Shrimps and vegetables with spicy 
sauce.
Allergens: 1,2,6 

Shrimps with mushrooms
Stir fried shrimps with bamboo 
and mushrooms.
Allergens: 1,2,6 



40

Shrimp and mixed 
vegetable pan
Slightly spicy.
Allergens: 1,2,6 

214

Chicken and mixed 
vegetable pan
Slightly spicy.
Allergens: 1,6 

215

Coliflower and mixed 
vegetable pan
Slightly spicy.
Allergens: 1,6 

245

Veal and mixed  
vegetable pan
Slightly spicy.
Allergens: 1,6 

216

Squid and mixed  
vegetable pan
Slightly spicy.
Allergens: 1,6,14 

213
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DESSERTS
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Wild strawberries 
Allergens: 1,3,6,7,8,11

5,95€

301

Vanilla and macadamia nuts 
Allergens: 1,3,6,7,8,11

5,95€

302

Baileys 
Allergens: 1,5,6,7,8,11 

5,95€

303

Frozen mojito 
Allergens: 1,3,6,7,8,11

5,95€

304
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Tiramisu 
Allergens: 1,3,5,7,8,11 

5,95€

310

White chocolate and 
strawberry sacher 

Allergens: 1,3,5,6,7,8,11

5,95€

311

Round portion  
of milk caramel 
Allergens: 1,3,5,6,7,8

5,95€

312

Chocolate souffle 
Allergens: 1,3,5,6,7,8,11

5,95€

316
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Cheesecake and berries 
mochi ice cream 
Allergens: 1,3,6,7,8,11

5,95€

319

White chocolate with 
 a red fruit centre 

Allergens: 1,3,6,7,8,11 

5,95€

322

Chocolate dorayaki 
Allergens: 1,3,5,6,7,8,11

3,95€ / ud. 

323
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Som waffle
Waffle with ice cream,  

fruit and chocolate sauce.
Allergens: 1,3,6,7,8

6,50€

324

325
Banana waffle
Waffle with ice cream, banana,  
fruit and chocolate sauce.
Allergens: 1,3,6,7,8 

6,50€

327
Mango mochi

Glutinous rice cake filled with 
mango mousse with mango bits.

Allergens: 7

4,95€/ud.

328
Oreo mochi
Glutinous rice cake filled  
with Oreo biscuit mousse.
Allergens: 1,7

4,95€/ud.



46

330
Tiramisu mochi
Glutinous rice cake filled with mascarpone 
cheese mousse with a pastry covered in 
chocolate at its centre.
Allergens: 1,7

4,95€/ud.

332
Matcha tea mochi

Glutinous rice cake filled with 
matcha tea mousse, a traditional 

japanese flavour.
Allergens: 7

4,95€/ud.

329
Cheesecake mochi

Glutinous rice cake filled with 
cheese mousse with a centre of 

raspberry and blueberry jam

Allergens: 7

4,95€/ud.

Lemon sorbet
Allergens: 7

4,50€

333
Chocolate sorbet
Allergens: 3,6,7

4,50€

334
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BEVERAGES



48

Glass of rosé house wine  .................................................................. 3,50€

Rosé house wine ................................................................................ 10,95€

Lambrusco ............................................................................................ 11,95€

Mateus Rosé .........................................................................................12,95€

Glass of white house wine - Dry ....................................................... 3,50€

Glass of white house wine – Semi-sweet ...................................... 3,50€

White house wine - Dry .................................................................... 10,95€

White house wine – Semi-sweet .................................................... 10,95€

Blanc pescador (Catalunya) .............................................................. 11,95€ 

Diamante (Rioja) ..................................................................................13,95€ 

Valdubón - Verdejo .............................................................................13,95€ 

Gilda - Verdejo (Rueda) ......................................................................14,95€ 

Apertas - Godello (Monterrei) ..........................................................15,95€ 

Viña Sol (Catalunya) ............................................................................15,95€ 

Bicos - Albariño (Rias Baixas) ............................................................16,95€ 

Viña Esmeralda (Penedés) .................................................................16,95€ 

José Pariente - Verdejo (Rueda) ..................................................... 18,95€ 

Mar de Frades - Albariño (Rias Baixas) ........................................... 30,95€ 

ROSÉ WINES

RED WINES

WHITE WINES

Glass of red house wine  .................................................................... 3,50€

“Tinto de verano” ...................................................................................3,95€ 

Red house wine  ................................................................................. 10,95€

Valdubón - Roble  .............................................................................. 15,95€ 

Marqués de Cáceres - Crianza (Rioja) ............................................16,95€ 

Ramon Bilbao - Crianza (Rioja) ........................................................16,95€ 

El Coto - Crianza (Rioja) ..................................................................  16,95€ 

Marqués de Riscal - Reserva (Rioja) ............................................... 29,95€ 
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Visiega brut nature .............................................................................. 11,95€

Anna de Codorniu ...............................................................................15,95€ 

Agustí Torelló selec. sumiller ............................................................ 17,95€

Water ....................................................................................................... 2,95€

Sparkling water ..................................................................................... 3,50€

Soft drinks .............................................................................................. 3,50€

Orange / pineapple / peach juice ..................................................... 3,50€

Beer (Estrella Galicia) ........................................................................... 3,60€

Non-alcoholic beer (Estrella Galicia) ............................................... 3,60€

1906 beer ............................................................................................... 3,80€

Sapporo beer ..........................................................................................3,95€

Asahi beer ...............................................................................................3,95€

Wine sangria .........................................................................................15,95€

Cava sangria ......................................................................................... 17,95€

Jug of sake ............................................................................................. 3,50€

CAVAS

SANGRIA AND SAKE

COFFEE AND HERBAL TEAS

SOFT DRINKS

Visiega brut nature .............................................................................. 11,95€

Anna de Codorniu ...............................................................................15,95€ 

Agustí Torelló selec. sumiller ............................................................ 17,95€

CAVAS

“Café solo” ..............................................................................................1,70€

“Cortado” .................................................................................................1,90€

“Café con leche” ................................................................................... 2,00€

“Café americano” .................................................................................. 2,00€

Coffee with brandy .............................................................................. 2,90€

Coffee with Baileys .............................................................................. 3,00€

Coffee with whiskey ............................................................................ 3,00€

Coffee with condensed milk and liqueur ........................................ 3,00€

Japanese tea ......................................................................................... 3,50€

Herbal teas ............................................................................................. 2,80€

Iced coffee + 0,20€
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