
WEEK 3 LUNCH DINNER

A SALAD                                                        (3-4-12) S SALAD                                                 (3-4-12)
B BEANS SOUP                                           (2-4-13) So VEGETABLES SOUP
C GRILLED CHICKEN BREAST E PASTA CARBONARA                        (1-3-7)
D GALLEGA STYLE FISH                                (4-12) F FISH ESCALOPE                                  (1-3-4)
V SPANISH OMELETTE                                       (3) V STUFFED TOMATOES                           (3-7)
OP PORK AND VEGETABLES WOK       (6-10-12) OP PORK AND VEGETABLES WOK   (6-10-12)

OP: OTHER OPTION SECOND DISH

A SALAD                                                        (3-4-12) S SALAD                                                 (3-4-12)
B VEGETABLES CREAM So VEGETABLES CREAM
C GRILLED VEAL E CHICKEN AND PEPPERS WOK  (6-10-12)
D NOODLES IN TUNA SAUCE             (1-3-4-12) F SAILOR PAELLA                          (2-4-12-13)
V VEGETABLES CAKE                                  (1-3-7) V VEGETABLE QUICHE                   (1-3-7-12)
OP PORK AND VEGETABLES WOK       (6-10-12) OP PORK AND VEGETABLES WOK (6-10-12)

A SALAD                                                        (3-4-12) S
B GREEN PEAS AND BACON WOK      (3-6-12) So
C CAZADORA STYLE CHICKEN            (6-10-12) E NEW YEAR´S EVE DINNER
D POLLOCK FISH IN GREEN MOJO SAUCE  (4) F
V STEAMED VEGETABLES WITH HONEY      (7) V
OP PORK AND VEGETABLES WOK       (6-10-12) OP

A S SALAD                                                 (3-4-12)
B So FISH SOUP                                                   (4)
C NEW YEAR´S LUNCH E BOLOGNESE STYLE PASTA           (1-7-12)
D F WRECKFISH WITH CORIANDER     (4-12)
V V CAMPESINA STYLE OMELETTE
OP OP PORK AND VEGETABLES WOK (6-10-12)

A SALAD                                                        (3-4-12) S SALAD                                                 (3-4-12)
B RIOJANA STYLE LENTILS                             (12) So SWEET POTATOE & MUSHROOM CREAM(12)
C CHICKEN ESCALOPE                                   (1-3) E CHICKEN WITH "SALMOREJO" SAUCE
D BILBAINA STYLE HAKE                             (4-12) F CANARIAN STYLE COD                      (4-12)
V GRATINATED SPAGHETTI                   (1-7-12) V VEGETABLE PIE                            (1-3-7-12)
OP PORK AND VEGETABLES WOK       (6-10-12) OP PORK AND VEGETABLES WOK (6-10-12)

A SALAD                                                        (3-4-12) S SALAD                                                 (3-4-12)
B LEEKS CREAM So HOT VICHYSSOISE                                     (7)
C HAM AND VEGETABLES CAKE       (1-3-7-12) E BEEF ESCALOPE                                      (1-3)
D BREADED WRECKFISH WITH PEPPER         (1-3-4) F SAILOR PIE                                       (1-3-4-7)
V SPINACH AND PINE NONE CROQUETTES WITH FRIED POTATOESV SCRAMBLED MUSHROOMS             (3-12)
OP PORK AND VEGETABLES WOK       (6-10-12) OP PORK AND VEGETABLES WOK (6-10-12)

A SALAD                                                        (3-4-12) S SALAD                                                 (3-4-12)
B JEREZ SOUP                                             (1-3-12) So NOODLE AND BEEF SOUP                      (1)
C HOMEMADE "SAN JACOBOS"            (1-3-7) E HOMEMADE CHICKEN STEW              (12)
D SKEWER FISH                                                    (4) F FISH CAKE                                        (1-3-4-7)
V STUFFED PEPPERS                                    (7-12) V VEGETABLE RICE                                     (12)
OP PORK AND VEGETABLES WOK       (6-10-12) OP PORK AND VEGETABLES WOK (6-10-12)

FOOD ALLERGENS                                                                                                                                                                                    
1. GLUTEN   2. CRUSTACEANS  3.EGGS  4.FISH  5.PEANUTS  6.SOYA  7.MILK  8.TREE NUTS  9. CELERY                    10. 

MUSTARD  11. SESAME  12. SULPHITES  13.MOLLUSCS  14. LUPIN

SATURDAY

SUNDAY

WEEK FROM DECEMBER 29TH 2025 TO JANUARY 04TH 2026

MONDAY

TUESDAY
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THURSDAY

FRIDAY



NOCHE VIEJA 31.12 (NEW YEAR´S EVE)

Menú
ENTRANTE (STARTER)
LANGOSTINOS AL CHEFF (PRAWNS)

PRIMER PLATO (FIRST COURSE)
SOPA DE PICADILLO (MINCED MEAT SOUP)

SEGUNDO PLATO (SECOND COURSE)

O 
MERLUZA AL CHEFF (CHEFF´S HAKE)

VEGETARIANO (VEGETARIAN)

____________
POSTRE (DESSERT)
TURRONES Y UVAS DE LA SUERTE (NOUGAT AND LUCKY GRAPES)

SALTEADO DE VERDURAS A LA MIEL Y MOSTAZA (HONEY ANDA MUSTARD 
VEGETABLE SAUTÉED

SOLOMILLO DE CERDO RELLENO EN SALSA CON GUARNICION (STUFFED PORK 
TENDERLOIN IN SAUCE WITH SIDE DISH



ALMUERZO AÑO NUEVO 01.01.2026 (NEW YEAR´S LUNCH)

Menú
ENTRANTE (STARTER)
COCTAIL DE PIÑA Y MARISCO (PINEAPPLE AND SEAFOOD COCKTAIL)

PRIMER PLATO (FIRST COURSE)
CONSOME AL RIOJA TINTO (RIOJA RED WINE CONSOMMÉ)

SEGUNDO PLATO (SECOND COURSE)

O

VEGETARIANO (VEGETARIAN)
PASTEL CAMPERO A LAS FINAS HIERVAS (COUNTRY HERB PIE)

BACALAO AL PIL-PIL CON PAPA PANADERA (COD IN PIL-PIL SAUCE WITH SLICED 
POTATOES)

FILETE DE POLLO EMPANADO RELLENO DE VERDURA Y QUESO MOSARELLA 
(VEGETABLES AND MOZZARELLA CHEESE)


