
ALL  DAY  MENU

DESSERTS

Allergens: (G) Gluten, (E) Eggs, (F) Fish , (Cr) Crustaceans, (Mo) Molluscs, (S) Soja

(C) Celery, (M) Milk, (Mu) Mustard, (T) Tree Nuts, (Su) Sulphites, (Se) Sesame

Torrija | 5€ (G,E,M)

Chef’s special | 5€

Bowl of marinated olives | 4€

La Rusa salad | 8€ (F,E,G,Mu)

Gilda | 3€/u (F)

Brioche of beef | 6€ (G,S,T,)

Brioche of prawns tartare | 7€ (G,Cr,F)

Roasted veg coca with anchovie 00 | 10€ (G,MO,F,Se)

Macaroni Viallano pasta  | 12€ (G,M,S)

Croqueta | 2,50€/u (G,M,E)

Boquerones on crisps | 7€ (G,F)

Stuffed calamari| 17€ (G,E,M,F,S,Mu)

Chicken & Crayfish |  16€ (G,F,Cr,T,Se)

Slow cooked veal stew | 12,50€ (S)

Boquerones | 3€/2u (F)

Anchovie 00 | 3€/u (F)
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(bread & butter pudding)
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