
LA ABACERIA

A L  C E N T R O

B O Q U E R O N E S  E N  A C E I T E  Y  V I N A G R E  5 , 0 0 €
Anchovies in oil and vinegar

J A M Ó N  I B É R I C O  D E  B E L L O T A  2 7 , 0 0 €
Acorn-fed Iberian ham

T O S T A  D E  Q U E S O  P A Y O Y O  Y  A N C H O A S  4 , 5 0 €
Payoyo cheese and anchovies toast

T O S T A  D E  E S C A L I V A D A  Y  A N C H O A S  5 , 0 0 €
Toast with roasted vegetables and anchovies

A N C H O A S  D E  S A N T O Ñ A  2 1 , 5 0 €
Anchovies from Santoña

K O K O T X A S  D E  B A C A L A O  A L  P I L  P I L  1 8 , 5 0 €
Cod kokotxas pil pil style

A  L A  P A R R I L L A  D E  L A  T I E R R A

D E G U S T A C I Ó N  D E  C R O Q U E T A S  A R T E S A N A S  5 , 5 0 €
Tasting of artisan croquettes

P U L P O  A  L A  G A L L E G A  2 0 , 0 0 €
Galician style octopus

T A B L A  D E  I B É R I C O S  1 0 , 0 0 €
Iberian board

T O S T A  D E  P I M I E N T O S  D E  P I Q U I L L O  C O N  V E N T R E S C A  D E  A T Ú N  5 . 0 0 €
Toast of piquillo peppers with tuna

T A B L A  M I X T A  I B É R I C O S  Y  Q U E S O  P A Y O Y O  9 , 0 0 €
Mixed Iberian board and Payoyo cheese

S O B R E  P A N



A L G O  F R E S C O  Y  C A L E N T I T O

S A N D W I C H  C L U B  1 2 , 2 5 €
Sandwich Club

D E L I C I O S A  C R E M A  D E  C A L A B A Z A  1 0 , 0 0 €
Delicious pumpkin cream

B U F F E T  D E  E N S A L A D A S   1 0 , 0 0 €

Salads Buffet

R A B O  D E  T O R O  E N  S A L S A  D E  V I N O  D E  R O N D A  Y  C H O C O L A T E  1 6 , 8 0 €
Oxtail in wine sauce and chocolate 

A  L A  P A R R I L L A  D E  L A  T I E R R A

L O M O  D E  D O R A D A  C O N  S A L T E A D O  D E  V E R D U R A S  2 3 , 4 5 €
Sea Bream tenderloin with sautéed vegetables

B A C A L A O  A L  P I L  P I L  1 6 , 5 0 €
Cod pil pil style

B U F F E T  D E  P O S T R E S  1 0 . 0 0 €
Buffet of Desserts

S O L O M I L L O  D E  T E R N E R A  B L A N C A  2 7 , 8 0 €
White beef sirloin

L O  D U L C E

E N S A L A D I L L A  R U S A  A  N U E S T R A  M A N E R A  6 , 5 0 €

Russian salad our way

E L  P R I N C I P A L

C R U J I E N T E  D E  C O C H I N I L L O  C O N F I T A D O  1 7 , 1 5 €
Crispy of confit pig

T A R T A  D E  Q U E S O  D E  L A  C A S A  7 . 0 0 €
Homemade cheesecake

T R U F I T A S  D E  C H O C O L A T E  5 . 5 0 €
Chocolate truffles

M I L  H O J A S  D E  C R E M A  9 . 8 5 €
Cream millefeuille

D E L I R I O  D E  C H O C O L A T E  C O N  H E L A D O  D E

V A I N I L L A  6 . 0 0 €
Chocolate rave with vanilla ice cream

V A S I T O S  D E  3  M O U S S E S  D E  C H O C O L A T E  1 0 . 0 0 €
Chocolate rave with vanilla ice cream

S E R V I C I O  D E  P A N  1 , 5 0 €  P O R  P E R S O N A

Bread service 1.50 € per person

C A R N E S  Y  P E S C A D O S  A C O M P A Ñ A D O S  C O N

V E R D U R A S  D E  T E M P O R A D A

Meat and fish accompanied with seasonal vegetables


