Lo FLuboma

Restaurant

LA PALOMA RESTAURANTE



Jn Share

Full Portion  Half Portion

Tberian y%arnﬂ/ Ham. 3350€
gnzﬂmzfe/ Sea Urchins with QMM/ %& - 1 wunit. 13€
Foie gras Caﬂa&oéa with Maldon sa/f:/veééer and olive oil 3L50€
Cr@ﬂy rolls ﬂ/&/ wz’f{/rawm with soy sauce - 1 wntt. 6,50€
Cold salud af 0/‘/&%&5[ tails. 27.50€ 16€
%ﬂ%urz moééfymes with sugarcane [ij. 20,50€
gnzﬂ/mtwf 50@/{0/@ with ug@ﬁz//e mowsseline - 1 unit. 6,50€
jf@ﬁmf-sgy& trife stew. 2550€

Starters

Full Portion #Half Portion

§rwﬁ1)/wfef onton sa% with Parmesan cheese. 18€ 11.50€
o/ yﬁ &WMW cream with . J%WMO 22€ 14€
Ravialy filled with langonestine tais. 33€ 19,60€
”I@Mé stew with Jherian ham. 25,50€ 16,50€
Doiick and mushroom Wme%mjrm[ 24,50€ 14,75€
Poached ¢ 945 W@ﬁﬂsﬁy with smoked sabmon. 26,50€ 1695€
Bread,, appetisers and sweets. 550€

Jasting Menn
Mucst be ordered by the whole table. Please ask for the La Paloma selection.

5 dishes.
1 dessert
65€

g}’é’

LA PALOMA RESTAURANTE

Service and VAT inclided,)




Hish

gm%/&% bass with f@me lomato compote.
Roman-stylsfaks fillets with syuid sauce,
Cod il il with ke hacks (Rakateas).
Hake cheeks Ckokotias) in L green sauce.
SM@S on Uﬁ&fafé tartare with s roe.

Full Portion
42€

34,50€

34,50€
45€

2550€

Thre ds the jussibility of chassing frozen fish, abonsgh all fik

served marinated or very %% cooked is ﬁa@m

Our Game Dishes

Suﬁé&f L mm&/@

Fﬂ/f‘ﬂf/ﬁyeﬂ/ﬂ sﬂﬁe/ and roasted in coarse salt
Braised wild boar shank cooked at low W&rmme.
Roast roe deer with red berry sauce.

Meat

y@mﬁrg breed Sashi /‘L[%(} 5% boneless sirbain cut 6@[%&) -
Black y%m breed s /’L[%@ sfmg, boneless sirlain cut 0%@@) ;
Otail stew in red wine wvf\[/m‘d/z‘a and'c ceérﬂzmee
Bﬂ/mﬂ/é&\s/ﬂl’é_ trotters with truffle sauce.

Copftsucktling piy, doboncd,

TVeal. WS in oloraso S@ﬂy with rice.

%ym are ﬂ,%yw or intolorant ta Wmﬁ&fj&a@e M_z/érm our WWW 5@%

Full Portion
38,5€

35€
35€

Full Portion
39.5€

43€

35€
3550€
3350€
35,50€

3150€
28,50€

#Half Portion
24€

21,50€
20,50€
26€

Half Portion

24€

#Half Portion
25€

21,50€
22€
20€
24€

21€
226

We ablso mem M%ym wz&[fa@wﬁzzpmlsym&édwf% %ﬂé tart, i must be
ordered in Mmarm@rwmso-m@ wating time.

Service and VAT included.
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LA PALOMA RESTAURANTE




	La Paloma
	To Share
	Iberian Acorn-fed Ham. Gratinated Sea Urchins with Quail Eggs – 1 unit. Foie Gras Carpaccio with Maldon salt, pepper and olive oil. Crispy rolls filled with prawns with soy sauce – 1 unit. Cold salad of crayfish tails. Tempura aubergines with sugarcane honey. Gratinated scallops with vegetable mousseline – 1 unit. Madrid-style tripe stew.

	Starters
	Gratinated onion soup with Parmesan cheese. Light langoustine cream with Armagnac. Ravioli filled with langoustine tails. Vegetable stew with Iberian ham. Duck and mushroom cannelloni, gratinated. Poached eggs on puff pastry with smoked salmon.
	Bread, appetisers and sweets.
	5,50€
	Tasting Menu Must be ordered by the whole table. Please ask for the La Paloma selection.
	5 dishes. 1 dessert. 65€
	Service and VAT included.


	Fish
	Grilled sea bass with thyme tomato compote. Roman-style hake fillets with squid sauce. Cod pil-pil with hake cheeks (kokotxas). Hake cheeks (kokotxas) in green sauce. Scallops on vegetable tartare with salmon roe.
	There is the possibility of choosing frozen fish, although all fish  served marinated or very lightly cooked is frozen.
	Our Game Dishes Subject to availability
	Farm pigeon stuffed and roasted in coarse salt. Braised wild boar shank cooked at low temperature. Roast roe deer with red berry sauce.

	Meat
	Grilled beef tenderloin with wholegrain mustard sauce. Ayrshire breed Sashi ribeye steak, boneless sirloin cut (ribeye). Black Angus breed ribeye steak, boneless sirloin cut (ribeye). Oxtail stew in red wine with potato and celery purée. Boneless pork trotters with truffle sauce. Confit suckling pig, deboned. Deboned roast corn-fed chicken stuffed with vegetables and foie gras. Veal kidneys in oloroso sherry with rice.
	If you are allergic or intolerant to any product, please inform our waiting staff.
	We also inform you that if you wish to have La Paloma’s special dessert, the apple tart, it must be  ordered in advance or may require a 30-minute waiting time.
	Service and VAT included.



