HOTEL MESON DE LA

MOLINERA

ARCOS DE LA FRONTERA

SALADS
Mixed salad 3 a

Green salad (Tomato, lettuce and onion)

Lettuce salad with white asparagus,
roasted peppers and anchovies [

Salmon tartar with avocado [

Lambs”s lettuce salad with goat
cheese, walnuts and vinaigrette nog

COLD SOUP

Gazpacho with homemade garnish
Salmorejo with egg and ham U:
SHARED

Serrana table (iberian salchichon, chorizo,
loin, ham, cheese and marinated meat)

Iberian ham from Huelva

Cured cheese [J

Grilled prawns with garlic [7)
Mixed croquettes & £ [4 (2 3

BOMBA RICE (Minimum 2 pax)

With langoustines and clams B [7]
With iberian secreto and free-range
chicken

STEWS

Cola de toro [’

Homemade meat balls with sauce
Iberian cheek A

Garlic chiken thugh with fries

Duck keg with caramelised onion with PX

Lamb stew

FISH
Cuttlefish with pea pesto with pistachios & [J

Grilled octopus with Galician potatoes [
Hake in leek sauce with lemon jelly 3}
Whole bream &3

Filleted sea bass with salmon and prawn mousse
accompanied by baked potatoes E kd

Grilled sole 3

BARBECUED MEATS
Accompanied with roast potato and vegetables

Barbecue meat
(Chicken steak, beef cut,
lamb chops, presa, chorizo and criollo)

Presa with ham

Entrecote

Retinta steak

T-bone

Tomahawk steak

Beef tenderloin

Argentinian loin

Angus loin

Lamb chops, fries and roasted peppers

Grilled chicken churrasco with lemon &fries

CHILDREN S MENU

(includes drink and scoop of ice cream)

Rice with tomato and sausage

Breaded chicken strips with potatoes fries [
Breaded fish shapes with potatoes fries |;

Burger with bun and fries [7

CORREGIDOR”S DESSERTS. gor 0
Homemade custard

Rice pudding

Creamy white chocolate

White chocolate cake BocC a
Chocolate duodessert

Kinder divine

Caramel dessert with topping

Apple pie dessert

Crystal cheese and passion fruits

Crunchy nutella bonbon

Cheesecake with red berries
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