DAILY MENU

Menu C

STARTERS
GCreek salad with seafood skewer
Seasonal legume stew (ask our staff)

Focaccia with ham, brie, and seasonal mushrooms

MAIN COURSES
Rockfish fideua noodles
Salmon with tomato tartare and fresh herbs

Slow-cooked veal with potato parmentier and sweet potato

DESSERTS
Mint-infused strawberries with cream
Caramelised French toast with hazelnut ice cream

Cheesecake

Price: 30€

Includes 1drink (water, soft drink, beer or glass of wine)



THELAKEHOUSE

BI STROT

ANYTIME / ANYWHERE

Our Caesar salad with chicken ..iiiiiiiiiiii ittt iiiiiieeeeeeeeeeannnnns 15,00€
Cooked CroquUEettes (4 UNITS) vuueeriietrieeereeeereneereseesssssossssssnnsnnns 8,00€
Cantabrian anchovies, glass bread and truffle butter ... ..ooiiiiiinenn. 15,00€
DO Iberian ham with glassbread ...ooiiiiiiiiiiiiiiiiii it iiiiinennens 24,50€
Patatas bravas (roast potatoes in a spicy tomato SAUCE) ..vuvvirriernernnennss 8,00€
Portion of potato omelette with bread and tomato .....evvviiiiiiinennennnn 6,50€
(@110 o J5=7=1 T AV, T o TS 14,50€

Black angus burger with sundried tomato mayonnaise and melted cheese 19,00€

(also available in vegan option)

Beef fillet nugget, caramelized onion and old fashioned mustard 15,50€

Focaccia of candied tomatoes, anchovies, mozzarella and kalamata olives

141 T Y= 1T 1 1 15,00€

ArTiSANAl G CrBaAMIS ittt tittteeeeeeeeeennneeeeeeessnnnnsseeeeesannnnnnns 6,00€

Seasonal fruit salad ottt ettt ettt ettt 6,50€





