Daily Menu
from February 26 to March 15t 2024

MISO SOUP
With wakame seaweed, tofu and clams

MACARRONI
With putanesca sauce and parmesan shavings

READ BEANS SALAD
With tuna and hard-boiled egg

COD BRANDADE
With quince and dried fruits

MEATBALLS
With vegetables in jardiniere style

GROUPER
Steamed piece with curry and coconut sauce
and candied turnip and carrots

TOPE SHARK
Marinated dices with lemon touch

VEAL STEAK
Grilled with herbal herbs

TODAY'S CUISINE

RICE*
Fish and seafood in a casserole
(Served individually)

FIDEUA*
(Served individually)

* Only served on Thursday
* Supplement of 4,00€

MINERAL WATER
AND 1 EXTRA DRINK

VAT INCLUDED
M U N 1,20 € EXTRA BREAD

cuina evocativa

FOOD ALLERGIES AND INTOLERANCES
Our establishment have at your entire disposal information about food allergies and intolerances.
If you require more information do not hesitate to ask our staff.




