
 

 

SPRING - SUMMER EXECUTIVE MENU 

From 1:00 to 5:00 pm 

Price: 19,50 euros (the VAT is included) 
  

  
TUESDAY 
 

 
WEDNESDAY 

 
THURSDAY 

 
FRIDAY 

 
 

ENTRANTE 
 

 
• The cold cream of 

the day 

 
• The cold cream 

of the day 

 
• The cold cream of 

the day 

 
• The cold cream 

of the day 

 
 

FIRST 
COURSE 

(To choose) 

 
• Iberian ham 

croquettes  
• Stuffed avocado 

with prawns 

 
• Grilled artichoke 

flower  
• “Salmorejo” with 

cheese ice cream 
and crunchies 

 
• “Torreznos” with 

homemade potato 
chips  

• Kataifi-wrapped 
prawns served on 
lettuce leaves and 
mint 

 
• The “Causa 

Limeña” of Fidel 
• My cheerful 

guacamole with 
small prawns  

 
MAIN 

COURSE 
(To choose) 

 
• Our chef's 

homemade 
Ceviche  

• Low temperature 
Iberian cheek with 
parmentier 

 
• Prawns with 

FIJO sauce  
• False risotto 

with fungi and 
truffe 

 
• Our “chaufa” rice 

with prawns  
• Rudin’s “Ají de 

gallina” with 
white rice 

 
• Parmesan 

scallops  
• Small deer 

burger with foie 
served with 
potato chips 

 Dessert or coffee Dessert or coffee Dessert or coffee Dessert or coffee 

 

DRINKS: Rueda white wine or Rioja red wine, beer, soft drink or water (included). 

 


