
IVA incluido. Si tiene usted alguna alergia alimentaria consulte a nuestro personal
VAT included. If you have any food allergies please consult our staff

MARI GALANT
HOTEL DE LONDRES  

y de Inglaterra

APPETIZER
Ԅ:ƃɨɨƃɰƺɁԅ�іѕѕՐ�ƃƺɁɨȶӸǹǉǁ��ƹǉɨȈƃȶ�
Ham with Cristal Bread and Tomato

Homemade Caramelised Foie Terrine 
with Cataloupe Chutney

Fried Squid with Black Garlic 
Mayonnaise

Assorted Fried Appetizers

STARTER
Lobster Salad with Vinaigrette and 
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Spider Crab Ravioli with Lobster Cream 

ÝƺɽɁɥʍɰ�ʥȈɽȃ�:Ȣƃȴ�:ɨǉƃȴ�ƃȶǁ�
Crunchy Paprika

Prawn Risotto with Pesto and Comté 
Cheese Strips

FISH
Hake in Green Sauce with Clams
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Fried Sauce

Red Tuna Ribs with Japanese 
Barbecue Sauce

MEAT
Beef Sirloin with Sautéed Potatoes

Squab in Salmís with Chestnut Purée

Boned Euskal Txerri Pork Ribs

Lamb Shoulder Medallions Stuffed 
with Foie and Mushrooms

DESSERT
Baileys Brioche French Toast with 
Vanille Ice Cream

ĄǉȈȶǉ�ǁǉ�Čƃƹƃ�Aƃɨȟ�:ȃɁƺɁȢƃɽǉ�:ƃȟǉ�
with Berries

Roasted Mango with Natural Yoghurt 
and Pistachio Ice Cream

Baked Cheesecake with Walnut Ice Cream

Reinette Apple with Custard and Cider 
Syrup, with Caramelised Walnut  
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Crumble

Bread ration

We have a selection of vegetarian  
options, for more details please ask 
our staff

Green salad with spring onion
Strips of piquillo peppers

Aǉ�¸ʍʯǉ�ɥɁɽƃɽɁǉɰ�
Boulangère Potatoes

5,00 €  
8,00 € 

6,80 € 
6,80 € 

SIDE DISHES

HOTEL DE LONDRES  
y de Inglaterra

28,50 € 

23,00 €  

15,50 €  
 

19,00 €

35,00 € 

19,70 €

19,50 €

22,80 €

21,00 € 

27,00 €

24,80 € 

 
29,00 € 
 

24,00 € 

T
28,50 € 

29,00 € 

25,00 € 
 
26,50 € 

8,50 € 

8,70 € 

9,50 € 
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8,70 € 
 

9,00 € 

1,70 €



IVA incluido. Si tiene usted alguna alergia alimentaria consulte a nuestro personal
VAT included. If you have any food allergies please consult our staff

TASTING MENU
Automne

STARTERS
Homemade Caramelised Foie Terrine with Reinette Apple Chutney  

and Pedro Ximenez Jelly
Spider Crab Ravioli with Lobster Cream

FISH
Hake Fillet in Green Sauce with Clams

MEAT
Boned Euskal Txerri Pork Ribs

DESSERT
Baileys Brioche French Toast with Vanilla Ice Cream

55€ Person
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