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La caNa

tapas restaurante
Starters
Bread
Alioli
Garlic bread
Bread with tomato
Canarian style potatoes with mojo sauce (Papas arrugadas)
Soup of the day
Garlic prawns
Garlic mushrooms
Salad with pine nuts, creamy goats cheese, cheery tomatoes and honey vinaigrette
Assortment of artisan cheese
Iberian ham pata negra
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Fish
Grilled norwegian salmon with homemade bearnaise sauce served with fresh vegetables
and mashed potatoes
Fish of the day
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Meat courses

Pan fried free range chicken breast with rosemary and garlic (Spain, D.O. - Galicia) (25 min)
Sirloin steak with green pepper corn sauce (DO - Uruguay, 220 gr)

Sirloin steak with bernaise sauce (DO - Uruguay, 220 gr)

Sirloin steak with Cafe de Paris sauce (DO - Uruguay, 220 gr)

Fillet steak with green pepper corn sauce (DO - Uruguay, 220 gr)

Fillet steak with bernaise sauce (DO - Uruguay, 220 gr)

Fillet steak with Cafe de Paris sauce (DO - Uruguay, 220 gr)

Roasted leg of suckling lamb roasted with garlic and rosemary (DO - Spain, Segovia)
***\legetables: mixed vegetables sauteed with butter and tarragon

Meat courses are served with potatoes of your choice:
Homemade chips, mashed potatoes or papas arrugadas
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Our speciality: Paella (approx 30 min.)
Paella with fish and seafood (min. 2 people) Price per person
Paella with meat & seafood (min. 2 people) Price per person
Paella with vegetables (min. 2 people) Price per person
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Desserts
Assorted ice cream with syrup and whipped cream
Cake of the day

Creme bralée with dulce de leche and biscuit

Chocolate soufle with vanilla ice-cream
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La caNa

tapas restaurante
Entrantes P

Pan

Alioli

Pan con ajo

Pan con tomate

Papas arrugadas

Sopa del dia

Gambas al ajillo
Champinones al ajillo
Ensalada con pifiones, queso cremoso de cabra, tomates cherry y vinagreta de limén y miel
Tabla de quesos artesanales
Jamon iberico de bellota
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Pescados
Salmén noruego fresco a la plancha con bearnesa acomparnado de verduras de
temporada y puré de patatas

Pescado del dia
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Carnes frescas

Pechuga de pollo fresca de corral al romero y ajo (D.O. Galicia) (aprox. 25 min.)
Entrecot a la parrila con salsa a la pimienta verde (D.0. Uruguay - 220gr)

Entrecot a la parrila con salsa bearnesa (D.0. Uruguay - 220gr)

Entrecot a la parrila con salsa Cafe de Paris (D.0. Uruguay - 220gr)

Solomillo a la parrila con salsa a la pimineta (D.0. Uruguay - 220gr)

Solomillo a la parrila con salsa bearnesa (D.0. Uruguay - 220gr)

Solomillo a la parrila con salsa Cafe de Paris (D.0. Uruguay - 220gr)

Pierna de cordero lechal cocinado a baja temperatura 24 horas con romero y ajo (D.0. Segovia)
**Verdura de temporada salteada con mantequilla y estragon

Las carnes van acompanadas de papas a su eleccion:
papas fritas naturales cortadas a mano, puré de papas casero o papas arrugadas
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Paella (aprox 25 min.)

Paella de pescados y mariscos frescos (min. 2 personas) Precio por pers.
Paella mixta (min. 2 personas) Precio por pers.

Paella Vegetariana (min. 2 personas) Precio por pers.
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Postres caseros
Helado variado con nata y sirope
Tarta del dia
Creme bralée con dulce de leche
Souflé de chocolate con helado de vainilla
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