MARI

The essence of our kitchens.

TO SHARE

ANCHOVY, OLIVE AND PIPARRA GILDA

CHEESE SELECTION

FRIED ARTICHOKE BRAVAS

MARI'S RUSSIAN SALAD

ANGUS CECINA, PARMESAN, ARUGULA AND EVOO

RED TUNA TARTARE WITH FRIED EGGS AND
SHOESTRING POTATOES

ROASTED MEAT CANNELLONI WITH MUSHROOM
BECHAMEL AND PARMESAN CHEESE

IBERIAN PORK “PLUMA® TATAKI WITH
CARAMELIZED PEPPERS, POTATOES AND
FRESH HERB CHIMICHURRI

DESSERT TO CHOOSE

CHEESECAKE
CHOCOLATE CAKE WITH OLIVE OIL AND SALT

CELLAR

VINA SALTES, D.0O. RUEDA, VERDEJO
MALPASTOR, D.0.C. RIOJA, TEMPRANILLO

40€

Price per person. VAT included.
One bottle of wine per two people.
Two waters or soft drinks or beers per person.



MANDONA

The essence of our kitchens.

TO SHARE

SMOKED BUTTER AND ANCHOVY TOAST 00
MARI®S RUSSIAN SALAD
ACORN-FED IBERIAN HAM

OXTAIL CROQUETTE WITH IBERIAN
PANCETTA SLICE

RED TUNA TARTARE WITH FRIED EGGS AND
SHOESTRING POTATOES

GALICIAN-STYLE OCTOPUS
BEEF SIRLOIN WITH ITS GARNISH

DESSERT TO CHOOSE

CHEESECAKE
CHOCOLATE CAKE WITH OLIVE OIL AND SALT

CELLAR

VINA SALTES, D.0. RUEDA, VERDEJO
MALPASTOR, D.0.C. RIOJA, TEMPRANILLO

o0€

Price per person. VAT included.
One bottle of wine per two people.
Two waters or soft drinks or beers per person.



	MANDONA
	TO SHARE
	SMOKED BUTTER AND ANCHOVY TOAST 00
	MARI’S RUSSIAN SALAD
	ACORN-FED IBERIAN HAM
	OXTAIL CROQUETTE WITH IBERIAN  PANCETTA SLICE
	RED TUNA TARTARE WITH FRIED EGGS AND SHOESTRING POTATOES
	GALICIAN-STYLE OCTOPUS
	BEEF SIRLOIN WITH ITS GARNISH

	DESSERT TO CHOOSE
	CHEESECAKE
	CHOCOLATE CAKE WITH OLIVE OIL AND SALT

	CELLAR
	VIÑA SALTÉS, D.O. RUEDA, VERDEJO
	MALPASTOR, D.O.C. RIOJA, TEMPRANILLO

	50€


