EL MESON

CERVECERIA

PARA ACOMPANAR/ ON THE SIDE

PAN DAY S..uuiiiiieieeteeeeteeesets et es et e se s ae s sens 1,25
“Payés” bread

AlLT Ollicareeieiieeeineteinerteenresteeseeteestesesseseesesseseesessesesseeens 1,45
Garlic sauce “All i Oli”

TOMATE. ettt 1,45
Tomato

Pan cristal con aceite y tomate ......cccceevereeeennee. 5,00

Crispy bread with tomato and olive oil

ENSALADAS & ENTRANTES/SALADS & STARTERS

Alcachofas brasa sobre muselinay pericana......5,30
Grilled artichokes on muslin and pericana

Ensaladilla ruSa........eeecceeeeeeeeceeeeccteecee e 7,75
Russian salad

Gazpacho andaluz.......ecrcecceeceecececere e 10,95
Cold tomato soup “Gazpacho”

Tomate, cebollay aceitunas......vveeveenverceneene. 9,95
Tomatos, onions and olives

Ensalada de la CasSa.. el 15,95
Mixed salad

Ventresca con tomate rosa y cebolla................... 15,95
Tuna belly with tomato and onion

Ensalada con queso de cabra.......eeeeeeeeeenennnnd 17,00
Goat cheese salad

Carpaccio de solomillo de ternera vitelo

TONATO. ittt 15,95
Beef sirloin Carpaccio with veal tonato sauce

Burrata con pesto roSa.....eeeveerveeeneesseesseeesseens 16,95

Burrata cheese and pink pesto salad
Anchoas cantabrico con tomate......ovveeeeeeennene. 21,95
Cantabrian anchovies with tomato sauce

PARA PICAR/LIGHT BITES

Croquetas de jamon (unidad)....ececeeeeecececeenenee. 3,30
Homemade iberian ham croquette by unit

Ostra Guillardeu (Unidad)......ceeeeeeecceeceeeceeeenne. 5,20
Guillardeu oysters by unit

Patatas caseras fritaS... e 6,90
Homemade potato chips (french fries)

Tortilla de Patatas.... ittt sseeseens 5,85
Spanish potato omelette

Burrito de solomillo de ternera........eeeeceeeeccneeecennenn. 10,60
Beef burrito

Patatas Bravas.... . eeeeecccceeeeeeecceteeeeeeeeeeneneeeeee e nnnaaens 8,95
Spicy potatoes with “all i oli” sauce

Boquerones en vinagre (8 unid).....cccceceeveeeeeeeeeeeenenen. 8,95
Pickled anchovies 8 units

Callos ala madrileNa.... e 9,90
Madrid-style tripe

Langostinos crunch (4 UNd)..ccceceeeeeeeneneeneeneeseseseseenens 7,40
Crispy shrimps (4 unit)

AlboNdigas (6 UNd) ...ttt 9,80
Homemade meatballs in tomato sauce

Queso puro de oveja curado.....eeeeeeneeceeseesieeeeennens 13,60
Manchego cheese

Revuelto jamoén ibéricoy patata........ceeceeceeceeceeeenee. 15,90
Scrambled eggs with Iberian ham and potatoes

Huevos rotos con jamon ibE&rico .....eececececeeeeenns 19,10

Fried Eggs, potatoes and iberian ham “Crash it”
Huevos Gras estrellados, con pulpo, algas y sésamo
Eggs, chips, octopus and algae “Crashit”............. 20,00
Mollejas de cordero lechal ..., 21,50
Baby lamb sweetbread
Jamon ibérico con pan cristal...cceeceecceececceeeeeeee 19,50
Iberian ham whit crispy bread

ARROCES/RICES

Arroz con magroy verduras .......eeeeeenrennenneeneeseeneenes 17,20
Lean pork and vegetables paella

Paella MiXTA ittt e ene e 19,20
Mixed paella

ArrOZ SENYOIET. .ttt estesseesseeesseeessesesnesnes 19,70
“Senyoret” prawns and squid paella

Arroz meloso con bogavante........eeeeveeveenennennenenne. 29,95

Creamy rice with lobster



EL MESON

CERVECERIA

PESCADOS / FISH & SEAFOODS PESCADOS...

Boquerones fritoS..... ettt 15,95
Deep-fried anchovies

Chopitos fritOS et 15,95
Deep-fried baby calamari

Calamar a la romMana.....ceeeneneneneereneseeeseeseeeseens 13,90
Battered squid rings

Sepia PlanCha... e 15,10
Grilled cuttlefish

Fritura de pescadito de la bahia.........ccuueeuenennnennl 19,95
Mixed bay fish, deep fried

Bacalao en tempura con escalivada..........oceneeeeee 17,60

Tempura-battered Cod on Escalivada (Catalan
style roast vegetables)

Gambas al @jillO... et 19,75
Sizzling garlic prawns

Gamba roja de la bahia (100 gr)...ccecececeeceecrecrenen. 20,00
Grilled red prawns (100 gr)

Gamba blanca de Huelva (12 unid)......cceveuveenneennee. 20,00
Grilled white prawns from Huelva 12 units

Calamar de la bahia brasa/andaluza....................... 22,95
Chargrilled bay squid/Andalusian style squid

Pulpo ala brasa (250gr)....ccccuecececeneneneeeeeeeeseenna 25,50
Chargrilled octopus tentacle

Rodaballo a la brasa.......ecncenenenenenreneeene 28,50
Chargrilled turbot steak

Pescado salvaje ala brasa......eeeceececeeceeceeceenne 29,90
Chargrilled catch of the day

CARNES A LA BRASA / CHARGRILLED MEATS

Manita de cerdo crujiente brasa.......eeeveeveecennend 18,50
Chargrilled pork trotter

Delicias de pollo crujientes.......cceveeceecercecceeceeceenee 11,00
Crispy breaded chicken bites

Lomo de cerdo con patatas.....eececeecesesenennens 10,75
Grilled pork loin slices with chips

Cuarto de pollo con hierbas aromaticas a

[F= T o] 2= 1T TSR 14,20
Chargrilled boneless chicken with fine herbs

Secreto ibérico con gjetes....innreneceeeeeceeeeee e 18,75
Chargrilled Iberian pork with spring garlics
Pierna de cordero lechal a la brasa con ajetes......... 23,75

Chargrilled suckling lamb with spring garlics
Hamburguesa especial vacuno a la brasa 220gr.....16,95
(Pan brioche con Lecuga, tomate, cebolla caramelizada,
virutas de foie, trufa y bacon crujiente)

Beef chargrilled special burger
(Lettuce, tomato, crunchy onion, foie gras shavings, truffle and
crispy bacon with brioche bread)

Hamburguesa clasica vacuno a la brasa220gr........ 13,95
(Lechuga, tomate, queso con pan brioche)

Beef chargrilled classic burger
(Lettuce, tomato, cheese with brioche bread)

Entrecot ala brasa 350Qr ... 27,95

Ribe-eye chargrilled steak

Solomillo de cebdn a las brasa 250gr.......cccceeeueuennee. 29,75
Beef tenderloin

Chuletitas de cordero lechal a la brasa.........ccccceueu.ee 23,70
Grilled Suckling lamb cutlets

Chuletdn de ternera Valle Pedroches.................... 59,50 kg

29,751/2 kg

T-bone veal steak (tenderloin not included)

Salsa pimienta o roquefort........cececececececeeeeeeene 3,10
Roquefort Sauce or green pepper sauce

ESPECIALIDAD DE LA CASA/HOUSE SPECIALTIES

Chuletdén de Vaca Gallega

(apartir de1/2 Kilo) ...t 64,00 kg
T-bone beef steak from Galicia (tenderloin not

included)

El chuletdn se acompara con ensalada verde y
patatas puente nuevo con verdura de temporada/Rib steak served
with green salad, thick-cut potatoes, and seasonal vegetables

Paletilla de cordero lechal Burgos
Roasted Burgos Suckling lamb shoulder

Cochinillo tostdn D.O SEgOVia....ireneeneereneeieeens 31,50
Segovian suckling pig

Todos nuestros asados se sirven con ensalada verde y patata
panadera/All our roasts are paired with a seasonal green salad and
slow-roasted potatoes.
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