. L

7 IS

HALF | FULL

BARRILETE 4.00€ 8.00€
Grilled spread sausage
with bacon and chips

BLUETOOTH — 4.00€ 8.00€
White pork with bacon
and cheese

BODEGON 400€ 800€

Grilled chicken steak with
cheese and tomato

CAPATAZ 425€ 850€
Fresh goat cheese, mojama
and tomato

CLASICO 425€ 850€
Spanish omelette with
cheese and tomato

COFRADE 450€ 9.00€
White pork loin with
grilled serrano ham
and tomato

DAVID 450€ 9.00€
Grilled spread sausage,
chicken breast, onion
and honey

DESI 450€ 9.00€
Chicken breast with
goat cheese, fried
onion and bacon

PATO 4.00€ 8.00€
Grilled spread sausage
with white pork loin
and cheese

ELENA 450€ 9.00€
Spanish omelette, cheese,
bacon and ‘all i oli’ sauce

TRESBOLILLO - 400€ 800€

Bacon and cheese

The terrace service will take an increase

of 7.50% over the total account.
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HALF | FULL

ESTHER 450€ 9.00€
Grilled spread sausage,
beef, honey and fried onion

ESTIVADOR 425€ 850€
Fresh goat cheese with
anchovies and tomato

FER 425€ 850€

Grilled serrano ham with
pickeld pork loin

JAVI 450€ 9.00€

Sausages, chips, bacon
and “all i oli” sauce

JORGE 450€ 9.00€
Horse meat, chips
and ketchup

MAITE 450€ 9.00€

Grilled spread sausage
with white pork loin, chips
and goat cheese

MARI 425€ 850€

Omelette of spread
sausage with white pork
loin, bacon and cheese

MERCHE 450€ 9.00€
Omelette, grilled white pork
loin and fresh goat cheese

PASCUALA 450€ 9.00€

White pork loin
with bacon, cheese,
onion and tomato

PATRON 4.00€ 8.00€
Chips and frieg eggs

PEPE 425€ 850€

Pickled pork loin with
cheese, chips and
mayonaisse

BODEGA
LA PASCUALA

SANDWICHES

HALF | FULL

RECONVERTIDO - #25€ 8.50€

Fresh cheese with
serrano ham and tomato

REPUBLICANO
Pork sausages (red, black
and white), chips, garlic
sauce antd mayonaisse

ROMUALDO
Marinated loin with lettuce,
tomato, cheese, bacon
and mayonaisse

SARA
White pork loin, chips and
grilled spread sausage

SOBORNISTA
Tuna, anchovies, olives,
tomato and onion

SUPER
Horse meat with bacon,
cheese, onion and tomato

SUPER BURGER - 450€ 9.00€

4 horse Burger (70gr)

with dehydrate crisp onion,
cheese, tomato, onion and
bacon

SUPER

DE TERNERA
Entrecotte of beef, bacon,
cheese, onion and tomato

SUSAN
Grilled horse meat with
grilled serrano ham and
onion

CHIVITO
Tomato, lettuce, mayonnaise,
cheese, pork loin, bacon
and egg

BRUNCH MENU

(Half or full)
SANDWICH + 1 DRINK + COFFEE

*Holidays there will be no brunch
menu. Check price with the staff.

4.50€ 9.00€

4.50€ 9.00€

425€ 850€

425€ 850€

4.50€ 9.00€

4.50€ 9.00€

4.50€ 9.00€

4.50€ 9.00€



WINES
RED WINE Q ﬂ WHITE & Q ﬂ Q ﬁ

ROSE
Arrios Crianza 9.00€
" ; ; i 9.00€
El Coto . Analivia 1.50€  9.00€ Barbadillo
Coto Mayor 220€  1.00€ Simué 1.80€ 9.50€
Coto Imaz 13.00€ Estola verdejo 8.00€
Miracle 120 anivers. 10.00€
Fica Engalia joven 8.00€ Hoya de Cadenas El Coto 200€ 800€
Vi L | } Rosado 1.80€ 8.00€
egarea
& . 200< Hoya de Cadenas
Dolmo tinto asoe Blanco 130€ 9.00€ Rama Corta 200€ 750€
Sandara blanco-rosado
{(espumoso) 250€ 5,00€
Estola reserva 9.00€ L Con un par {Albarifio) 13.00€
Pulpo {Albarifio) 13.00€
Utrera 120€ 3.60€ SANGRIA
O TINTO DE VERANO
Hova de Cad 8006 Jarra % litro 350€
oya de Cadenas .
4 ) Jarra 1 litro 7,00€
Sefiorio de

Mestalla Boval 130€ 8.00&€

Conun par 9.00€ \ \
Ceremonia bobal 8.00€ (\
\.

Casagrande 10.00€ —
Dolmo 9.50€ e’
TAPA | RACION
Squids 4BOE 9860E SPECIALITIES ON DEMAND
{Vlulssgls ) Rabbit with garlic 2.00€
only in season 7.50€
Y Eels All i pebre 16.00€
Yalfncian Musiels All i pebre of o
only in season 750€ i pebre of monkfish,
. y " prawns and cuttlefish 14.00€
sgarrae 450€ 9.00€
E gh h ith anchovi Fideua 14.00€
resh cheese with anchovies 450€ 9.00€
— it . Seafood paella 14.00€
resh cheese with tuna mojama 450€ 9.00€ :
O salal J Valencian paella 10.00€
Opus Salpicon 450€ 9.00€
P ? Chicken, rabbit and boletus mellow rice 10.00€
Pickled anchovies 450€ .
B Shelled seafood rice 14.00€
ravas 360€ 6.00€
. Shelled seafood rice 14.50€
Broken eggs with ham 750€

Galician octopus with cachelos
{(on demand} 650€ 13.00€

COPYRIGHT2020©



	INGLES_WEB_BOCADILLOS_Mesa de trabajo 1
	pascuala-carta_inglesAF_Página_2

