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# COCINA ESPANOLA







ENTRANTES / ENTREES

JamoN ibérico de bellotO ..o 28 €
Acorn-fed Iberian ham

Presa IDErCA de DEIIOTA ...ueeee e 28 €
Iberian acorn-fed (Iberian pork shoulder steak)"presa lbérica”

Cecinade Ledn con VIrutas A€ QUESO .....ceeeeeeeeuirreieieeeeeeeeciereeee e e e 19 €

Cured beef from Leon (Spanish region) with cheese shavings

EnSGI@dil[CIFRUS Gl 3 C | GIVE S merem i e s e o ol e e, 16 €

3Claves Spanish potato salad

Croquetas de pringd / jamon (8 uds.) ....cccvveeeeenne. 2,50 € / unidad - 19 € raciéon

Home made pringd (stew) or ham croquettes

O] oMo i loWel[eTglelg (o M e s T o e e 16 €
Grilled pork ear
Morcilla de Burgos con salsa de ardNdaNOS .......eeeeeeeeeeccveeeeeeeeeeeeeecvvenenn. 16 €

Black pudding from Burgos (Spanish region) with blueberry sauce

T E ZI @ S G RS G I o R A . ST 18 €

Fried pork belly from Soria (Spanish region)

Sardinas ahumadas con Ajo BIANCO .....ceeviviiiiiiiiiiiiiieeeeeeeeeeeeeeeeee e 18€

Smoked sardines with “Ajoblanco” (almond and garlic puree)

AN R O O S RS G 1 e o T U s ) n s 26 €

Anchovies from Santona (Spanish region)

Calamares A 1A ANACIUZO ...ee.eeee e e e 18€
Andalusian-style Squids (deep fried)

PlUllere) (efe]ll=Yelextel[oH ol loRe] coonmanrnen sadaosasossasaooccaaibnncctiaanonosoaaeiiacsocoonaatiodiios 32 €

Galician-style (Spanish region) grilled octopus

Tartar de atin con mayonesa de KIMChi .........cooeeeeiiiiiiieeee e 26 €

Tuna tartare with Kimchi mayonnaise
i, cl EXCINEC OIS OICIAN o o St e e 26 €

Tuna tartare with soy sauce

HEAMNESCIOE cstitsscttionaoecostosocdBoocsaiibaar Rtodi boodotooocaBooodonacdeoddiadiierandss 16 €

“Bienmesabe” (Marinated deep fried dogfish)

Chipirones a la PIANCNQA ........oooviiiiiiiie 19 €
Grilled squid




Terillarde, pataieTaCiCION CIl Mot . . .ot oyttt TETTL , ths 14€

Traditional Spanish omelette (potato and onion omelette)

Tortilla de patata con bACAIAO Y PUEITOS.........eveveeieieiieiiieeeeeveeeeveveveeeeeeaeaeens 16 €
Traditional Spanish omelette with cod and leek (potato and

onion omelette with cod and leek)

Huevos rotos con aceite de trufa y zamburinas.......coceeeeeeeeeieeeeeceeieeeeeeennn. 19€
Fried eggs and chips topped with scallops and
black truffle oil

ElueN®s 1105, CORMCITTION A . s o e el s saee B e I A oy 16 €
Fried eggs and chips topped with Spanish ham.

Sellanfel(=1[c xere! ole] CI= pisuuuu N o it o o I i W o el 11 €
Cordoban salmorejo (cold, creamy soup made with tomatoes, bread, and extra virgin

olive oil, topped with diced ham and boiled eggs)

Queso brie con cebolla caramelizada. ... 16 €

Brie with caramelised onion

il e latel e [l el (el alc)n o melors A7 T 0 o0e SO oo e S o 27 €

Grilled variegated scallop

ENSALADAS Y VERDURAS / SALADS AND VEGETABLES

ENSC1CIC C} =B O NI e Biitonnoodtibchaacosbooadiadhodansoncooesiiaectbtos sccdoocdMBiaoctionothoagand 16 €
"3Claves” Salad

A5G @I CHAMIEAKC] goatersrootcaoasaomonsoosanaadboodtesaibenconsaamtBacoageooocodeeeonncss0Beto0a0m0000as 14 €
Mixed salad
Ensalada de tomate rosa CONPONITO c.eeeeieieeeee e 16 €

Pink tomato and tuna (bonito) salad

Ensalada de pimientos Y DONITO.......eecieeeceeeeece e 16 €

Pepper and tuna (bonito) salad

Ensalada de queso de cabra con nueces, maiz,
cebolla crujiente, bacon y vinagreta de moédena........ccceeeeeecvveveeecnnennnn. 19 €

Goat cheese salad with walnuts, corn, crispy onion, bacon and modena vinaigrette

Flores de alcachofa con Ibérico (4 uds)) ............. 4,50 € / unidad - 18 € racion

Artichokes with Iberian ham (each one / portion)



PO A VEIAUIDIS ..o e e e e eeen 19 €
Grilled vegetables

Yemas de espdrragos con salmén ahumado alinados a nuestro estilo .. 19 €

White asparagus tips with smoked salmon and tomato, topped with our own dressing

Burrata con tomate asado y helado de albahaca .........cooeiiiiinii. 17 €

Burrata with roasted tomato and basil ice cream

NUESTRAS ESPECIALIDADES / OUR SPECIALTIES

B G @IS U T Gl 1 A Al g i e e 18 €

Asturian (Spanish region) bean stew

Rabo de toro estofado a la COrdoESO . ..vvveeeeeieieee e, 19 €

Cordoban-style (Spanish region) oxtail stew

Cochinillo asado estilo SEGOVIANO.......cuiieiiieeeeeieiiiieeerieeeceieeerreee e e eeeeeanens 29 €
Segovian-style (Spanish region) roasted piglet

@ADL/ A [P PEBOIMOS ol | S W e 65 €
A quarter of a baby goat (for two)

CoCido MAANIENO €N 4 VUEBICOS. ...t 24,90 €
Madrid’s tradicional stew in 4 turns

(Callics @llie) Mol il ket AR T e AT e TOUTTIR TR . LTI COI. - o AU o PR, = 18 €
Madrid-style tripe

M@llE|aSTCe lechells. ... 2. o e B o . T A .. g 0 24 €

Suckling lamb gizzards

SEllcl cliiEryCle) Peifems an i Sl e S A N e 0 el 22 €
“Soldaditos de Pavia” (deep-fried, breaded cod)

Verdinas con PUIPO Y BACAIQO ..........uueeeeeeeeeeeeeeiieeeeeeeeeeeeeaeaeeeeaeveesesesennenenes 19 €
Verdine beans with octopus and cod




ARROCES / RICE DISHES

Arroz con carabineros (por encargo) - min. 2 personas................ovvveveveevnee. 28 € / persona
Spanish rice dish with scarlet shrimps (min. 2 people)

Risotto de setas Con gamMbas.........eueeiiiiiiiiaas 18 € / persona

Mushroom risotto with prawns

Arroz a banda (MINIMO 2 PEISONAS) ....eeeeeeuvreeeeeeirereeeeireeeeeennenn. 21 € / persona

Spanish rice dish with shellfish cooked in fish stock (min. 2 people)

Arroz negro de sepia y gambas (minimo 2 personas)............... 21 €/ persona

Spanish “black” rice dish made with cuttlefish and prawns (min. 2 people)

CARNES / MEATS

Solomillo a la parrilla con pAtATAS ... 26 €
Grilled sirloin with chips

Cachopo de cecinay CABIAIES ........coevvveieeiiiiiiiiiieeeeeeeeeeeeeeeeeeeeeeee 28 €
Cured beef and Cabrales cheese " cachopo” (deep-fried roulade,

filled with cured beef and Cabrales cheese)

Entiee@REnar’ D amille CoORMR Ot Q@IS 0 il s o o et 24 €

Grilled entrecéte with chips

Chuleton a la parrilla con patatas (2 personas) ........ceeeeevvveeeeeeeeeeeeciiieieeeeeeenn. 56 €
Grilled beef steak with chips (for two)

Steakdafiofide solomillor.. ... e 8w o W N 29 €

Beef sirloin steak tartare
Carpacho de solomillo y helado de mostaza .............ccc . 29 €

Sirloin carpaccio and mustard ice cream

E O S| TS G Gl D L E @ G e e s T e SO - M 15€

Barbecue ribs

Chuletillas de lechal con pataQtas......cooovvviiiiiiiiii 26 €
Suckling lamb chops with chips




PESCADOS / FISH

Bacaldto alhameke i@lso @ipilfaf. 2,04, 0. . W . i .. WWCE . 26 €
Baked or faked pil pil's cod

Taco de atin ala parrilla con piMientos ASAAOS .......cceeeveeeeeecireeeeeeireee e, 26 €

Grilled tuna steak with roasted peppers

Boquerones a la DIDAING ... 18€

Bilbao-style (Spanish region) anchoives

Lehgestinosi@al ajille ., 45 Xy & .~ a0 B S LI o N A50.8 19€

Prawns with garlic

Gambasgylaigabardirial. 480 g a..... B0 R L 28 €
Deep-fried shrimps

clofinlole oM jellclaidalel . . A S SR R o R 28 €
Grilled shrimps

PeseadelelE] Cicl S0 . F.. 4 A SN 5 0.0 SHse ™ SRS . A ST s/m

Fish of the day (market price)

POSTRES / DESSERTS

laniGICEIGUES OF3 @@V ST S S 5 N S o 6,50 €
3Claves cheesecake

Bl OQEOMN CONCIMMNE| O o 200 B NN AU . oo % . 6,50 €

Filloa with caramel (crepe filled with creme pdatissiere and topped

with caramel sauce)

Tarta de chocolate con helado de VANl ...c...eeeeeeeeeeeeeeeeeeeeeeen, 6,50 €

Chocolate cake with vanilla ice cream

G ClaG e Z G G [ G T N .. A o L A 6.50 €
Carrot cake

Arroz con leche con azicar caramelizada o canelO.....ooeeeveeeeceeeeeeeeeen.. 6,50 €

Rice pudding with caramelised sugar or cinnamon

Flanicletguese®. S L Ll ... T R 6,50 €
Cheese flan

TinET RSO T ST S T 6,50 €
Tiramisu

Plelad@sfgournme i atmilm. ... ol ... L LR 6,50 €

Gourmet ice cream






CARTA DE VINOS / WINE LIST

CHAMPAGNE
BOTELLA / BOTTLE

LAUMENT-PEITIEN ROSE ... e e 90 €
Moét & Chandon Imperial Brut........cc.eeeeiee i 75 €
Perrier JOUET BIASON ROSE .. .uun et e e eeenas 88 €
LRt ET T it e e s S oot e S Sl e 55 €
el SIp el () O g T oot e e S Sl 97 €
CAVAS

AL O | & G I o e B O e AN L ol 35 €
AR N G E O G @ U o R e e 29 €
JUPVENR L@ O DS n i, ol M W e il T i s 35 €
RO G [ e O . i P PR ... . A 23 €

BLANCOS - WHITE WINES

Alma de Valdeguerra (MAdrid) .........eeeeeeeeieiiiiiiiieieiiieeeeeeeeeveeeveeeeveveveeneaes 22 €
COlleigeNCOdENO)] s N ol £ W et ... e e 24 €
NOC Viognier Lias (Castilla la ManNCha) ........ceoeeeeiiiieeeiiieeeeeieeeeeeen 28 €
Penalosa (VErdejo) oo, 22 €
REQO O SOl (AIDAIMNO) .uuueeeee e 22 €

Vi (e N@leTii i s\ o701 11710) Micramtiyl SF NI S o s o o i 22 €



TINTOS RIBERA-RIBER RED WINES

ENGHT N A el e o o A R R L e 109 €
Nird_CTeTe] (IO [QVAS e o T pe Sl W o S Leotroo B 38 €
Carmele'Redeio Criangt] - o . ot o sotanslomees 20 s gl . 44 €
(O [ N e M = e g e P i P 7 38 €
EmilioMers Cose@na o, o . sl uvimlon combuiih. o v 0. 36 €
EMIlIO MOIO MAIEOIUS ......uvviiieieeeeeieieee et iaeae e e e e e e e 58 €
WG eI AISIIC] (ST AP0 B S et o el S0 o wc0eer oI oo, o e s 39 €
PATO e OOy S o ol e r e eeesn baanane o it 82 €
ResaUerarCIiCIZEIT.. .0 ol P, . . 00 Sellh. o, S SO e 45 €
RRIOF i it S T W oSO M e B S el v e 88 €
(OLV]IAf (oM [STRRT Ul v 0T Bty ool DR ot et o o o 28 €
QUInTaNEle TansUSIRCSC RGN, ol oottt . . e o e, ot M 4] €
Valbuend 5% RESEIVAQ......ccciiiiiveieeeeiieneeiiveeteeeeeisseesisesseasseesassssssssesessessanas 230 €

TINTOS RIOJA-RIOJA RED WINES

AZEIICURTO, Cr@nZelfs™. ... S e o e, i i o O e e oo e PP e 28 €
AZPIICUETA RESEIVA ... ceiiiiviieietieseeiventteeesssteensvsesessessassssssstbesessesansas 36 €
HElClel . A T A e il AR e g PR 25€
(€ @ T O R S IV R N s o B e oo e o g e TV o o ul O SRS 48 €
BlaEiE I E E C all i G e it e onensy. SN ol et o 25 €
IMPENAl RESEIVA ... 43 €
JUliGrRMcIclicl 2015 I T e IR N 35¢€
MArQUES AE MUITIETA. ... 33 €
VIRCFP G/, .. o 0 i Wi . L W L W 16 €
SIOSIR@SEIY O i el T e Rt P cxlitte S 48 €




OTROS-OTHERS

Juan Gil Etiqueta Plata (Jumilla) .....ccccccvveeiiiiiiieiiiveieeceiieeeesiveveeeeeecsanns 30 €
Leyenda (Castilla [a MANCRA) ..ottt cccecsieveeeeeeceaseeeeanne 52 €
Mago de Pioz (Castilla La MANCAQ) ..ueeeiieiiiecciiiiiieeeeeeeeeee e, 26 €
MaUro (CAstilla Y LEON) ..ccceiiiceee ettt et e 65 €

VINOS ROSADOS-ROSE WINES

PAONOINTE | [0 vl Sl 0 i P R S et S 26 €
AlMA de VAIAEQUEITA .....cceeeeeiiieeiieieeeeeeeeeeeeteteeeetieeeeeeeeessesseesesssssssssssssssenes 22 €
@l U ydel QU5 Ao 2o T ot i et O ool O, S 25 €




www.lresclaves.com



