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STARTERS
Iberian Ham 25.00 €
Asorted Iberian ham and cured cheese 23,00 €

“Santofia” Anchovies with confited tomato and Aranda oil bread (7 units) 24,00 €

Grilled red pepper with onion and tuna belly 18,00 €
Asorted grilled with romescu sauce 16,00 €
Grilled octopus with creamy potatoes and paprika oil from “la Vera” 25,00 €
Smoked Sardine Fillet, Pistachio Oil and Salmon Eggs 18,00 €
Gratfin vegetables terrine with pine nuts and red peppers sauce 16.00 €
“Tudela asparragus withe with virgine olive oil and maldon salt 19,00 €

Asorted Croquets (10 units)
(lberian ham, Prawns, Cuttelfish, “Cabrales Cheese”) 15,00 €

REGIONAL TYPICAL PRODUCTS

Grilled sausage 14,00 €
Black pudding with red pepper 14,00 €
Lamb gizzards with onion 22,00 €
Grilled braised kidneys 19,00 €
Scrambled Eggs with mushroom and crunchy “cecina” 18,00 €
Scrambled black pudding, eggs and fried potatoes 16,00 €
SALADS

Endivies salad with Foie and nuts 16,00 €
“Tudanca®” salad (Mix salad, cherry tomatoes mango, 15,00 €

mozarella cheese and avocado)

Mix salad (Letuce, tomatoe, carrot, onion, tuna 12,00 €
withe asparragus, boiled egg and olivess)

Codfish sald with honey mustard 17.00 €
(Mix letuce, smoked codfish, orange, Cherry tomatoe,nuts and bacon)

Warm salad with scallops and prawns (Scallops, prawns, mix letuce, 17,00 €
cured cheese, tomate vinagrete, mango, basil and Chery tomatoe)

CUILLERE

“Castillan” Soup (“Aranda” old bread cut in smalpiecies, with broth and ham and garlic) 11,00 €
Mushrom Cream 12400 €
Bird )cream with poched eggs (Broth, boiled potatoes, leek and poched 11250 06
eggs

Haricots “Ibeas” (Stewed red Beans with Sausage and Bacon) 12,00 €



OUR MEATS

Ribeye beef with “Guernica” green pepper and fried potatoes
Sirlon steak with potatoes and grilled red pepper

Entrecot beef with potatoes and “Padrén” green peppers
Grilled lamb chops

berian pork cheeks steweed red wine and potatoes cream
Gourmet “Tudanca” Burger 100% Beef
(Brioche bread, caramelized onion, lettuce, bacon, tomato, gherkins,

cheedar cheese and honey mustard)

Iberiam pork with pumpkin cream and sweet “Pedro Ximenez” wine

«CASTELLANO?”
MASTERPIECE TASTING MENU

52.00€/KG
26,00¢€
24,00¢€
27,00€
19,00¢€

18,00€

22,00€

Black pudding and sausages
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“Castellana” Soup
Roast baby Lamb portion
Roast baby Lamb
portion 28,00¢€ “Tudanca” Millefeuille cream

“Tudanca” red wine
D.O. Ribera del Duero
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“TUDANCA CACHOPOS”~”

Traditional (Iberiam ham and camembert cheese))

“Picos Europa” (Died met and “Cabrales” cheese)

OUR FISH

Codfish with red peper cream and fried garlic

Hake with crunch almonds and green asparragus

Baked salmon with mango, cashew and avocado

Almadraba” Red tuna with wasabi mayonaise, teriyaki sauce and rucula,

“Andaluza” breaded Squid

“Torta de Aranda” Bread 1,70¢€
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TUDANCA

ARANDA DE DUERO

If you a any guestions about allerguens, please aks our staff
include VAT

46,00 € PAR PERSONNE
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