
T h e  M e n u
S T A R T E R S
Ibierian Ham

Iberian ham and aged cheese

“Santoña” Anchovies, semi-dried tomato & toast, 

Smoked Sardine Loins, pistachio oil & fish roe

Homemade croquettes: Ibérico ham, blood sausage with apple & pickled 
mussel (9 pcs.)

Crispy pork ear with red mojo sauce

Torrezno (crispy pork belly) 

Grilled chorizo

Scrambled Black Pudding & house wood-fired roasted red peppers

Broken eggs, glass shrimp & Ibreian ham

Gratinated vegetable pie, pine nuts & “piquillo” pepper sauce

Roast beef with tartar sauce

S A L A D S
Tudanca salad: baby leaves, cured cheese, cherry tomato, grapes, 
homemade roasted red pepper, cecina (cured beef) & fig vinaigrette

Mixed salad: lettuce, tomato, carrot, onion, tuna, asparagus, 
boiled egg & olives

Aromatic salad: baby leaves, prawns, basil, mint, coriander, red onion, 
peanuts, cherry tomato & sweet-and-sour vinaigrette

Charred baby gem lettuce, pipirrana, anchovy, Parmesan & Chardonnay 
vinegar

S P O O N  D I S H E S
Tripe stew with veal snout, veal trotters & chickpeas

Castilian garlic soup

Vichyssoise

25,00 €

23,00€

25,50€

19,00€

16,00€

16,00€

10,00€

14,00€

14,00€

15,00€

18,00€

19,00€

16,00€

14,00€

18,00€

14,00€

16,00€

12,00€

12,00€



O U R  M E A T S
Lamb Gizzards with caramelized onion

Baby Lamb kidneys

Dry-aged national beef rib steak

Lamb chops

Iberian pork “pluma”, chimichurri & pumpkin purée

Beef tenderloin “Café de Paris” & French fries

Lacquered Black Angus ribs & Robuchon-style mashed potato

Cachopo (breaded veal) with Ibérico ham & Camembert cheese

O U R  F I S H
Sea bass meunière with capers

Cod “ajoarriero” style

Salmon, sesame sauce & lamb’s lettuce

Squid, its-ink sauce & onions

24,00 €

22,00€

52€/kg

32,00€

22,00€

28,00€

27,00€

24,00€

W O O D - F I R E D  O V E N
1/4 Roast baby lamb
IGP de Castilla y León

Roast baby lamb (portion)
IGP de Castilla y León 

68,00€

35,00€

24,00€

26,00€

25,00€

18,00€

Bread 1,95€

C A S T I L I A N  T A S T I N G
M E N U

Aranda blood sausage & chorizo tasting

Castilian garlic soup or vegetable pie

Wood-fired roast suckling lamb (portion)

Tudanca puff pastry cake

Red wine “La Nava by Tudanca” 
D.O. Ribera del Duero

Mineral water, olive oil torta, coffee

56,00€


	La carta A Ingés
	La carta B inglés

