TO SHARE

Truffle burrata with tomato

Freshly sliced cured meats board

Toasted bread with tomato

Txuletdn croquettes

Oxtail ravioli with creamy mushroom sauce

MAIN COURSE (CHOICE OF)

Cod with “caliu” potatoes and vegetables

Salmon tartare with avocado and citrus vinaigrette

Beef fillet supp. +5€

Duck magret with potatoes, apple sauce and red fruits

Grilled aubergine with honey, walnuts, romesco and parmesan

DESSERTS

Assorted homemade cakes
Coffees

DRINKS

Crianza red wine or Rueda white wine (1/4 per
person)

Draft beer (1 per person)

Cider and water

Mini Gin & Tonic supp. +4€

40€

VAT included

Menu for groups (minimum 12 people)
Additional drinks are not included. Vegan and gluten-free options available.

info@sidreriatxots.com @ 608 99 03 15



