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POSTRES A

TARTA HORNEADA DE QUESO

HOJALDRE DE MANZANA Y NATA

BROWNIE DE CHOCOLATE Y HELADO DE VAINILLA

MOUSSE DE CHOCOLATE CON ALMENDRAS CARAMELIZADAS
COOKIE, HELADO DE VAINILLA Y CHOCOLATE FLUIDO

FRUTA DE TEMPORADA

HELADOS

CARROT CAKE

TARTA DE LA ABUELA

TARTA DE GALLETA LOTUS EN COPA

MENT|DERO

\|
‘ 10% SERVICIO DE TERRAZA
A



(@D ) @D ) @D ) @D ) @D ) @D ) @

)
DESSERTS Q

BAKED CHEESECAKE

APPLE AND CREAM PUFF PASTRY

CHOCOLATE BROWNIE AND VANILLA ICE CREAM
CHOCOLATE MOUSSE WITH CARAMELIZED ALMONDS
COOKIE, VANILLA ICE CREAM AND FLOWING CHOCOLATE
SEASONAL FRUIT

ICE CREAM

CARROT CAKE

GRANDMA'S CAKE

LOTUS COOKIE CAKE IN A GLASS

MENT|DERO

Al
‘ 10% TERRACE SERVICE
J
A
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PICOTEQD

PAN DE CRISTAL CON TOMATE RAF Y JAMON IBERICO

CROQUETAS CREMOSAS DE JAMON IBERICO

CROQUETAS DE CECINA

CHORIZO ARGENTINO A LA BRASA CON CHIMICHURRI
GYOZAS DE LANGOSTINO CON SALSA PONZU (7 UDS)
PROVOLETA ASADA CON CONFITURA DE TOMATE Y OREGANO
PATATAS BRAVAS CON SALSA BRAVA DE LA CASA
ENSALADILLA DE ATUN

ALITAS DE POLLO CON SALSA BBQ CASERA Y MAYONESA

GUACAMOLA CON TOTOPOS

CARNE Y PARRILLA

1/2 FRANGUITO AJO LIMON O PIRI PIRI

HAMBURGUESA DE TERNERA CON CEBOLLA CARAMELIZADA Y BRIE
HAMBURGUESA PELAYO, BACON, CHEDDAR Y SALSA PELAYO
TACOS DE CARNITAS (2 UNIDADES)

CERDO IBERICO, PICO DE GALLD, GUACAMOLE, CILANTRO Y LIMA

TACOS SALTEADO (2 UNIDADES)

LANGOSTINO SALTEADO CON SALSA CHIPOTLE, SALSA MACHA Y GUACAMOLE

TIRAS DE CERDO IBERICO A LA BRASA CON NUESTRO M0JO ROJO
LAMINADO DE ENTRANA CON NUESTRO M0JO VERDE

LOMO ALTO APROX. 500 GRAMOS (2 PERSONAS)

TIDERO

SALYBRASAS —083 M 8

DE LA HUERTA

2400  ENSALADA DE POLLO 15.00
12.90  ENSALADA DE LANGOSTINO SALTEADO 17.50
1200  ALCACHOFAS A LA PARRILLA (3 UDS) 18.00
1000  BURRATA, BROTES, TOMATE SECO Y PESTO 18.50
1600  ESPARRAGOS TRIGUEROS 13.00
1350  PIMIENTOS DE PADRON 13.00
1400  TOMATE DE LA HUERTA (400GR APROX) 16.50
1400  CREMA DE CALABAZA Y CRUJIENTE DE GUANCIALE 14.00
14.00
»»  [JEL MAR, CEVICHE Y TARTAR
y
BACALAO DOURADO 19.00
BACALAQ DESMIGADO, CEBOLLA, HUEVO DE CORRAL Y PATATAS FRITAS EN ACEITE DE OLIVA
PULPO A LA BRASA, M0JO VERDE Y PATATAS FRITAS 24.00
DADOS DE MERLUZA CON SALSA TARTARA 19.00
1790 CEVICHE DE PULPO Y GAMBA CON LECHE DE TIGRE Y AGUACATE 18.00
;750 TARTARDE ATON ROJO PICANTE Y HUEVOS FRITOS 24,50
750 POKE ATUN / SALMON / LANGOSTINO / POLLO 16.50
13.50 P AST A
16.50
o100 TAGLIATELLEX 14.90
SPAGHETTI* 14.90
22,50
MACARRONES* 14.90
43.30 | asnfin DE CALABACIN 18.00
*SALSAS A ELEGIR: SALSA DE TOMATE NATURAL/FRITO, SALSA PESTO, SALSA DE BOLETUS 0 SALSA BOLONESA
SERVICIO DE PAN 3.50
10% SERVICIO DE TERRAZA
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SAL Y BRASAS

S SNACKS ORCHARD

(
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GLASS BREAD WITH TOMATO RAF AND IBERIAN HAM 2400  CHICKEN SALAD 15.00
ATYPE OF SOFT BREAD AND CRISPY CRUST

. ' CREAMY IBERIAN HAM CROQUETTES 12.90  SAUTEED PRAWN SALAD 17.50 ) <
CECINA CROQUETTES 1200  GRILLED ARTICHOKES (3 PCS) 18.00

\ GRILLED ARGENTINIAN CHORIZO WITH CHIMICHURRI SAUCE 10.00  BURRATA, SPROUTS, SUNDRIED TOMATO AND PESTO 18.50

LANGOSTINO GYOZAS WITH PONZU SAUCE (7 PCS) 16.00  WILD ASPARAGUS 13.00
ROASTED PROVOLETA WITH TOMATO AND OREGANO JAM 1350  PADRON PEPPERS 13.00
PATATAS BRAVAS WITH HOUSE BRAVA SAUCE 14.00  TOMATO FROM THE GARDEN (400GR APPROX] 16.50

’ TUNA SALAD 14.00  PUMPKIN CREAM AND CRISPY GUANCIALE 14.00
CHICKEN WINGS WITH HOMEMADE BBQ SAUCE AND MAYONNAISE 14.00

GUACAMOLE WITH TORTILLA CHIPS 17.50 SEA, BEVIBHE AN D TARTARE

CODFISH DOURADO 19.00
CRUMBLED CODFISH, ONION, FREE-RANGE EGG AND FRIED POTATOES IN OLIVE OIL

GRILLED OCTOPUS, GREEN M0JO AND FRENCH FRIES 24.00

M EAT AN D GHILL HAKE DICES WITH TARTAR SAUCE 19.00

1/2 ERANGUITO LEMON GARLIC.OR PIRI P 17.90 0CTOPUS AND SHRIMP CEVICHE WITH TIGER'S MILK AND AVOCADO 18.00
BEEF HAMBURGER WITH CARAMELIZED ONION AND BRIE 17.50 PR o
TUNA / SALMON / PRAWN / CHICKEN POKE 16.50

(7)) Y A V%)

CARNITAS TACOS (2 UNITS) 1350 PASTA
IBERIAN PORK, PICO DE GALLO, GUACAMOLE, CORIANDER AND LIME

\
A

SAUTEED TACOS (2 UNITS) 16.50

SAUTEED SHRIMP WITH CHIPOTLE SAUCE, MACHA SAUCE AND GUACAMOLE TAGLIATELLE* 1490

IBERIAN PORK STRIPS GRILLED WITH OUR RED M0JO SAUCE 2100 coneETTI* 14.90

SLICES OF ENTRANA WITH OUR GREEN M0JO SAUCE 2250  MACARONI* 14.90
ZUCCHINI LASAGNA 18.00

HIGH LOIN APPROX. 500 GRAMS (2 PERSONS 49.50 *CHOICE OF SAUCES: NATURAL TOMATO SAUCE / FRIED, PESTO SAUCE, BOLETUS SAUCE OR BOLOGNESE SAUCE.

=
~ ;
\ ( PELAYO HAMBURGER, BACON, CHEDDAR AND PELAYO SAUCE 17.50
S

BREAD SERVICE 3.50
10% TERRACE SERVICE
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SERVICIO DE DESAYUNOS HASTA LA 13.00

2

CAFES E INFUSIONES

MENTIDERO

———— SALYBRASAS —M8M8¥ M

TOSTAS

SERVICIO DE MERIENDAS A PARTIR DE LAS 17:00

('’ AN/ ('/\

U S0l 295  TOSTACON TOMATE Y ACEITE DE OLIVA 350
AMERICAND / LEGHE/ CORTADO 230 1o5TA CON MANTEQUILLA Y MERMELADA (BOTECITO MERMELADA) 3,50
S CAPPUCCINO 350 .
Nt i TOSTA CON TOMATE Y JAMGN IBERICO 5.50
BOMBON 375
VIENES 500  TOSTACONPAVO NATURAL Y AGUACATE 5.00
‘ IRISH COFFE 7.50  TOSTA DE JAMON IBERICO CON HUEVO FRITO 6.50
LATTE MACCHIATO 350
CHOCOLATE CALIENTE 350 HUEVUS
\ CHOCOLATE CALIENTE CON NATA 400
VARIEDAD DE TES 350 e n ERANCESA 250 >
*SUPLEMENTO LECHES ESPECIALES 0.30 SOJA, SIN LACTOSA Y DE AVENA. ‘
PINGHO DE TORTILLA 350
) MUI-I-ETES DOS HUEVOS FRITOS CON JAMGN IBERICO 6.50
,, A
< PASTRAMI, QUESO HAVARTI], MAYONESA DE MOSTAZA Y PEPINILLO 990 LuEVOS FRITOS DE CORRAL CON JAMON IBERICO Y PATATAS FRITAS 1250
my,  SALMGN AHUMADO, CREMA DE AGUAGATE Y SEMILLAS DE CHIA 1090 X
N\ VORTADELA, PESTO VERDE, MOZZARELLA RALLADA Y TOMATE SECO 9.90 BULLERI A
PICADA DE CORDERO CON SALSA DE YOGUR Y QUESO 1090
CROISSANT 250
*PLANCHA CON MERMELADA VARIADA 3.00 / MIXTO PAVO Y QUESO 4.00
ZUMOS Y SMOOTHIES MIFES 250
—~
. NAPOLITANA DE CHOCOLATE 3.00
NARANJA 3.50 \
. FRESA 0 MANGO 6 LIMA Y COCO 550  DOMIS i
\ COOKIES 250
SALUDABLE GOFRE CON SIROPE / CON HELADO 350 450
' ‘ BOWL DE YOGUR Y FRUTA 5.00  BERLINA DE CHOCOLATE 0 CREMA 3.00 <
BOWL DE YOGUR Y CEREALES 550  CHURROS (8UDS) 400
P N
N, BOWLDE YOGUR, CEREALES Y FRUTA 6.00  MINICHURROS CON NUTELLA (4 UDS) (8UDS) 300 550 o
BOWL DE YOGUR, MIEL Y NUECES 6.00  CINNAMON ROLL 350 >
10% SERVICIO DE TERRAZA
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=N . BREAKFAST SERVICE UNTIL 1:00PM & ;
MENTIDERO
\ L SNACK SERVICE FROM 5:00 PM y
p_—
" BLACK COFFEE 2.25  TOAST WITH TOMATO AND OLIVE OIL 350 \
AMERICANO / MILK/ CORTADD 280 10nSTWITH BUTTER AND JAM (SMALL JAR OF JAM) 3.50
N CAPPUCCINO 3.50
Nt : TOAST WITH TOMATO AND BERIAN HAM 5.50
“BOMBOB” 375
VIENNESE COFFEE 500  TOAST WITH NATURAL TURKEY AND AVOCADO 5.00
‘ IRISH COFFEE 7.50  TOAST OF IBERIAN HAM WITH FRIED EGG 6.50
LATTE MACCHIATO 350
HOT CHOCOLATE 350 EGGS ~
\ HOT CHOCOLATE WITH CREAM 4.00 \
VARIETY OF TEAS 350
SUPPLEMENT FOR SPECIAL MILKS 0.30 SOY, LACTOSE-FREE AND OATS. FRENCH OMELET 3.50 ‘
MULLETES SPANISH OMELET 350
TTWO FRIED EGGS WITH IBERIAN HAM 6.50
PASTRAMI, HAVARTI CHEESE, MUSTARD MAYONNAISE AND PICKLE 9.90 >
FRIED FREE-RANGE EGGS WITH IBERIAN HAM AND FRIED POTATOES 12.50
SMOKED SALMON, AVOCADO CREAM AND CHIA SEEDS 10.00
= >
1 MORTADELLA, GREEN PESTO, GRATED MOZZARELLA AND DRIED TOMATO 9.90 P ASTRY
MINCED LAMB WITH YOGURT AND CHEESE SAUCE 10.90
CROISSANT o ' ‘
*GRILLED WITH VARIOUS JAM 3.00 / MIXED TURKEY AND CHEESE 4.00 .
JUICES AND SMOOTHIES weme
_—~
. ORANGE 350  CHOCOLATE NAPOLITANA 200 N
STRAWBERRY OR MANGO OR LIME AND COCONUT 550  DONUTS 250
N COOKIES 250
HEAI-THY WAFFLE WITH SYRUP / WITH ICE CREAM 350 450
’ ‘ YOGURT AND FRUIT BOWL 500  CHOCOLATE OR CREAM BERLINA o
YOGURT AND CEREAL BOWL 550  CHURROS (8 PCS) 400
; \' YOGURT, CEREAL AND FRUIT BOWL 600  MINICHURROS WITH NUTELLA (4 PCS) (8 PCS) 300 550 \‘
YOGURT, HONEY AND NUTS BOWL 600  CINNAMON ROLL A >
10% TERRACE SERVICE
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AGUA

AGUA CON GAS
CANA DE CERVEZA
COPA DE CERVEZA
DOBLE

SIN ALCOHOL

0.0 TOSTADA
ALHAMBRA
STELLA

SELECTA TOSTADA
JARRA DE SANGRIA
TINTO DE VERANO
LIMONADA

LIMONADA HIERBABUENA

BRUGAL
SANTA TERESA
BARCELO
HABANA 7.

ZACAPA 23

ABSOLUT

GREY GOOSE

MENTIDERO

SAL Y BRASAS

BEBIDAS

GIN-TONICS

3.00
SEAGRAM'S
400
BEEFEATER
3.65 ,
NORDES
5.50
TANQUERAY
6.50
PUERTO DE INDIAS
3.50
MARTIN MILLER'S
4.00
ROKU GIN
450
0 WHISKY
4.00 B
1850 JOHNIE WALKER RED
450 paLLANTINE'S
.50 \WHITE LABEL
6.50  JoHNIE WALKER BLACK 12 AROS
RUN JACK DANIELS
950  MACALLAN 12 ANOS
9.50
o COCTELES
12.00
PISCO SOUR
15.00
CAIPIROSKA
EXPRESO 43
VODKA T
950 MARGARITA FROZEN
CLASICO/ FRESA/ MARACUYA/ MANGO
CLASICO/ FRESA/ MARACUYA/ MANGO
10% SERVICIO DE TERRAZA
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11.00

12.00
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VINOS MENTIDERO

2

. VINO BLANCO VINO TINTO

MARQUES DE RISCAL VERDEJO 2400  VINAREAL 400 23.00

¢

A

b D.0. RUEDA D.0. RI0JA
CRIA CUERVOS 450 2450  D'ORIO CEPAS VIEJAS 26.50
D.0. RUEDA D.0. MADRID

JOSE PARIENTE SAUV BLANC 2550  CAIR CUVEE TEMPRANILLO / MERLOT 450 31.00
D.0. RUEDA D.0. RIBERA DEL DUERO

v.) 4
('’ ANS,) S ('/\

BARBAZUL CHARDONNAY 2650  SIN COMPLEJOS 31.00

D.0. TIERRA DE CADIZ D.0. TORO |

LA TRUCHA 500 2850  ELRINCON 33.00

) D.0. RIAS BAIXAS D.0. MADRID
< LUIS CANAS RSVA. TEMPRANILLO/GARNACHA 34.00 A

D.0. RIOJA
CAIR SELECCION AGUILERA 38.50 g
D.0. RIBERA DEL DUERO

SUMMA VARIETALES 47.00
D.0. DOMINIO VALDEPUSA

VINO ROSADO CHAMPAGNE

-
4

(A Y7’

—~
VINA REAL ROSADO 450 21.00  OLIVIER LASSAIGNE BRUT 59.50 \
D.0. RIDJA
OLIVIER LASSAIGNE BRUT ROSE 69.50
P~ N
\ \
10% SERVICIO DE TERRAZA >
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