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BOCADILLOS & BURGER,

Serranito Tradicion Viva

Pan crujiente, lomo de cerdo a la plancha, jamon serrano, queso curado, pimiento verde frito y mayonesa
suave. / Crunchy bread, grilled pork loin, Serrano ham, cured cheese, fried green pepper, and smooth
mayonnaise. 8,90€

Serranito de Pollo Mediterraneo

Pan crujiente, pechuga de pollo a la plancha, jamon serrano, queso manchego, pimiento verde frito y
mayonesa ligera. / Crunchy bread, grilled chicken breast, Serrano ham, Manchego cheese, fried green pepper,
and light mayonnaise. 8, 50€

Bacon & Cheddar Smoke

Pan crujiente, bacon plancheado, queso cheddar fundido, cebolla caramelizada, mostaza y pepinillo. /
Crunchy bread, seared bacon, melted Cheddar cheese, caramelized onion, mustard, and pickle. 8 90€

Pollo Crunchy Spicy

Pan crujiente, pollo crujiente rebozado, coleslaw de lombarda y zanahoria, y salsa spicy mayo (mayonesa +
sriracha). / Crunchy bread, crispy breaded chicken, red cabbage & carrot coleslaw, and spicy mayo sauce
(mayonnaise + sriracha). 9€

Veggie Grilled Garden

Pan crujiente, verduras asadas (berenjena, calabacin y pimiento rojo), hummus de garbanzo, riicula fresca y
un chorrito de AOVE. / Crunchy bread, roasted vegetables (eggplant, zucchini, red pepper), chickpea hummus,
fresh arugula, and a drizzle of EVOO. 7,90€

Campero Malagueno de Pollo

Pan de campero, pechuga de pollo a la plancha, lechuga, tomate, mayonesa, queso y jamon cocido. /
Campero bread, grilled chicken breast, lettuce, tomato, mayonnaise, cheese, and cooked ham. 8,90€
(extra huevo/egg +1€)

Hamburguesa Rubia Gallega

Hamburguesa de vaca rubia gallega madurada, pan brioche tostado, mostaza con toque de pepinillo, cebolla
caramelizada y lascas de queso manchego. / Aged Galician blonde beef burger on a toasted brioche bun, with
Manchego cheese flakes, caramelized onion, and creamy mustard-pickle sauce. 11,90€

Veggie Burger

Hamburguesa de verduras frescas con almendras, empanada en panko y con un toque picante,
acompanada de cebolla caramelizada y ricula. / Fresh vegetable burger with almonds, coated in
panko with a spicy touch, served with caramelized onion and arugula. 10,50€

Todos los platos van acompanados de patatas fritas.
All dishes are served with French fries.

*Extras: Aguacate, queso manchego, huevo +1
Salsas especiales: mayo kinchi, teriyaki, César, alioli +0,40

*Extras: Avocado, Manchego cheese, egg +1
Special sauces: Rimchi mayo, teriyaki, Caesar, aioli +0.40



SALAD & Po%

Poke Bowl de Salmon

Arroz de sushi con salmon, aguacate, mango, cebolla crujiente, edamame, wakame, mayonesa kimchiy
salsa teriyaki. / Sushi rice with salmon, avocado, mango, crispy onion, edamame, wakame, kimchi mayo,
and teriyaki sauce. 10,90€

Poke Bowl Vegano
Arroz de sushi, wakame, edamame, aguacate, cebolla crujiente y salsa de soja. / Sushi rice with wakame,
edamame, avocado, crispy onion, and soy sauce. 8,50€

Ensalada César

Base de lechuga aderezada con salsa César, lascas de parmesano, tomate cherry, bacon crujiente y
pollo crujiente. / Lettuce base dressed with Caesar sauce, Parmesan shavings, cherry tomato, bacon and
crispy chicken. 9,90€

*Extras: Aguacate, queso manchego, huevo +1

Salsas especiales: mayo kinchi, teriyaki, César, alioli +0,40
*Extras: Avocado, Manchego cheese, egg +1

Special sauces: Rimchi mayo, teriyaki, Caesar, aioli +0.40




POSTRES / DESSERTS
3,50€

Arroz con leche / Rice pudding
Natillas caseras /| Homemade custard
Leche con galletas / Milk with cookies

Mousse de yogur frutos rojos / Red berry yogurt mousse
Mousse de Bailey’s / Bailey’s mousse
Banoffee
Cremoso de mango / Creamy mango dessert
Tiramisa
Mousse de Matcha / Matcha mousse
Flan de chocolate / Chocolate flan
Flan de queso / Cheesecake flan
Mousse de chocolate / Chocolate mousse
Crema de caramelo / Caramel cream
Pudding
Mousse de limon / Lemon mousse
Fruta de temporada / Seasonal fruit

CONSULTA DISPONIBILIDAD
ASK FOR AVAILABILITY



