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EL REFECTORIO

RESTAURANTE

PARA PICAR / STARTERS TO SHARE

Ensaladilla del mar acompafiada con calamares y kimchi ¥ ¢ 0 @ < & @& 11,95 €
Seafood salad accompanied with squid and Kimchi sauce

Jamon Ibérico y queso payoyo 18,95€
Iberian ham and payoyo cheese

Croquetas de gambas y chocos con mayonesade algas ¢ % O & @ <« & 11,50 €
Prawns and cuttlefish croquettes with seeweed mayonnaise

Lagrimitas de pollo al curry <= ¢ O & © & 8,95€
Curry chicken fingers

Alcachofas, jamén Ibérico y gambones ¥ § & 12,95€

Artichokes, Iberian ham and jumbo shrimps

Huevos fritos con gambas de cristal y un toque de Kimchi % O < O & @& 11,95 €
Fried eggs with crystal prawns and a touch of kimchi

CREMAS CALIENTES / SOUPS AND STEWS

Crema de boniatos y calabaza ¥ & & 5,95 €
Sweet potato and pumpkin cream

Sopa minestrone con huevo y jamén ibérico © & & 595€
Minestrone soup garnished with egg and Iberian ham

Chocos con garbanzos y langostinos % ¥ 9,00 €
Cuttlefish with chickpeas and prawns

Berza vejeriega con pringé (por encargo/4 personas/precio por persona) & 10,50 €
Cabbage and meat local stew (made to order, 4 people, price per person)

Guiso de almuerzo campero tipico vejeriego con patatas fritas de Conil ¥ © ¢  12,00€
Typical local stew with fried potatoes cultivated in Conil

ENTRE PANES / SANDWICHES

Bocata en pan de cristal de calamares fritos y salsa ali-oli & @ & © O & 12,50€
Fried squid and "ali-oli" sauce crystal bread (Spanish ciabatta) sandwich

Pan brioche con lomo en manteca con crema de queso con Kimuchi § 0 O ¢

Pork loin brioche toast prepared in the Spanish style with kimuchi sauce and cream
cheese

Pan de cristal con ternera retinta deshilachada, mayonesa de sriracha, cebollas rojasy
cilantro

$ 08 <& A 9,95€
Shredded "Retinto" meat (certified meat of origin Cadiz) crystal bread (Spanish ciabatta)
sandwich with sriracha mayonnaise, red onions and coriander.
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ENSALADAS / SALADS

Ensalada César con pollo, bacon, nueces y salsa César § OB o <& @K

Caesar salad with chicken, bacon, nuts and Caesar sauce

11,95€

Ensalada de pulpo con cebolla caramelizada, gambones salteados y mayonesa de soja

¥Ye 0B @S A 17,95€

Octopus salad with caramelized onion, sautéed prawns and soy mayonnaise
ARROCES / RICE

Arroz negro con chocos y calamares (precio por persona, min 2 personas)

s O f ¢ & 16,95 €
Black rice with cuttlefish and squids (price per person, minimum 2 people)
Risotto de setas y esparragos verdes ¥ £ & 13,95€
Mushrooms and green asparagus risotto

PESCAITO FRITO / FRIED FISH

Tortillita de camarén /unidad % % O £ @ < 2,00€
Shrimp fritter / price per unit
Chocos fritos ¥ 87 12,00 €
Fried cuttlefish
Calamares fritos ¥ # = G 15,00 €

Fried squid

PESCADO DE NUESTRO LITORAL / FISH FROM CADIZ

Lomo de lubina con verduras sobre crema de patatas $ 0 B @ O & A1595€

Sea bass loin with seasonal vegetables on potato cream

Pulpo crujiente picantén con verduras al yakiniku # O ¢ A
Crunchy spicy octopus tentacle with vegetables in the Yakiniku style

Calamar de potera a la plancha/frito # ™= E R
Line-caught squid, grilled or fried

¥ & § 0 8 @ 86 o« &R
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ASIATICOS CON ATUN ROJO DE ALMADRABA "GADIRA" / ASIAN WITH"GADIRA"
TUNA (ORIGIN CADIZ)

Tataki de atun rojo de Almadraba (100 gramos) ¥ E w0 A 17,95 €
Red tuna tartar spicy from Almadraba

Tartar de atun rojo de Almadraba picante (150 gramos) « g o0 A 18,95€
Red tuna tartar spicy from Almadraba

Lomo de atun rojo atun rojo de Almadraba a la plancha con pisto casero ( 200 gramos)
¥ &R 26,95 €
Red tuna loin, grilled red tuna from Almadraba with home-made ratatouille

Tosta de atun rojo de Almadraba con mayonesa de sriracha, micro mezclum con semilla
de sésamo, rabanitos y guacamole

PS8 00 A 16,95 €
Almadraba red tuna toast with sriracha mayonnaise with a mixture of sesame seeds,

radishes and guacamole.

CERDO IBERICO / IBERIAN PORK

Presa ibérica con verduritas salteadas ¥ £ 20,95€
Iberian “presa” pork with sautéed vegetables

Pluma ibérica al mojo picén con chimichurriy patatas gajo ¥ & 19,95 €
Iberian “pluma” pork with spicy sauce “mojo picén” served with chimichurri sauce and
potato wedges

TERNERA RETINTA / “RETINTA” VEAL (certified meat of origin Cadiz)

Entrecot de ternera retinta (D.0.) ¥ & & 22,95€
"Retinta" entrecote steak

Solomillo de ternera retinta (certificada) con trufas y reduccién de Solera 47 # o

28,95 €
Sirloin of “Retinta” with foie mousse and Jerez cream reduction

Hamburguesa de ternera retinta con queso, bacon y suave salsa tartara
$ 08 8 & A 10,95 €
"Retinta" burger with cheese, bacon and soft tartar sauce

Carrillada de ternera retinta cocinada en su Jugo & & 17,95€
"Retinta" beef cheek served on its own juice
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PARA LOS MAS PEQUES / FOR THE LITTLE ONES

Nuggets de pollo con patatas fritas ¥ O & @& 6,95 €
Chicken nuggets with fried potatoes
Flamenquin de cerdo, jamén serranoy queso ¥ O & & 7,95€
Pork “flamenquin” (coated in breadcrumbs and fried) with Iberian ham and cheese

POSTRES CASEROS / HOMEMADE DESSERTS
Tarta de zanahoria con sopa de chocolate blanco & 0 £ 595€
Carrot cake with white chocolate sauce
Tarta de queso = $§ 0 B 595¢€
Cheesecake
Delicias de leche frita con semifrio de torrijas $ 0 B & 6,95 €
Fried milk mousse delights with “torrija”
Coulant de chocolate con helado de vainilla ¥ O f & 6,95 €

Chocolate coulant with vanilla ice cream and white chocolate sauce
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