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VILLA DE ALGAR

RESTAURANTE

"Los sabores de la cocina de Algar"/"The flavors of Algar cuisine"

Ensalada "villa de Algar" © 1 <« &
“Villa de Algar” salad

Croquetas de jamén ibérico *
Iberian ham croquettes

Chicharrones con huevo y patatas ©
Pork rinds with egg and potatoes

Carne de jabali en salsa
Wild boar meat in sauce

Venado en salsa
Venison in sauce

Lomitos de venado a la gaditana
Cadiz-style venison loin

A

Presa ibérica al estilo villa de Algar © © &
Iberian pork shoulder Villa de Algar style: pork shoulder with egg, poached onion, iberian ham
and potatoes

¥ 0 6 <&

Gluten Huevos Mostaza Pescados Sulfitos

7,00

8,00

12,00

14,00

16,00

11,00

13,00

16,00

20,00



i

VILLA DE ALGAR

RESTAURANTE

Entrante para compartir

g Jamon ibérico con pan moreno y tomate natural 12,00
Iberian ham with brown bread and natural tomato
% Cafia de lomo ibérica © 11,00

Iberian cured pork loin

Queso curado ~ 10,00
Cured cheese

Surtido de curados (Jamén ibérico, queso viejo, cafia de lomo ibérico) © 12,00
Variety of cold meats (Iberian ham, aged cheese and Iberian pork loin)

24,00

20,00

20,00

21,00

Croquetas al gusto (Gambas al ajillo, jamén ibérico, cola de toro, queso roquefor, calamar)

8 O f & 7,00 14,00

Chocos fritos @ @ 10,00 20,00
o Fried Chocos
Gambas al ajillo ¥ 12,00
Prawns with garlic
Tosta de anchoas en aceite de oliva © 7,00 13,00
Toast with anchovies and olive oil
Patatas arrieras ¥ O & 12,00
Fried potatoes sauteed with oil, prawns, spicy paprika and a little "ali-oli" (garlic mayonnaise)
Patatas bravas © ¢ 6,00 12,00
Fried potatoes with spicy tomato sauce
Ensaladillade Pulpo ¥ ¢ O @ <« & 450 800 12,00
Octopus, potato and paprika mayonnaise salad
Alcachofas marineras con gambas @ ¢ <« & 13,00
Seafood artichokes with prawns
Ensaladas / Salads

Ensaladacésar < ¢ 0 [ 0 < & 10,00
Caesar salad
Ensalada de palmitos con salsa vinagreta © < 10,00
Palm heart salad with vinaigrette sauce
Ensalada mixta &> © & <« & 8,00
Mixed salad
Ensalada de cogollos, salmén, trufa, datiles y salsa yogur © = <« & 10,00
Lettuce hearts salad, salmon, truffle, dates and yoghurt sauce
Ensalada de pifia templada, aguacate y langostinos % ¢ 11,00

Warm pineapple, avocado and prawn salad

¥ S 0B @ xS
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VILLA DE ALGAR

RESTAURANTE
Sopas / Soups
Gazpacho sin fondo ¢ 4,00
Gazpacho (Andalusian cold vegetables soup:cucumber,pepper,tomato,garlic,olive oil)
Gazpacho con fondo & 4,50
Gazpacho (Andalusian cold vegetables soup:cucumber, pepper, tomato, garlic, olive oil) with
garnishes
Salmorejo cordobes con guarnicién ¢ O & 6,00
Salmorejo(tomato, bread, garlic and olive oil cold cream) with garnishes
Huevos y Revueltos / Eggs and Mixtures
Huevos con chorizo jamén y patatas © 11,00
Scrambled eggs with “chorizo” (spicy pork sausage), Iberian ham and potatoes
Revuelto del pastor © 12,00
Scrambled eggs, bacon, chorizo(spicy pork sausage), fried potatoes, fried pepper and egg
Revuelto de bacalao © <+ 14,00
Scrambled aggs with cod
Arroz (por encargo, 2 pax) / Rice (made to order, minimum 2 people)
Paella de arroz negro @ @ <« & 24,00
Black rice “paella”
Paella de mariscos ¥ @ <=« 24,00
Seafood “paella”
Paella de carne 22,00
Meat “paella”
Paella mixta ¥ W <« & 20,00
Meat and seafoof "paella"
Paella vegetariana @ < 18,00

Vegetarian "paella"

¥ 8 0 f @ < &

Crustdceos Gluten Huevos Lacteos Moluscos Pescados Sulfitos
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Pescado / Fish

Pez espada a la casera con gambas ¢ < & 14,00
Swordfish stew with prawns
Pez espada a la plancha <« 13,00
Grilled swordfish

& Merluza de pincho ala marinera @ @ <« & 18,00
Hake a la marinera
Bacalao confitado a la naranja ¥ & <« & 15,00
Cod confit with orange

€ Calamar a la plancha <= 20,00
Grilled squid
Huevos de chocos al gjillo © W < 12,00

Cuttlefish eggs with garlic

Carnes/Meats

Secreto ibérico a la placha 18,00
Grilled "secreto" (Iberian pork low shoulder cut)

o Presa de cerdo ibérico < 18,00
Iberian pork prey
Lagartito de cerdo ibérico 18,00
Iberian pork rib-loin strip
Abanico de cerdo ibérico 18,00
Iberian pork rib cover
Pechuga de pollo 10,00
Grilled chicken fillet
Churrasco de pollo 11,00
Chicken steak

& Chuleton de ternera afiojo 24,00
Yearling veal steak

¢ Solomillo de ternera afiojo 24,00
Yearling beef sirloin

¢ Entrecot de ternera 24,00
Veal entrecdte
Chuletitas de cordero lechal 17,00

Suckling lamb chops

¥ 8 8 @ & &
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Carnes en salsa/Meats in sauce

Rabo de Toro 18,00
Bull's Tail
Carrillada de cerdo ibérico en salsa 6,00 13,00
Iberian pork cheeks in sauce
Punta de solomillo ibérico al oporto < 16,00
Iberian sirloin tip "Oporto" style
Solomillo de cerdo a la casera < 16,00
Pork sirloin steak with our home-made sauce
Paletilla de cabrito lechal en su jugo 27,00
Suckling goat in its own juice
Salsas / Sauces

Al queso azul "Especialidad de Algar" © < 3,00
Algar special blue cheese sauce
A la pimienta verde "Sugerencia del Chef" @ [ & 3,00
Green pepper sauce ‘Chef recommends’

Postres / Desserts
Tarta de queso con miel "Especialidad de Algar" © £ 5,00
Cheese and honey cake (local speciality)
Flan Casero © £ 3,50
Creme caramel
Tocino de cielo © 4,00
Pudding made with egg yolk and syrup
Crema de higo sobre helado @ 4,00
Figs on ice cream
Tarta de queso y chocolate blanco  © £ 5,00
White chocolate cheesecake
Tarta de pistacho < ¢ 0 £ 5,00
Pistachio cake
Tarta de galletas lotus < ¢ © £ 4,50
Lotus Cookie Cake
Tarta tres chocolates ' 4,50

Three chocolate cake

S ¥ 0 g &
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