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Restaurante-Taberna

CASA de POSTAS

*NUESTRA CARTA-

‘ENTRANTES:

Jamon ibérico acompanado de tostas de pan con tomatenatural....................... 21,50 €
Iberian Ham with tomato tosta

Surtido de ibéricos acompainadoderegands ..............cciiiiiiiiii it i 21,00 €
Assortmen of Acon Iberians with little dry bread

Cecina de Angus con parmesano Y PIONES .. .....covvvrnrnrnrnnrnrenrnrenrnrenrnns 18,50 €
Scottish’s beef cattle (Angus) dried meat with parmesan and pine nuts

SelecCiON de (UESOS. . . ... oo vttt i ettt e tae sttt aa e s a e e a e a s 18,50 €
Cheese selection

Sopacastellana ............oiiiii i i i i e e e e 9,00 €
Castilian Soup

Judias del Barco conmatanza. . .. ......cooiiiii i i i i s s snsanasannennnsnnnnnns 10,50 €

White beans whit pok meat

Croquetas caseras (bacalao y cebolla confitada, queso azul, jamén ibérico...) ............ 14,00 €
Home made croquettes (codfish, sweet onion, blue cheese, iberian ham...)

Queso asado Montenebro sobre cebolla caramelizada,
Crema de membrilloy vinagretademiel. ...ttt ittt a e 14,50 €

Roasted “Montenegro” cheese on sweet onion, spicy honey and quince cream

Mollejas de ternera/cordero salteadas al estilo tradicional . ........................... 19,50 €
Cooked lamb or veal sweetbreads

Patatas revolconas con SUS tOITEZN0S .........cvvivnerunrnrnnrarnnsassasnnrasnnsnnss 9,00 €
Spicied mashed potatoes with rashers

Huevos al estilo “Casade Postas” . ............ccoiiiiiiii it ii i e enrnnennnnnns 14,00 €
Style “Casa Postas” eggs

Huevos rotos con setas de cardoylangostines ..............ccciiiiiiiiiiiiinnnnnnns 16,00 €
Chopped fried eggs with mushrooms and prawns

Huevos rotos confoie. .. ........cciiiiiii ittt i it it s et a s as s a s nn s ananans 18,50 €
Chopped fried eggs with foie

Revuelto de morcillaperay pifiones . ..........coviiiiriirnrinrnnrnrnnrnrnnsnnnnnns 15,00 €
Scrambled eggs with black pudding with pear and pine nuts

Anchoas de Santoiia contostasdetomate ..................cciiii it i i 19,00 €
Anchovies from Santofia with tomato tosta

Sardinas ahumadas contostasdetomate. ............... ... .. il i, 18,00 €
Smoked sardines with tomato tosta

Ensaladilla “Casa de PoStas” .........cciiiiiiiiiririrnrnrnrnsnsnsnsnsnsnnnsnnns 14,00 €

Special Home-made “Postas” salad



ET

Restaurante-Taberna

CASA de POSTAS

Pulpo con puré de patata y pimentén,opulpoalagallega ......................on.ts. 22,50 €
Grilled octopus with mashed potatoes and peppers or Galician’s way

Vieira gratinada rellena de txangurroy quesobrie ............cciiiiriiiirnnrnrnnen. 8,00 €
Gratinated and stuffed scallop with txangurro and brie cheese

Gambasalajillo ............ciiiiii i i i i i a e a i 18,50 €
Garlic Prawns

Carpaccio de solomillo de ternera con queso parmesano, piiiones y pimienta............. 19,00 €
Beef tenderloin carpaccio with cheese, pepper and pine seed

Micuit de pato con tostas de pan de pasas Yy NUECES . . ........cvvirirnrnrnrnrnrnrnnns 24,50 €
Duck mi-cuit with raisins and walnuts bread tostas

Verduritas detemporadaalaplancha................ .. ... . iiiiiiiiiiiiiinann, 15,00 €
Roasted kettledrum vegetables

Flor de alcachofa (unidad) .............coiiiiiiiiiii it it it e s artarannnrnnnnns 450 €

Whole artichoke (one piece)

Alcachofa baby con jamén ibéricoy micuitdepato.................. .. ool 20,50 €
Baby artichoke with ham and iberian duck

Arrozmeloso conbholetus. . ...t i i e i et a e, 16,50 €
Sticky rice with boletus

ENSALADAS-

Ensalada mixta con lechuga, tomate, cebolla, maiz, atin, esparragos y huevo cocido ...... 13,50 €
Mix salad (tomato, lettuce, onion, tuna, corn, asparagus and boiled egg

Ensalada templadadebacalao ................c.cciiiiiiii it i it a e 17,50 €
Warm codfish salad

Ensalada de queso de cabra a la plancha con vinagreta de miely Modena ............... 14,50 €
Grilled goat cheese with spicy honey and modena

Ensalada de canonigos con virutas de micuit, jamén ibéricoy quesodecabra ............ 17,50 €
Lamb’s lettuce salad with micuit, iberian ham and goat cheese

Carpaccio de tomate, queso Montenebro y anchoas de Santofa........................ 17,50 €
Carpaccio tomatoes, “Montenebro” cheese and anchovies from Santoria

Ensalada de tomate de temporada, ventresca de bonito y anchoas de Santoiia............ 19,50 €
North tuna belly salad with anchovies from Santofia on tomato base

Ensaladade ahumados. ... ......c.iiiiiii ittt ettt a s e e n st s 17,00 €
Smoked fish salad

Ensalada de aguacate, mango, langostinos y salsadeyogur.............covviiinnnenns 17,50 €

Avocado, mango, prawns and yogurt sauce salad
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-CARNES-

Chuleton de ternera avileiaalabrasa (750g). . . . ..o o i i iiiiii i e i tin s an i iannnnss 23,50 €
Avilerias’s big, grilled steak (750g)

Chuleton de buey alabrasa (500g) . . . ... vvvvvrinnrrrnnnrrnnnsrrnnnsrannsssnnnsnns 27,00 €
Avilefas’s big, grilled veal chop (500g)

Solomillo de ternera avilelaalabrasa.............coviiiiirirnrarararararararannss 26,00 €
Avilefias's grilled beef tenderloin

Cochinillo confitado abajatemperatura.............. ... i ittt i i 25,00 €
Candied piglet

10T 1 18,50 €
Fried piglet
Pinchodelechazoalabrasa..............coiiiiiiiiiiii ittt tnrnrnnnrnrnnnnnnns 18,50 €
Grilled lamb skewer

Pierna de cordero lechal abajatemperatura ................ ... i, 18,50 €
Lamd’s leg cooked at low temperature
Rabodetoroestofado............cciiiiiiiiiii i i i ittt i e 18,50 €
Oxtail stew

Carrilleras al estilotradicional. . ..............cc i i it et e ararnrnrnss 18,00 €
Cheek pieces

Presaibérica con puré de Peras. . . ......covvii i rrnnrtnnrnnrennennrrnnrnnsrnnrnns 18,50 €

Iberian prey with pear cream

Steak tartar de solomillo avilefo . .........ccoviiiii it ii i it ti e et e arararararans 24,00 €
Sirlion tartare of “avilefio” meat

Hamburguesa de ANQUS .. .....covvii i inn i tn s as s inn s as s san st snnsnnssnnsnns 15,00 €
Scottish’s beef cattle (Angus) burger

-PESCADOS-

Salmon a la brasa con toque de sojay semillasde sésamo.................ccvivvnnns 18,00 €
Grilled salmon with soy and sesame

Lubina ala brasaconrefritode piquillos ............cciiiiiiiiii it in iy 18,50 €
Grilled sea bass with fried peppers

Bacalao gratinado con mahonesay salsavizcaina..................cciiiiiiininnnnn, 20,00 €
Cod gratined with mayonnaise and sauce

Atun rojo a la parrilla con puré de pimientos verdes y un toquedesoja.................. 19,50 €
Grilled red tuna with green peppers cream and soya

Corvina a la brasa con tomatitos secos y cebollitas encurtidas. . ....................... 21,00 €
Grilled sea bass with dry tomatoes and onion

Sepiaalaplanchaconalioliyensalada ...................c it iiiiiiiiiniinrnns 17,50 €
Grilled cuttlefish with alioli and salad

Calamar de potera a la plancha con verduritasasadas .............cciiiiriniinnnnnns 22,50 €
Grilled squid with roasted baby vegetables
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‘POSTRES:

Frutadetemporada .............cciiiiiiiii it i ittt it a s a s s s aaaaaa s 4,00 €
Fresh seasonal fruit

Crema de yogur confrutoS r0joS .. ......cciiiiiii i it it et e e 5,00 €
Cream yogurt with berries
Tartadequesoconhelado............ccoiiiiiiiii i iin it inra i ea s a st aanrarnnnns 6,00 €
Cheescake with ice-cream

Flande quesoconhelado. . ...........cciiiiiiiiiiiii ittt it i s sasnsnrarnnnnnns 5,00 €
Creme caramel with ice-cream

Hojaldre relleno de nataconturronde Jijona. ... it i 6,00 €
Cream filled puff pastry with nougat

Clasicosdelaabuela ...........ciiiiiiiii it ittt et it ettt 5,00 €
Home made desserts

Sorbetede limOnal cava ...........ccviiiiiii ittt tar e anenranrarnnsnrenrnnns 5,00 €
Cava lemon sorbet

Coulant de chocolate puro, crumble de almendray heladode avellana ................... 5,50 €
Chocolate coulant, almonds crumble and hazelnut ice-cream

Torrijatempladaconpandemasamadre. ...........covintirnrnrenrnrenrnnrnrnnens 6,50 €
Sweet warm bread

Degustacion de quesos con membrillo de Santa Teresa y frutos secos................... 18,50 €

Cheese selection with quince and nuts
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A ELEGIR CUALQUIER ENTRANTE + CUALQUIER SEGUNDO, POSTRE O CAFE
Choose any starter + any second course, dessert or coffee

INCLUYE UNA BOTELLA DE VINO POR CADA DOS COMENSALES, RIBERA 0 RIOJA,
BLANCO 0 ROSADO, 0 UNA BEBIDA POR PERSONA
Included a wine bottle for two people (Ribera, Rioja, white, rose or a drink for person

:MENU CASA POSTAS-
33,50<

por persona

IVA INCLUIDO

ENTRANTES - STARTES

Chacina de Ibéricos (TRADUCIR)
Marinated lberian dry meat

Ensalada de queso de cabra a la plancha

con vinagreta de miel y Médena
Grilled goat cheese with spicy honey and modena

Ensalada de tomate, ventresca de bonito y anchoas
Salad tuna belly with anchovies

Ensalada templada de bacalao
Warm codfish salad

Carpaccio de solomillo de ternera con

queso parmesano, pifiones y pimienta
Beef tenderloin carpaccio with parmesan cheese,
pepper and pine seeds

Queso de cabra Montenebro asado
sobre cebolla caramelizada, crema de membirillo

y vinagreta de miel
Grilled goat cheese with sweet onion,
quince cream and spicy honey

Croquetas caseras variadas
Home made croquettes

Verduritas de temporada a la plancha
Grilled vegetables

Huevos al estilo “Casa de Postas”
Style “Casa postas eggs

Revuelto cremoso de bacalao

y cebolla caramelizada
Creamy scrambled of codfish and sweet onion

Sopa castellana
Castilian soup

Judias de Barco con matanza
White beans with pork meat

Patatas revolconas con sus torreznos
Spicied mashed potatoes with rashers

SEGUNDOS SECONDS

DE LA MAR

Lubina a la brasa
Grilled sea bass

Salmén a la plancha con toques de soja

y semillas de sésamo
Grilled salmon with soy and sesame

Bacalao gratinado con mahonesa y salsa vizcaina
Cod gratinated with mayonnaise and sauce

Atin rojo a la parrilla con puré de pimientos verdes

y un toque de soja
Grilled red tuna with green peppers cream and soya

Merluza con verduritas asadas(TRADUCIR)
Hake with baby roasted vegetables

Lomo de rodaballo a la brasa
Grilled turbot

NUESTRAS CARNES

Chuleton de ternera avilefia a la brasa (500 gr. aprox.)
Avileria’s big, grilled steak (500g)

Pincho de lechazo a la brasa
Grilled lamb skewer

Carrilleras de ternera al estilo tradicional
Grilled beef cheeks with pear cream

Presa ibérica con puré de peras
Iberian prey with pear cream

Pierna de cordero lechal a baja temperatura
Lamb’s leg cocked at low temperature

Cochifrito
Fried piglet

Rabo de toro estofado
Oxtail stew

POSTRES - DESSERTS

(1

N

~
Ce;)rta dekque,tsho, con helado Coulant de chocolate puro, Hojaldre relleno de nata
eesecane with ice-creaim crumble de almendra y con turrén de Jijona
Flan de queso o de huevo con helado | helado de avellana Cream filled puff pastry with nougat
Cheese cream caramel or Chocolate coulant, almonds crumble Clasicos de la abuela
Eqgg cream caramel with ice cream and hazelnut ice-cream Home made desserts
Crema de yogur con frutos rojos Sorbete de limodn al cava
Cream yogurt with berries Cava lemon sorbet D

*EL PRECIO DEL MENU PUEDE ESTAR SUJETO A CAMBIOS SEGUN EL MERCADO. *THE MENU MAY BE SUBJECT TO CHANGES DEPENDING ON THE MARKET




