FT

Restaurante-Taberna

CASA de POSTAS

*NUESTRA CARTA-

"ENTRANTES-

Degustacion de quesos con membrillo de Santa Teresa y frutos secos.................... 18,00€
Cheese selection with home-made quince and nuts.

B 7211110 1T T<T 4o 22,50€
Iberian acorn ham

Ensalada de tomate con ventresca de bonito y anchoas de Santoia...................... 21,50€
Tuna belly, tomatoes and achovies Salad

Ensalada de burratina con pesto rojoy nueces. . ..........ccoviiiiiiiinrinrnn i aaaa 19,50€
Little burrata cheese with red pesto and walnuts salad

Ensalada de aguacate, mango, langostinos y salsadeyogur................ccovvivnnnns 18,00€
Avocado, mango, prawns and yogurt sauce Salad

Huevos rotos con jamon al estilo Casade Postas...........ccoiiiiiiiiiiirinnrnnenns 14,00€
Cut and mixed fried eggs with ham

Huevos trufados con foie . .......civiiiiiii it ittt sttt sttt s 16,50€
Truffeled eggs with foie

Saquitos de morcilla,mango y pifiones. ...........cciiiiiiii i it it aa e 15,00€
Black pudding bags with pine nuts

Croquetas de jamoOn iberiCo . ........covviiiiiiini i iinn s iians s snnnssnnnsssnnnsnnns 14,00€
Iberian ham corquettes

Croquetas de carabineros . .........oviiriitnrinenrenrnrenrnnenrnnenrnnsnrnnsnnns 16,00€
Carabineer croquettes

Pulpo glaseado con salsateriyaKi...............coiiiiiiiiiiiiii it i i i e aaaaa 24,00€
Glazed octopus with teriyaki sauce

Cesta de verduras en tempuraconsojaysalsathai......................coiiiinnnt. 14,00€
Basket of seasonal vegetables with soy and thai sauce

Flores de alcachofas gratinadas con salsa holandesa y jamén ibérico.................... 16,00€
Gratined artichoke flowers with hollandaise sauce and iberiam ham

Chipirones a la andaluza con salsa kimchi, patata trufada y cebolla caramelizada .......... 17,00€
Andalusian squid with kimchi sauce, truffled potato and caramelized onion

Mejillones al vapor con mojo verde Y r0jO . . .. ..o vv ot i en e iee s nrtnrnrsnrnnenrnnsnns 16,00€
Mussels woth red and green spiced sauce (mojo)

Anchoas del Cantabrico . ..........coiiiii it i it ittt e 18,00€
Cantabrian anchovies

Carpaccio de vieiras y gambas con vinagreta de citricos y cebollino ..................... 17,50€

Scallop and shrimp carpaccio with wasabi and sesame vinaigrette
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Micuit de pato con tostas y confiturasvariadas .. ............... ...l aat, 24,50€
Duck mi-cuit with bread toast and various jams

Tartar de atiin rojo con mahonesa de wasabiy sésamo.............covviiviinrnnrrnnens 24,00€
Red tuna tartar with wasabi mayonnaise and sesame

Tartar de salmdn con melocotén y crema de eSparragos. ..........ccovvenvrinrnnrennens 22,00€
Salmon tartar with peach and asparagus cream

Queso asado montenebro sobre cebolla caramelizada,

crema de membrilloy vinagretademiel ........... ...t i i i i 14,50€
Montenegrin grilled cheese with caramelized onion, quince cream and honey vinaigrette
Gambas al @Jillo . ...... oottt i i i i e 18,50€

Garlic fried prawns

COMENZAMOS-

Judias del barcoconmatanza. . ..........coviiiiiir it iin ittt e st e 10,50€
White beans with pork meat

Patatas revolconas con SUS tOITEZN0S. . .. ... ot iv it ittt e se e nnnsnnnsnsnnnnnnns 9,00€
Spicied mashed potatoes with rashers

Sopacastellana ..........cciiiiii it i i e e e 9,00€
Castilian soup (egq / bread)

Sopa de pescado con rape, almejasy gambas . ...........c. ittt iii it i 12,50€
Fish soup with monkfish, clams and shrimps

Menestra de verduras guisadasconjamon. ...............c.coiiiiiiiirnnrnnennnnanas 10,00€
Stewed vegetables with ham
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-PESCADOS-

Bacalao al pil-pil sobre cama de cherrys y tierradeaceituna........................... 20,50€
Cod with pilpil on a bed of cherries and olive soil

Merluza de pincho con crema de zanahoriaalcurry ...........c.coviiriinrnnenrnnenns 19,50€
Hake with curried carrot cream

Rodaballo con salsa holandesayboletus ..............cciiiiiiiii i ii i inrnnnnnnnss 21,50€
Turbot with hollandaise sauce and boletus

Tataki de atiin rojo con salsa Japonesa. . .........cvviiirinrrnnrennrnnrennennrennens 24,00€
Red tuna tataki with japanese sauce

Rape en salsa de marisco con almejasygambas. . ...........cciiiiiiriiinrnnenrnnenns 22,50€
Monkfish in seafood sauce with clams and shrimps

CARNES:-

Chuleton de ternera Avileia alabrasa 750g. .. ... ..o vviin i rinnrrrnnnsrrnnssrnnnsnnns 24,00€
Grilled avilanian beef steak (750 gr,)

Chuleton de buey alabrasab00g .........ccovviiiirrnnnrrrnnssrnnnsesnnsssnnssnnns 27,00€
Grillde ox setak (500 gr.)

Solomillo de ternera Avilefio en salsa de carabineros ................cccoiiiiiniinnnnn 26,00€
Avilanian beef sirfoin in carabineer sauce

Cochinillo cochifrito . ... i i i i i ittt as s e e a s 20,00€
Fried suckling pig

Chuletillas de cordero lechalalaplancha. ...............c ittt iennnnns 24,00€
Grilled lamps chops

Carrilleras guisadas al estilocasadepostas ...............cciiiiii it iinnnens 18,00€
Stewed cheeks

Rabodetoroaloporto ...........cciiiiiiiii it ittt s 20,50€
Oxtail with port wine

Milhoja de presa ibérica con queso Montenebro. ............ccoiiiiiiiiinnrenrennns 20,50€

Iberian meat presa millefeuille with Montenegro cheese

Cochinillo asado al estilo tradicional (porencargo) .............c.oiiiiiiiinrnnrnnnens 25,00€
Roast pig traditional style (on demand beforehand)

Pierna de cordero asada en su jugo (POr encargo) . . .. ...vvvvunrensrnnrnnrrnnsnnsnnnns 18,50€
Roast leg lamb traditional style (on demand beforehand)
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POSTRES:

Tartadequesoconhelado............coiiiiiiiiii it i i ittt st aaaanannnns 6,50€
Cheese cake with ice-cream

Milhoja rellenade natay turronde Jijona. . ...t i i i 6,00€
Millefeuille stuffed with cream and jijona nougat

Clasicosde laabuela .. .......ovviiiiiii i it et ettt e e 6,00€
Grandma’s classics

Coulant de chocolate puro, croumble de almendra y heladode avellana ................... 6,50€
Chocolate coulant, almonds crumble and hazelnut ice-cream

Torrijatempladaconpandemasamadre...............coiiiiiiinrirnrnnenrnnnnnnns 6,50€
Warm sourdough torrija



AVe .MENU CASA POSTAS-

A ELEGIR CUALQUIER ENTRANTE + CUALQUIER SEGUNDO, POSTRE O CAFE
Choose any Starter + any second course, dessert or coffee

INCLUYE UNA CONSUMICION DE VINO, CERVEZA 0 REFRESCO
Included a drink of wine, beer or soft drink

35,00<

por persona
IVA INCLUIDO

ENTRANTES - STARTES

Degustacion de quesos con membrillo

de Santa Teresa y frutos secos.
Cheese selection with home-made quince and nuts.

Ensalada de burratina con pesto rojo y nueces
Little burrata cheese with red pesto and walnuts Salad

Huevos rotos con jamon al estilo Casa de Postas
Cut and mixed fried eggs with ham

Saquitos de morcilla, mango y pifiones
Black pudding bags with pine nuts

Mejillones al vapor con mojo verde y rojo
Mussels woth red and green spiced sauce (mojo)

Micuit de pato con tostas y confituras variadas
Duck mi-cuit with bread toast and various jams

SEGUNDOS SECONDS

Bacalao al pil-pil sobre cama de cherrys

y tierra de aceituna
Cod with pilpil on a bed of cherries and olive soil

Merluza de pincho con crema de zanahoria al curry
Hake with curried carrot cream

Rodaballo con salsa holandesa y boletus
Turbot with hollandaise sauce and boletus

Tataki de atiin rojo con salsa japonesa
Red tuna tataki with japanese sauce

Rape en salsa de marisco con almejas y gambas
Monkfish in seafood sauce with clams and shrimps

Chuleton de ternera Avilefa a la brasa 7509
Grilled avilanian beef steak (750 gr.)

Chuleton de buey a la brasa 5009
Grillde ox setak (500 gr,)

Solomillo de ternera Avileiio en salsa de carabineros
Avilanian beef sirloin in carabineer sauce

Cochinillo cochifrito
Fried suckling pig

Chuletillas de cordero lechal a la plancha
Grilled lamps chops

Carrilleras guisadas al estilo casa de postas
Stewed cheeks

Rabo de toro al oporto
Oxtail with port wine

Milhoja de presa ibérica con queso Montenebro
Iberian meat presa millefeuille with Montenegro cheese

POSTRES ' DESSERTS

Tarta de queso con helado
Cheese cake with ice-cream

Milhoja rellena de nata y turrén de Jijona
Millefeuille stuffed with cream and jijona nougat

Clasicos de la abuela
Grandma’s classics

N
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Coulant de chocolate puro, croumble

de almendra y helado de avellana
Chocolate coulant, almonds crumble and hazelnut ice-cream

Torrija templada con pan de masa madre
Warm sourdough torrija

J

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




