
Menú A lma ·  S oul Menu  

Celíaco  Suitable for celiacs  
  Adaptable celíaco Celiac adaptable on request   

Vegetariano  Vegetarian  
Adaptable Vegetariano Vegetarian adaptable on request  

Primero · Starter
Salmorejo con jamón Ibérico y AOVE en polvo    

“Salmorejo” with Iberian ham and AOVE powder

Berenjenas grill, miso dulce Tostado y queso de cabra   
Grilled eggplants, Toasted sweet miso and goat cheese

Gyozas Ibéricas con kétchup de frutos rojos 
y jamón Ibérico (6 uni)  

Iberian Gyozas with red fruits ketchup and Iberian ham (6 uni)

Principal · Main course 
Tagliatelle kimchi cremoso, con hortalizas y gambones  

Creamy kimchi tagliatelle, with vegetables and shrimps

Bacalao en marinera de marisco con cachelos  
Codfish in seafood marinara with cachelos (boiled potatoes)

Curry rojo de carrillera al oloroso, arroz frito con ajo tostado  
Red curry cheeks with oloroso sauce, fried 

rice with roasted garlic 

Postre · Dessert
Fruta de temporada, yogur cremoso granizado 

de granada y jengibre    
Seasonal fruit, creamy yogurt, pomegranate and ginger

Pastel Cordobés Con Helado  
Cordovan cake with ice cream

Cremoso de chocolate, praliné de avellanas, chantillí de vainilla    
Creamy chocolate, hazelnut praline, vanilla whipped cream.

29 € IVA Incluido 
1 Entrante, 1 Principal, 1 Postre o Café, 1 Bebida 

1 Starter, 1 Dish, 1 Dessert or Coffee, 1 Drink 

Disponible de Domingo a Jueves, Servicio de Almuerzo

Available Sunday to Thursday, Lunch Service


