BEER & FOOD

STARTERS TO SHARE

Grilled seasonal greens with Graus longaniza
sausage and roasted tomato

Home-grown borage with rice and Pyrenean sturgeon
Real-style pan-friend breadcrumbs with a fried egg and grapes
Tempered free-range chicken carpaccio and foie gras
Dark-beer toffee risotto with Iberian-pig cheeks

Salmon salad marinated in Remolinos salt

Panko-coated crispy cheese salad with dried-fruit
vinaigrette

MEAT AND FISH

Roast shoulder of lamb on a bed of potatoes with mixed herbs
Grilled sirloin with Pedro Ximénez sauce

Pork knuckle roasted in beer

Lamb chops in Villeroy sauce

Cod in Jiloca saffron sauce

Grilled turbot with orio (olive oil, vinegar, and garlic) of green

asparagus

DESSERTS

Pilar-style crispbread on Bourbon mousse
Caramelised torrija in muscovado sugar
Real Lemon pie

Benabarre three-chocolate mousse

Home-made cheesecake with re fruits and ice cream
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APPETISERS FROM OUR CHEF

Smoked-eel salad

Butifarra-sausage cannelloni,
mushroom sauce, and Patamulo
cheese shavings

Yucca and Parmesan
croquettes

SPECIAL BEERS

HALLERTAU

CHICAGO

AMSTERDAM

8,00 €

8,00 €

8,00 €

290 €

2,90 €

290 €

Fuentes onions stuffed
with home-made mi cuit
foie gras

Prawns in kataifi pasta and Real
mayonnaise

Gyozas with borage and
Aragonese cream cheese

TOKIO

PRAGA

LAS NUMERADAS DE ALHAMBRA, SERIES 3: JEREZ

AMONTILLADO
Amber and sparkling, 71% - 0.5 |

PEDRO XIMENEZ
Chestnut and silken, 8% - 0.5 |

SPARKLING

BACH FRIZZANTE MOSCATO
Frizzante

REYES DE ARAGON EI Monje
Brut Nature (D.O. Calatayud)

9,00 €

9,00 €

12,00 €

16,00 €

PALO CORTADO
Dark amber with a
consistent head, 76% -
O5L

GRAMONA IMPERIAL
Brut Nature (D.O. Cava)

MOET & CHANDON
Champagne

8,00 €

8,00 €

8,00 €

290 €

2,90 €

9,00 €

32,50 €

58,00 €




BEER & FOOD

WINES
WHITE WINES RED WINES
BALTASAR GRACIAN HIELO 19,50 € BALTASAR GRACIAN. ViRas 23,00 €
Macabeo (DO. Calatayud) Viejas grenache (D.O. Calatayud)
ENSTSE 234. Char)domay 18,50 € BODEGAVERDE (Organic) 15,00 €
(B.O. Semontano Grenache and Sirah (D.O. Carifiena)
VlNA,‘_S DELYERO 21,50 € 8.0.1 Syrah, Merlot, Cabernet 21,80 €
Gewdirztraminer (D.O. Somontano) Sauvignon (D.O. Carifiena)
MARTIN SANCHO. Verdejo 100% 19,50 € GARNACHA CENTENARIA 2150 €
(Gran Vino de Rueda) Grenache (D.O. Borja)
TRES PICOS 29,00 €
ROSE VINES Grenache (D.O. Borja)
ENATE. Cabernet Sauvignon 18,50 € ENATE. Cabernet Sauvignon 16,00 €
(D.O. Somontano) Merlot (D.O. Somontano)
MARQUES DE CACERES 17,00 € SENORIO DE LAZAN. Tempranillo, 23,50 €
EXCELLENS ROSE. Red Moristel, Cabernet (D.O. Somontano)
grenache and tempranillo (D.O.
Rioja) GRAN VOS. Cabernet Sauvignon, 29,80 €
Merlot (D.O. Somontano)
VINA REAL 16,00 €

CZA Tempranillo (D.O. Rioja)

MUGA CZA Tempranillo, Grenache, 32,00 €
Mazuelo, Graciano (D.O. Rioja)

VINA ARDANZA. RVA 42,00 €
Tempranillo, Grenache, Mazuelo,
Graciano (D.O. Rioja)

VINA BERGANZA ROBLE 18,50 €
Tempranillo (D.O. Ribera del Duero)

MARTIN BERDUGO CZA 22,00 €
Tempranillo (D.O. Ribera del Duero)
elreal.es
PESQUERA CZA. Tempranillo 38,00 €
@ (D.O. Ribera del Duero)



