HOTEL TIBUR

Telf. + 34 976 202 000 - Fax, + 34 976 202 002
e-mail: reservas@hoteltibur.com
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* MIXED PLATTER OF TERUEL D.O. CURED HAM, AGED CHEESE AND TOMATO BREAD % 6 18.00 €

* SORIA-STYLE PORK CRACKLING WITH MOJO PICON SAUCE AND TOMATO TOAST @ @ 9.00 €
* HOMEMADE RUSSIAN SALAD WITH BREADSTICKS % 7.00 €
* HOMEMADE CROQUETTE (per unit) % e 3.00 €
* FRIED BABY SQUID (PORTION OF6) @ 12.00 €

©o\Start

*CREAMY RICE WITH SQUID AND BABY SQUID WITH SAFFRON. &)
*CORDOBA-STYLE SALMOREJO. (B
*ARAGONESE MIGAS WITH A FRIED EGG AND GRAPES. (D)
*SPAGHETTI WITH SQUID INK, SEAFOOD, AND LARGE SHRIMP. (D @ ©
*CARDO IN ALMOND SAUCE WITH TRUFFLE-INFUSED EGG. (B
*ENDIVE SALAD WITH PEACH, NUTS, ANDALUSIAN BABY SQUID AND MILD CITRUS VINAIGRETTE. (3 O @
*DUBOIS SALAD (MIXED GREENS, ONION, TOMATO, BLUE CHEESE, AVOCADO, SPICY CRISPY CHICKEN,
AND MILD MUSTARD SAUCE). (3 &9 O

CMeiee (Doectided

*QVEN-ROASTED ARAGONESE LAMB (D.O. ARAGON) WITH BAKER-STYLE POTATOES. (€7 SUPPL.)
*GRILLED BEEF ENTRECOTE WITH TRICOLOUR VEGETABLES. (€3 SUPPL.) %
*PORK TENDERLOIN WITH SIERRA DE CADIZ SAUCE AND STEAKHOUSE POTATOES. @ @
*DUCK CONFIT WITH CHINESE NOODLES IN A MILD ORANGE SAUCE. @ @
*TRADITIONAL CANTABRIAN-STYLE HAKE STEW WITH CACHELOS POTATOES. % e
*GRILLED SQUID ON A BED OF ROASTED VEGETABLES WITH MOJO SAUCE AND BLACK ALI-OLL.
*NORWEGIAN SALMON FILLETS WITH RICE, PINEAPPLE, AND BAKED ASPARAGUS. @

*GRILLED OCTOPUS WITH PUMPKIN PUREE AND LA VERA PAPRIKA. (€7 SUPPL.) 6

Yo Finiar

*FRESH FRUIT SALAD.
*HOMEMADE RICE PUDDING. O (D O
*HOMEMADE FRENCH T0OAST. ) (D O ©
*CHEESECAKE. (D © O
“VANILLA AND CHOCOLATE ICE CREAM CONE. (3 O

INCLUDES: CORONA DE ARAGON WINE (CARINENA D.O.) AND MINERAL WATER.

21€ (variNncLUDED)

(hitatrens CMevece

COMBINED PLATE OF PASTA WITH TOMATO SAUCE, CHICKEN FINGERS, :
EMPANADAS, CROQUETTES, FRENCH FRIES, AND DESSERT. @ @ 0
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