
 
 
Chipirones con trigueros………………..…………………………………..….……..8,70 € 

(Cuttlesfish with wild asparagus) 

Pulpo con cachelos……..…………………………………………….…...………….9,90 € 

(Octopus with potato pieces) 

Cogollos con espárragos……………..……………………………..……….……….8,30 € 

(Hearts of lettucce with asparagus) 

Ensalada Café Varela………………………………………..…………….……….…8,95 € 

(Café Varela salad) 

Ensalada verde………………………………………………………………………….6,80 € 

(Green salad) 

Croquetas de jamón………………………..……………………………………..…..6,90 € 

(Homemade ham croquettes) 

Tomate a la sal gorda……………………………………..……………...………..…7,85 € 

(Tomato with cooking salt) 

Yemas de espárragos con ensalada……………………..…………..…………....6,90 € 

(Tips of asparagus with salad) 

Foie de oca con frambuesa……………………………………………………...…..8,70 € 

(Goose foie with raspberry) 

Caldo gallego……………………………………………………………….……….….4,95 € 

(Galician stew soup) 

Ensalada de perdiz…………………………………………………..…………..…….9,40 € 

(Partridge salad) 

Cogollos con salmón……………………………………………………..…..……….8,30 € 

(Hearts of lettucce with salmon) 

Huevos rotos con patatas………………………………………….………...……….8,90 € 

(Fried eggs on a bed of fried potatoes) 

Morcilla de Burgos a la plancha…………………………………………..…...……4,60 € 

(Grilled Burgos black pudding) 

Surtido ibérico (jamón y queso)……………………………………………………14,90 € 

(Iberian selection -chesse and ham-) 

Jamón ibérico……………………………………………………………….…...……17,80 € 

(Iberian ham) 

Carpaccio de bacalao con mermelada de tomate……………………...……9,85 € 

(Cod carpaccio with tomato jam) 

Tomate relleno de ventresca de bonito………………………….…..………..…..8,70 € 

(Stuffed tomatoes with tender tuna meat) 

Chorizo criollo………………………………………………………………..……..…..4,60 € 

(Creole Chorizo) 

Pimientos rojos con bonito………………………………………….……………..…9,70 € 

(Roasted red peppers with tuna) 

Vieiras …………………………………………………………………………….…..….9,20 € 

(Scallops) 

Sardinas en aceite…………………………………………………………….....…….7,40 € 

(Sardines in olive oil) 

Cigalas plancha (pieza)………………………………………………………..……10,60 € 

(Grilled crayfish) (unit) 

Langostinos al ajillo……….……………………………………………………………8,50 € 

(Praws garlic style) 
8%  I.V.A. INCLUIDO - 8% TAXES INCLUDED 



 
Entrecot……………………………………………………………………...………….15,00 € 

(Grilled steak) 

Chuletón (T-Bonne – 600 Gramos) (Para 1 ó 2 personas)………….……..…..22,00 € 

(Veal steak (T-Bone – 600 Grams.) (1 or 2 persons) 

Confit de pato …………………………………………………………..…...………..11,80 € 

(Duck comfit) 

Solomillo a la sal gorda………………………………………..…………………….22,00 € 

(Sirloin with cooking salt) 

Merluza a la Bilbaína ……………………………………………………..……….…14,85 € 

(Bilbao-style  hake) 

Merluza a la Gallega ……………………………………………………………...…19,85 € 

(Galician-style hake) 

Bacalao al horno ……………………………………………………………….…….19,60 € 

(Baked cod) 

Lubina a la plancha …………………………………..………………………...…...17,20 € 

(Grilled sea bass) 

 

Paella de marisco (mínimo dos personas )……………………………….18,00 € x 2.- 

(Seafood “paella” (minimum  2 people) 

 

Espaguetis al pesto……………………………………………………..…………….11,00 € 

(Spaghettis “al pesto”) 

Fetuchinis…………………………………………………………….…………....……11,00 € 

(Fettuccine) 

POSTRES – (Desserts) 

Macedonia de frutas con licor de naranja………………………………..…..….4,80 € 

(Fruit salad with orange liquor) 

Coulant de chocolate belga con helado………………………………….……...6,00 € 

(Coulant of Belgian chocolate with ice cream) 

Filloas……………………………………………………………………………......……6,00 € 

(Galician crepes) 

Flan…………………………………………………………………………………...……4,80 € 

(Crème caramel) 

Helados variados…………………………………………………………………...…..4,80 € 

(Ice creams – different flavors) 

Arroz con leche…………………………………………………………………..…..…4,80 € 

(Rice pudding) 

Sorbete de Limón…………………………………………………………..………...…4,80 € 

(Lemon Sherbet) 

Natillas…………………………………………………………………………….……...4,80 € 

(Custard) 

Tartas variadas ………………………………………………………………….………6,00 € 

(Assorted Cakes 

Mousse de queso con frambuesa……………………………...…………..……….4,60 € 

(Cheese mousse with raspberry) 

Fruta…………………………………………………………………...……….………….6,00 € 

(Piece of fruit) 
8% IVA INCLUIDO- 8% TAXES INCLUDED 


