
•Santoña Anchovy 000 (unit)
•Mojama from Barbate
•Cooked/Grilled White Shrimp from Huelva (300g)
•Norwegian Salmon Tartare
•Almadraba Red Tuna Tartare
•Almadraba Red Tuna Tataki
•Marinated Dogfish
•Sardine Skewer
•Andalusian Squid (Squid MP)
•Grilled Squid
•A Little Bit of Everything (varied fresh fish fry)
•Grilled Octopus with Creamy Potato
•Tempura/Broiled Cod
•Josper Salmon with Vegetables
•Red Tuna Parpatana (1 pax. / 2 pax.)
•Fish of the Day (ask for type and price)

FOR EATING 

                      

FROM THE FARM TO THE TABLE
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•'Al momento' Potato Omelet
•Cod Omelet
•Free-Range Eggs with 100% Iberian Acorn Ham 5J
•Ratatouille with Eggs
•Broad Beans with Foie and Free-Range Egg
•Potatoes, Eggs, and Carabineros (Large red prawns)

€

€

€

€

€

€

•100% Iberian Acorn Ham 5J Black Label
•100% Iberian Acorn Loin 5J
•100% Iberian Acorn Presa 5J
•Universe 5J 100% Iberian (ham, loin, presa, and morcón)

•Croquettes with 100% Iberian Acorn Ham 5J
•Pan Cristal

18
18
18
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€

€
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 16•Torreznos MP
•Extra Aged Sheep Cheese 100%
•Creamy Cañarejal 'Pollos' Cheese
•Patatas Bravas 'Matarile'
•Grilled Artichokes
•The Best Russian Salad in the World
•Eggplant Chips with Cane Honey and Salmorejo
•Mixed Brava Ear
•Pringá Croquettes
•Chicken Fingers MP
•Vegetables in Teriyaki Tempura
•Turkish Hummus
•Josper-Roasted Pork with Pine Nut Romesco
•Grilled Vegetables
•Matrimony (Anchovy + Boquerón) (unit)
•Soup of the Day (ask for details)
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20 
12
20
22
20
20
22
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STARTERS

•Burrata Salad
•Caesar Salad
•Dubai Salad (arugula, Oak Lettuce, tomato, pine nuts, walnuts, figs, and pomegranate)

•Premium Tomato with Marinated Anchovies
•Premium Tomato with Ventresca
•Tomato Seasoned with AOVE FANUM MP

20
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20
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18

€

€

€

€

€

€

SALADS
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•Maldito Parné (loin, bacon, cheese, natural tomato, and ali-oli)

•Melva canutera
•100% Iberian Acorn Ham 5J
•Pastrami with gorgonzola, arugula, and quince

€

€

€

€

MANOLETES
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•Oxtail
•Iberian Presa 5J Charcoal-Grilled
•Iberian Secreto 5J with Grilled Vegetables
•5J Noble Meat Selection Grilled
•Sirloin with Pedro Ximénez
•Entrecôte (approx. 300g)

•Meatballs in Oloroso
•Cheek in Oloroso
•Cordobés Flamenquín
•Cachopo MP (Iberian ham, Emmental cheese, and Vidiago cheese)

•Free-Range Chicken Breast Josper-Grilled with Vegetables
•National Beef Burger
•Vegan Burger
•Steak Tartare
•Beef Carpaccio with Parmesan and Arugula
•High Rib from Dehesa (Aging over 45 days)
•Low Rib from Dehesa

National Aged Beef Cuts. All our meats are roasted and flavored on a Josper grill.

€
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OUR MEATS
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•Brioche French Toast with Ice Cream
•Apple Tatin with Ice Cream
•Cheesecake with Red Fruits
•Cheesecake Josper-Grilled
•Ferrero Rocher Coulant
•Varied Ice Creams
•Chef’s Special Cake
•Plaza La Tercera (for sharing)

€

€

€

€

€

€

€

€

DESSERTS
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•Spaghetti with Carbonara Sauce
•Penne All'Arrabbiata
•Fettuccine with Boletus and Parmesan
•Risotto with Boletus and Parmesan
•Pappardelle with Carabineros (Large red prawns) 

€

€

€

€

€

RICE AND PASTA
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FROM THE SEA 

CRUSTACEANS

* IF YOU HAVE ANY QUESTIONS ABOUT ALLERGEN INFORMATION, CONSULT OUR STAFF.

MOST OF THE FISH FRIES ARE MADE WITH CHICKPE FLOUR.

CONTAINS 
GLUTEN

WASABI MUSTARDEGGSFISH    DAIRY
 LACTOSE

NUTS
SHELL

GRAINS OF
SESAME

MOLLUSCS NUTS

FRANCISCO AYALA, 1.
SAN SEBASTIÁN DE LOS REYES

MADRID
PHONE 91 455 77 63

WWW.MALDITOPARNE.ES


