caSeta

by Natxo Sellés

COLD STARTERS

Iberian ham from Valle de los Pedroches

100% acorn-fed €24 / €16 (half) Gluten Free

Black Angus cured beef from Nortenos €22/ €14 (half) Gluten Free
Beef sobrasada by Discarlux €16 / €11 (half) Gluten Free

Capella "pericana’ (pepper, garlic and salted fish relish) €13 Gluten Free
Selection of national cheeses €6/pers Gluten Free

Foie micuit terrine with coffee

and beetroot €16 / €11 (half) Gluten Free

Russian salad with smoked eel and a spicy touch €11 Gluten Free
Red tuna tartare with melon “ajoblanco”

(cold almond and garlic soup) €24 Gluten Free

Cantabrian anchovy with “rosquilleta”

(Crunchy olive oil breadstick) €4.5/unit

Partridge salad with mango and foie €18 Gluten Free

Seasonal tomato with salted fish €1/ Gluten Free

Coca (flatbread) with salmon, pumpkin

and foie foam €17/ €11 (half)

Burrata salad with smoked sardine and

cashew vinaigrette €18 Gluten Free

Gillardeau oysters no. 2 €5/unit Gluten Free

HOT STARTERS

Iberian ham croquettes €3 Gluten Free

Andalusian-style fried squid with sauces €18 / €13 (half) Gluten Free
Roasted baby potatoes with sun-dried tomato

aioli and black olives €10 Gluten Free

Fried red mullet meatballs

with chipotle mayo €16 (8 pcs) / €8 (4 pcs) Gluten Free

Crispy pork belly with caper berries €11/ €8 (half) Gluten Free
Arbizu chistorra sausage €11 Gluten Free

Stewed pig trotters with chickpeas €17/ €11 (half) Gluten Free
Grilled octopus with mashed potato and paprika €22 Gluten Free
Fried cod with aioli and spicy sauce €16 / €10 (half) Gluten Free
Veal sweetbreads with mustard sauce €17/ €12 (half) Gluten Free
Fried goose egg with carbonara mushrooms

and parsnip €25 Gluten Free

FROM THE PANTRY

Marinated mussels s.p.m Gluten Free
Natural cockles s.p.m Gluten Free

Narciso potato chips €3 Gluten Free
Cracked olives €3 Gluten Free

Mixed pickles €4 Gluten Free

We provide allergen information upon request (EU Regulation 1169/2011)



SPOON DISHES

Soupy rice with tuna and squid €1/ Gluten Free
Creamy rice with pig trotters €1/ Gluten Free
Soupy rice with pork ribs €16 Gluten Free

Traditional cannelloni with parmesan truffle bechamel €15

RICE IN PAELLA

(min. 2 people, max. 1 rice per 6 people)
Fideua with fish stock €1/

Red mullet rice €19 Gluten Free

Scarlet prawn rice €28 Gluten Free

Free-range chicken paella €19 Gluten Free

Rice with pork ribs and chickpeas €16 Gluten Free
"Senoret” rice (peeled seafood) €18 Gluten Free

FISH
Grilled sole s.p.m Gluten Free

Confit cod, sautéed spinach and parmesan cream €1/ Gluten Free
Salt-baked sea bass (min. 2 people) s.p.m Gluten Free
Roasted meagre (similar to Sea bass),

rustic potatoes and tartar sauce €21 Gluten Free

MEAT

Grilled beef sirloin with sauteed mushrooms €25 Gluten Free
Grilled beef sirloin with foie €27 Gluten Free

Oxtail stew €21 Gluten Free

Matured beef chop €90/kg Gluten Free

Jersey matured beef chop €/0/kg Gluten Free

Fried milk-fed lamb chops with garlic shoots €23 Gluten Free

Joselito |berian “presa” (shoulder cut)

on the grill €45 (700g piece) Gluten Free

We provide allergen information upon request (EU Regulation 1169/2011)



NATXO SELLES

RESTAURANTE

www.restaurantenatxoselles.com

DESSERT

Fried pastry twists with Cream and Chocolate lIce Cream €7/
Caramelized French Toast with Cream and

Mantecao Ice Cream (Mantecado is a Spanish custard-style ice
cream, made with milk, egg yolks, sugar, and a

hint of cinnamon and lemon zest) €7

Chocolate Cake €7/ Gluten Free

Baked Cheesecake with Cookie Cream €7 Gluten Free

Tiramisu €7/

Creamy rice pudding with sauteed pineapple €/ Gluten Free
Mango Sorbet €6 Gluten Free

Nougat Flan with its Mousse and Toasted Almond €6 Gluten Free
lce Cream (2 scoops) €5 Gluten Free

We provide allergen information upon request (EU Regulation 1169/2011)



by Natxo Sellés

PICAETA MENU

Russian salad Gluten Free

Tomato with salted fish Gluten Free
Capella "pericana” Gluten Free
Baby potatoes Gluten Free
Chistorra sausage Gluten Free
Grilled sweetbreads Gluten Free

Dessert of your choice Gluten Free

€30
Drinks not included

10% VAT included

We provide allergen information upon request (EU Regulation 1169/2011)



by Natxo Sellés

NATXO SELLES MENU

Choose 3 starters to share:
Russian salad Gluten Free

Tomato with salted fish Gluten Free
Capella “pericana” Gluten Free
Cheese board Gluten Free

Grilled sweetbreads Gluten Free
Chistorra sausage Gluten Free
Baby potatoes Gluten Free

Ham croquettes Gluten Free

Main course (choose one):
Pork rib rice Gluten Free
Soupy rice with tuna and squid Gluten Free

Traditional cannelloni

Confit cod Gluten Free
Grilled Iberian pork Gluten Free

Dessert of your choice

€32
Drinks not included
10% VAT included

We provide allergen information upon request (EU Regulation 1169/2011)



