ENTRADAS FRIAS.

PN Y PICOS. ettt e
Ensaladilla rusa. ...........ouiniii
Ensalada “Café Varela”...... ..o
Ensalada de langostinos con aguacate............c.coveiiiiiiiiiii i
Tomate alifiado. ... ... e

Tartar de tomate, aguacate, gulas y salmon.............oeiiiiiiiii e,
Foie de pato CoN frambUESA. .........cciiiiii e aeeeaas
Anchoas de Santofia con aceite de oliva VIrgen............cooviiiiiiiiiiiiie e
Jamon de Jabugo “5 JOTAS ... ..

Pan de cristal con tomate y aceite de oliva virgen extra................cooooiiiiiii i

Carpaccio de remolacha con infusion de QUESO...........ciiiiiiiiiiiii e

ENTRADAS CALIENTES

Croquetas de MAriSCO. ... . .iuie it e aas
Calamares ala andalUza.........coooveiiiiii e

PUIPO CON @IMEJaS. ... e e e
Pulpoalagallega/alabrasa........cccooiiiiiiiii
Bufiuelos de bacalao en tempura....... ..o

HUEVOS rotoS CON JAMON. ... .. e

MARISCO

Zamburifas ala plancha...........cooiiii
Gambas ala planCha.. ...
Gambas al @ill0..........ee

AlMEJAS @ 18 SAIEN. ...t

VERDURAS

Alcachofas alaplancha...........c.oooiii i
Alcachofas con 1angostinoS. ...

Pimientos del piquillo al pil-pil.......oi
SOPAS

Caldo GallEgO. ...

“Los productos de la pesca servidos crudos o poco cocinados han sido sometidos a los tratamientos contemplados en la
normativa de prevencion de anisakiasis”

“Informacion de alérgenos alimentarios disponible bajo peticion. Contacte con nuestro personal”.



CARNES

Milanesa de ave “Café Varela” ....... ..o
Baby milanesa de ave “Café Varela” ...
Filete de pavo ala parrilla...... ..o
Chuletdn de vaca (1/2 KilO). .. ... e
Solomillo de vacuno Mayor al fOI€. ... ...
Solomillo en dados con pimiento de Padron...............ccooiiiiii i,
Chuletillas de cordero lechal ala parrilla........ ..o,
Entrecotte de novillo ala plancha........ ..o,
Filete de ternera con patatas fritas. ...
PESCADOS

Tartar de atin rojo de almadraba.............cooiiiiiiii
Picantén de atln (taquitos de atln, mostaza, SOJa) ........cveviiriririnii i
Atin de almadraba alaparrilla...........coooiiii i
Bacalao contomate. ... ...
Bacalao ala planCha..........ccooiiiii
Rape asado 0 alagallega.......cccoiiiiiiii i
Lubina alaplancha....... ...
Lenguado “Café Varela” (Minimo 2 personas). (Precio por persona) .......................
Merluza ala gallega/ala plancha/rebozada...............cccoooiiiiiii i,
Cogote de merluza ala bilbaina....... ...
“Varela” de atun rojo, alcachofas y huevo frito. ...,
ARROCES

Paella de marisco (minimo 2 personas). (Precio por Persona) ...........cecveveeeeneennen.
Arroz meloso de rape y langostinos (minimo 2 personas). (Precio por persona).........
POSTRES

Torrija caramelizada con helado. ...
TaAMA B QUESO. .. e
Helados Variados. .. ......u e e
Tarta de manzana con helado de vainilla. ...,
Sorbete de lIMON.. ...
Fresas con helado de vainilla............ ..o
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Coulant de chocolate con helado de vainilla...........c.ooooiiiiii e



AITOZ CON IBCNE. .. e e e e e
FresSas CON NMala. ... e e e e

Pifla caramelizada con helado. ...

(10 % I.V.A. incluido)



Cold starters
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RUSSIAN SAIAA. .....ci et e e e e e s s e eeeeaaeeeas

“Café Varela” salad...........ooiiiii e
Prawns salad With @VOCAUO0.............eiiiiiiiiiic e
Dressed TOMAL0 SAlAG..........oouiiiiiee e e e eee s
Tomato tartare with avocado, smoked salmon and eel imitation................................
Duck paté with raspberry jam. ... ...
Santofia anchovies with Olive Oil.......... ..o
Premium Iberian Ham from Jabugo “5 JOTAS”..... ..o,
Cristal crispy crust bread with tomato and Olive Oil...............ccoeeee i,

Beetroot carpaccio with cheese iNnfusion...............ccooiiii i

Hot starters
SEAf000 CrOQUETLES. ... ..eiieiiiiiiee ettt e et e e e s e e e s sbbbeee e e

ANdalusian-style Calam@ri..........oocuuiieiiiiii e
OCtOPUS WIth CIaMS. ... e
Grilled / GaliCian-Style OCIOPUS. .....uuu it e a e e e e e
Tempura cod friterS. ...

Broken eggs with potatoes and ham................ouuiiiii e

Seafood
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Boiled / grilled Wild PrawWnS...........oooiuiii e
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Grilled clams with garlic and Olive Oil............coooi i

Vegetables
Grilled ArtiCNOKES. ... .. e s

ArtIChOKES WITN PIAWNS. ...cciiiiiiiie ittt e e e e e nnneeas

Pil-pil FOASEA PEPPETS. .. e et

Soups

Galician style vegetable SOUP..........u i s

Fishery products served raw or slightly cooked have undergone the treatment required by anisakiasis prevention
regulations.
Information on food allergens is available upon request. Please contact our personnel.



Meat
Breaded poultry “Café Varela”............ccoeiiiiii e

Baby breaded poultry “Café Varela”.......... ..o
Grilled turkey Breast fillet...........ooo e
Mature T-DONE (/2 KQ)...ooii ittt e e e e s e s e e e e e e e e se s s raeareeaaeeaeeeeaanns
Beef Sirloin With dUCK PAt.............uiiiiiiieeice e e e e e e aree e e
Diced beef sirloin With Padron PEPPEIS......uuiiiiiie e e e e e e
Grilled baby 1amb FIDS ...
Grilled VEAI FD-BYE ..ot

Grilled steak with homemade ChiPS.........cooiiiiiiiiiii e

Fish
“AlMAadraba” red tUNG TAITAT..........ciiiee et e et e ettt e e et e e e s e e s eraeeeseraeeeabaees

Tuna “picantdn” (tuna dices, mustard and SOY) .......c..eeeeiiiiiiiee i
Grilled “Almadraba” red tuna bellY............cooiiiiiiii e
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Grilled Cantabrian monkfish or Galician style monkfish..............ccccccrricccicce .
Grilled SEADASS. ...ttt
“Café Varela” sole (minimum 2 people). (Price per person)...........cocveveveveineenenenenen.
Hake: Galician style / grilled / battered..............oooooiiiiiiiiee e
Bilbao Style hake NAPE .........ocooiiiiiieeeeee e e e e e e e e
Red tuna “Varela” (Red tuna belly, artichokes and fried €9Q).......cccceeeeeniiiiiiiiiiiiiiiiiiieeees
Rice

Seafood Paella (minimum 2 people) Price per PersoN........cccccccceeeeeieieieieieeeeeeeeeeeeeeeanns

Mellow rice with monkfish and crayfish (minimum two persons) (Price per person)....2

Dessert
Caramelized “torrija” (bread soaked in milk and fried in batter) with ice cream..................
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Apple pie With vanilla iCe CrEAM.........cuii i e
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Strawberries with vanilla iCe Cream.........cceeoii i
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Belgian chocolate coulant with vanilla ice cream...........ccccccooiiiiiiiiiiee e
RICE PUAING . ...t e et e e s e e st e e e e st n e e e e e s anneeeeeans
Strawberries WIth CrEaAIM .......ccoiiii i e e e e e ae e aaaaaas

Carpaccio of pineapple with vanilla ice Cream.........cccccceoviiiiiiiiiiieciee e

(10 % V.A.T. included)



