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Desde 1884 CAF 51}5{8& 5 ELA Since 1884

1/2 Racién Racion
Tartar de atlin rOJO .covviii i e
Picantdn de atun (tacos de atin, mostaza y soja)...ccccccceeeeeeennn.
Lomo de atun rojo a la parrilla.........ccccooeeiiiiiiiiie
Merluza de anzuelo a la gallega / romana / a la parrilla...........
Cogote de merluza a la bilbaina .....cccoeeeeeiiiii,
Lenguado “Café Varela” (2 personas) ....ccevveeeeerrieeerennneeeennss
Lubina ala plancha ...
Rape a la gallega /ala parrilla ....ccoonvvveiiiiiiiiiis s
Bacalao con pil-pil de guisantes/ con tomate/ a la plancha....

CARNES

Milanesa de pavo “Café Varela” .....cccccccciiiiiiiiiiiiiiiiiiieieeeeeeeeeeeeen,
Milanesa de pavo a la carbonara..........ccooeiiiiiiiiiii e e
Chuletillas de cordero lechal a la parrilla........coevvviniiieiiiiiinennns
Filete de ternera gallega a la parrilla.......ccccoovviiiiiiiiie,
Escalopines de ternera con verduras.........cccooceeeveiiiiiiiienceninnennn.
Entrecot de ternera gallega a la parrilla.......cccooeviviiiiiiiiiiiennen,
Chuletdn de vaca rubia gallega (2 personas).......cccccevvnnnnnnnnnnnnns
Solomillo de vacuno mayor rubia gallega..........ccccviiiiiiiiniinnnnns
Dados de SOloMIllO....iiiui i

ARROCES

Paella de marisco (2 PersoNas) ..uvveerviererieeriineresriesranneerannens
Arroz marinero meloso (Rape, langostinos, mejillones, calamares)...........

POSTRES

Torrija caramelizada con helado de vainilla.........cccoooveviiiiiniinennnnn.
LI L = IR0 (=@ 18 T o R
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Tarta fina de manzana con helado de vainilla .......ccccovviviiiiiiiinn
Y0 ) 0 Y=] (=0 [T L1220
Filloas con helado de vainilla ......ccoieiiiiiiiiiiiiie e
LI = 11
Coulant de chocolate con helado de vainilla.......coccovivviiiiiivinennnns
ATTOZ CON [ECIE e r e
Fresas CON NAata ..o e e ens
QuESO CON MEMDBIITIO civviii e e a e eas
[ 2T g T o= FY =] o
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TG “Informaciéon de alérgenos alimentarios disponible bajo peticién. Contacte con nuestro personal”
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Desde 1884 CAFE VARELA

=1884=

| ENSALADAS Y ENTRADAS FRIAS N

1/2 Racién Racion
Anchoas artesanas de SantoNa ........ccvvivvieiiiiiis crrnien e,
Anchoas con queso de tetilla ..o,
Ensaladilla rusa....ccooiiiii i e,
Ensalada templada de crujiente de Iangostinos ..........................

Ensalada “Café Varela” .

Rodaja de tomate rosa con aceite V|rgen y saI
Jamoén seleccidn gran reserva 5 JOTAS, cortado a cuchlllo e ——————
Foie de pato micuit con frambuesa .......cccovvviiiiiiiiiiinn e
Tartar de aguacate con 1angostinos ........ccvvvviiiiin civiieeeieceee,
Tosta de pan con tOMAte ......ccveiiiiiiiiiii
o= T TV 0 o 0 1=
Queso de tetilla ...

VERDURAS A LA PLANCHA

Alcachofas naturales a la plancha ..
Pimientos del piquillo al pil-pil......ccueiiiiiiiii e
Piparras €N temMPUIa... oo e

ENTRADAS CALIENTES

Tortilla de Betanzos..........uu oo e e e
Calamares a la andaluza .......coiiiiiiiiii
Croquetas caseras de MariSCO ..vvvuverierrrnreriineresannerranneeranees
(U] [ To T ele] g = 1 1 g U= 1= 1P
Pulpo a la gallega / ala parrilla .....cooiiiiiiiiiiiiit e
Pimientos de PadrOn..........coooeiiiiii i e
Huevos rotos CoON JamMON ..........euvuuuiiiriiiiiiiiiiii————
Morcilla de arroz a la plancha..........ccoooiiiiiiii e,
Boquerones fritos a la bilbaina...............cooeuiiiiiiiiiiicin

MARISCO

Zamburifias a la plancha ..
Gamba blanca cocida o plancha..........................

Almejas a 1a Sartén ..o

Gambas al @jillo ..o
SOPAS

Caldo allegO....co i

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

(En todos los platos estd incluido el 10% de I.V.A.) @/’;f '
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FISH

Red tuna tartar....ce e e
Tuna “picantdn” (tuna dices, mustard and soy) ....cccccceeeeiieernnnnn.
Grilled red tuna fillet.......c. o
Hake: Galician style / battered / grilled......ccc.ccoiiiiiiiiiiiiiniin,
Bilbao style hake nape ...,
“Café Varela” sole (2 pPeople) ...cceveiiiiiii i eeaa e,
Grilled Seabass.....coiuiiiii i
Grilled monkfish or Galician style monkfish .............ccoooenneel.
Pil-pil style cod with peas / with tomato/ grilled.......................
MEAT
Breaded turkey breast “Café Varela”.....ccccccccciiiiiiiiiiiiiiiiiiiiennnnnn.
Breaded turkey breast with carbonara sauce...........cc.....ocooo ..
Grilled baby lamb FibS ...
Grilled Galician veal steak .......oviiiiiiiiii
Breaded beef steak with vegetables............ccooiiiiii
Grilled Galician veal entrecote.......ccceviiiiiiiiiineii s
Galician blond beef rib-eye steak veal (2 people) .c.cccceeeviirnnnnnns
Beef sirloin Galician veal.......ccoooviiiiiiiiiic e
Diced beef SirlOiN ..o e
PASTA AND RICE
Seafood Paella (2 people)...civveiiiiiiiii
Mellow rice with monkfish, prawn, mussels, squid .............
Spaghetti with Bologhese SauCe .....ccccooeviiiiviiiiiiiin e .
DESSERT

Caramelized “torrija” (bread soaked in milk and fried in batter) with ice cream.....
ChEeSECAKE ... it
JAXY=To] g =To BN (ol of =T o [P
Apple pie with vanilla ice cream .....cccccoiiiiiiiiiiiiic e,
=T Te) o I~ o o] PP
Galician crepe with vanilla ice cream.......ccccoviiiiiiiiin i,
LI =111 O PPN
Belgian chocolate coulant with vanilla ice cream..........ccooeviieennin
o/ o 18 Lo [ |1 o e PP
Strawberries with cream ......cccoiiiiiii s
Cheese With QUINCE ......ccveiiee

[ (0] 0 a1=Y 0 4 T= e [T o W1 1= 1 '

(10 % V.A.T. included)




(> Desde 1884 CAFE VARELA Since 1884

<P SALADS AND COLD STARTERS

Half Portion Full Portion ((((
SantonNa’s artiSan ANCNOVIES ..uvuviiiieiiiii i eanneeenees \Q)
Galician cheese with anChoVies ......cociiiiiii
R0 LS F= | Y= 1 1= o
Warm crispy prawn Salad.......cccooiiiiiiiiii e
“Café Varela” Salad .....ccvvvveiiiiiiiiii i e
Slice of pink tomato with virgin oil and salt................cooieil.
“Gran Reserva” Ham from Jabugo "5 JOTAS"” (knife cut). 20,00€...........
Duck paté with raspberry ...
Prawns salad with avocado .........ovvviiiiiiiiiiiiiiiiiie s
Toasted bread with tOMaAto....ccvvvi i
Bread and CraCKerS....iiiiiiiiiiiiiiiiiii e s s s s s s a e e
GaliCianN ChEESE .. i e

GRILLED VEGETABLES

Grilled artichOKES ....viiiiii i e e
“Pil-pil” style roasted peppers.......cccceviiiiiiiiiiiiiiiii e
Chillies in tempura batter..........ccoi

HOT STARTERS

Typical “"Betanzos” omelette with potatoes.............cccco i,
Breaded SQUId ......ccoviiiiiii i e
Homemade seafood croquettes .......cooeviiiiiiiiiiiiiiiiiie s ud
Octopus WIth Clams ....ccouoiiiiii e
Grilled / Galician-style OCtOPUS.......ccvviiiiiiiiiiiis e
Fried "Padron” PEPPEIS......uu e e
Broken eggs with potatoes and ham .....ccccooviiiiiic i
Grilled rice black pudding.........cooeiiiiii i
Fried anchovies “bilbaina style”..........ccoii i,

I\\

SEAFOOD

Grilled SCallOP vvuiiiiiii i e
Cooked white prawn from Huelva / grilled ........... i
Grilled clams with garlic and olive Oil.......cccoooviiiiiii
(CF=] o [Toll o] o= 17171 o PP PR

Galician style vegetable SOUP .......vvviiiiiiiiiiii e .

“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.”

(10% V.A.T. included)




