menu del dia / daily menu

TOSSAL D'ALTEA

Comida/Lunch: 13:00-16:00h (01:00-04:00 pm)
Cena/Dinner: 20:00-23:00h (08:00-11:00 pm)

25 € (incluye pan, tomate rallado y "all i oli" / Bread,
grated tomato and garlic mayonnaise included)

entrada / starter
a elegir uno / to choose one

Ensalada de brotes tiernos, queso
fresco regional, anchoas y vinagreta
de mostaza con citricos y nueces

Salad with tender shoots, fresh cheese,
anchovy, mustard vinaigrette, citrus, nuts

Ensalada de pollo, rdcula, frutos secos
y tomate cherry con vinagreta de
tomate y anchoas

Salad with chicken, arugula, dried fruits,
cherry tomato with anchovy vinaigrette

Timbal de aguacate, mango y
salmoén ahumado

Timbale of avocado, mango and
smoked salmon

Revuelto de esparragos, ajetes
y jamon ibérico de cebo

Scrambled eggs with asparagus,
young garlic and Iberian ham

Cazuelita de habitas salteadas con
gambas

Sautéed beans with prawns in a
traditional casserole

Crema de verduras de temporada
Cream of seasonal vegetables soup

postre / dessert
a elegir uno / to choose one

Fruta de temporada
Seasonal fruit dessert

Copa de helado de turrén con chocolate
caliente Valor y teja almendrada

Nougat candy ice cream with “Valor”
hot chocolate from Villajoyosa
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principal / main course
a elegir uno / to choose one

Filete de dorada a la plancha con
salsa de ajos tiernos y esparragos
verdes

Grilled gilthead fillet with tender
garlic sauce and green asparagus

Crepe relleno de salmén, queso
fresco regional, pasas y espinacas

Crepe stuffed with salmon, regional
fresh cheese, spinach and raisins

Lenguado “a la meuniére” (salsa de
mantequilla y limén) con alcaparras

Sole cooked “meuniére” style (butter
and lemon sauce) with capers

Ossobuco de ternera estofada
al vino tinto

Stewed beef Ossobuco with
red wine sauce

Pluma de cerdo a la plancha con
salsa de albaricoques secos

Grilled upper part of the Iberian pork
loin with dried apricot sauce
Cazuelita de lasafia casera a la
bolofiesa

Homemade lasagna “Bolognese”

Nuestra tarta casera del dia
Our homemade cake

Nuestro postre del dia (jConsultanos!)
Our daily dessert (Ask us, please!)



