SELECTION
TAPA + PLATE
CURED MANCHEGO CHEESE 2.5€ 6.5¢€

BEEF SIRLOIN STEAK TARTAR,
MUSTARD EMULSION AND
MANCHEGO CHEESE ICE-CREAM

LARDED TUNA STUFFED WITH
IBERIAN CHORIZO AND CAPERS
IN RED LARD AND SPICES 8.5€

DUCK FOIE GRAS INGOT WITH
CARAMELIZED ONIONS AND WALNUTS 9€

SHRIMP CARPACCIO WITH DUCK FOIE GRAS
SHAVINGS AND TANGERINE VINAIGRETTE

IBERIAN PRESA CARPACCIO,
PUMPKIN SEEDS AND TRUFFLE OIL 6€

GRILLED SURF AND TURF ARTICHOKE FLOWERS
VEAL MOUSSAKA AU GRATIN WITH PARMESAN CHEESE

GRILLED OCTOPUS WITH PARMENTIER,
EGG YOLK AND TRUFFLE OIL

GRILLED PROVOLETA WITH 3.5€
CHILI POWDER

BURGUERDONUT'S 100% BEEF,
CHEDDAR, GOUDA, BACON AND QUAIL EGG

HAM AND CHEESE FLAMENQUIN WITH
GREEN ASPARAGUS AND CURRY MAYONNAISE

CORDON BLEU WITH CABRALES CHEESE

SALADS

CARBONEROS 27 (MIXED GREENS, CORN, WHITE ASPARAGUS, CARROTS, BLACK OLIVES,

WALNUTS, CHERRY TOMATOES, MELVA AND HONEY VINAIGRETTE)

CABRALES CHEESE WARM SALAD (MIXED GREENS, BACON, PINE NUTS,
FRIED CHERRY TOMATOES, RAISINS AND CRISPY FRIED ONION)

CAESAR SALAD (MIXED GREENS, FRIED CHICKEN, PARMESAN CHEESE, BLACK OLIVES,
BREAD CROUTONS AND ANCHOVIES)

PRAWN SALAD (POTATOES, CARROTS, EGGS, PRAWNS, MAYONNAISE, BASIL OIL AND
FRIED YUCCA)

CROQUETTERIE
TAPA + PLATE

ROASTED CHICKEN 2€ 5€
PRAWNS 2¢€ 5€
SPINACH 2€ 5€
BRUSCHEITE

TAPA
MARINATED ANCHOVY & SALMOREJO &
ROASTED BELL PEPPER SALAD 2.5¢

PORK SIRLOIN & BEER BRAISED ONION &
MANCHEGO CHEESE & GREEN MUSTARD 2.5€

MINIBURGER & WHOLE GRAIN MUSTARD &
BACON & MANCHEGO CHEESE & CHILI PEPPER 2.5¢€

SALMOREJO & DICED DRY-CURED HAM &
CHORIZO & MANCHEGO CHEESE & QUAIL EGG &
PIMIENTO DE PADRON 38
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GRILL

BEEF

ARGENTINE ANGUS BEEF FORE RIB (400 gr. Approx.) 25€
ARGETINE ANGUS BEEF TENDERLOIN (300 gr. Approx.) 19¢€
ANGUS BLAC USA BEEF PRESA* (300 gr. Approx.) 24€
RETINTA BEEF RIB EYE (400 gr. Approx.) 25¢€
BEEF SIRLOIN (250 gr. Approx.) 26€

SIRLOIN STEAK WITH IBERIAN BACON AND FOIE GRAS (125 gr. aprox.) 16€
PREMIUM HOLSTEIN FRIESIANS BEEF TENDERLOIN (300 gr. Approx.) 21€

AGED T-BONE STEAKS FROM THE DISPLAY (ask the waiter) €/KG
PORK
IBERIAN PORK SIRLOIN (300 gr. Approx.) 16€
IBERAN PORK SECRETO (300 gr. Approx.) 16€
IBERAN PORK SECRETO (150 gr. Approx.) 8.5€
IBERIAN PORK PRESA WITH PEDRO XIMENEZ REDUCTION SAUCE
(300 gr. Approx.) 18¢
IBERIAN PORK SIRLOIN SKEWER WITH VEGETABLES 16€
LAMB
FRENCH RACK (350 gr. Approx.) 26€
POULTRY
GRILLED DUCK BREAST WITH RED FRUITS JAM 8.5€
GRILLED CHICKEN BREAST 11€
SAUCES (CHIMICHURRI, PEPPERCORN, MOJO PICON, ROQUEFORT, MUSTARD) 1€
FISH
GRILLED SALMON LOIN WITH VEGETABLE TERIYAKI STIR-FRY,
SOY AND KATSUOBUSHI MAYONNAISE 17€
COD LOIN CONFIT WITH ARRABIATA SAUCE, SHOESTRING POTATOES 17€
ANGLER MARINIERE WITH CLAMS, PRAWNS AND SAUTEED
POTATO SLICES 16€
GRILLED SQUID WITH LIME, PISTACHIO AND CHILLI VINAIGRETTE
ON TOMATO CARPACCIO 20€
PATTIES

UNIT
CREOLE 2.5€
BACON & DATES & WALNUTS & CHEESE 2.5€
ROQUEFORT CHEESE & ONION 2.5€
SPICY CHORIZO & ONION & CHEDDAR CHEESE 2.5€
SCRAMBLES
SCRA@BLED POTATOES WITH RED WINE CHISTORRA AND FRIED
PADRON PEPPERS 11€

*SPICY PORK SAUSAGE

SCRAMBLED SNAKELOCKS ANEMONE WITH PRAWNS AND CRISPY
NORI SEAWEED 14€



DESSERTS

CHEESECAKE WITH RED FRUITS AND RASPBERRY ICE CREAM 6€
CHOCOLATE AND WALNUT BROWNIE WITH VANILLA ICE CREAM 6€
BANOFFEE PIE IN COOKIE TULIP WITH MINT ICECREAM

AND BANANA CRISP 6€
COCONUT PANNA COTTA WITH MANGO COULIS AND VIOLET ICE CREAM 6€
TANGERINE SORBET WITH CAVA 6€
LEMON SORBET WITH CAVA 6€

Carbonerns - 27

asador de carne

C/ CARBONEROS, 27 cq rh@ngrgs ¢ 27

LA LINEA DE LA CONCEPCION - 11300 (CADIZ)

T - 856 242 820 asador‘ d.@ \Car‘n@



	Página 1
	Página 2

