Restaurante Puerto de la Poblacion. La Poblacién. Campoo de Yuso.
TIf: 942 778 494 reservas@puertodelapoblacion.es

ENTRANTES/ STARTERS
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Cantabrian cheese slate

ﬁ%ﬁ% de bellota dﬁﬂﬁ}é&&/?ﬂéf@ de panlumaca

Iberian ham with “pantumaca” (slice of bread with
tomato)

%’fa& variados
Hot appetizer platters

%‘Z/w de embulidos ibericas
Iberian cold cuts

‘Ensalada esealibada de bacalac
“Escalibada” (roasted vegetables) salad of codfish

%;?da/dc/w e 7/{@0;//%[06 secods
Cheese and nuts salad
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Our salad recipe (lettuce, goat cheese, foie, fig purée,
anchovy, octopus and cherry tomatoes.)
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%ﬂ()}w& e /56‘@ casera del @Zeﬁa
Paté de Foie Gras, chef's specialty

@?{é@ ala fd//fyd ew&/afdfw eéézmwd@
Galician style octopus

@c;ﬁ(wﬁﬁ/a{e verduras con y//w@ de cabra %
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Mélange of vegetables with goat cheese
and grated grind of foie.

ggéw e /éededc/@ del D herto
Our fish soup récipe

a%m/y caldcsde con é@/yd(wmfﬁ (minimo dos personas)
Thick rice and lobster broth (2 people minimum)

Cly; D »
L/f/fm/j/ CON a/myaé
Rice with clams

nsalada mivta
Mixed salad


http://en.wikipedia.org/wiki/P%C3%A2t%C3%A9_de_Foie_Gras_(short_story)

