LA MAKA B

“TRDERNA MEDITERRANEA M EN U

FROM WEDNESDAY TO FRIDAY
MEALS AND DINNERS
(except holidays)

STARTER to choose

Goat chesse salad with
mango vinaigrette
®0
Russian salad "La Maka™
o
Seasonal tomato salad,
palm hearts and tunna
with peanuts vinaigrette
Ce
Braised vegetables
with betroot hummus

Spinach raviolis with
ricotta and cheese sauce

?0
Mushroom rissotto
® 0

Stir-fried squid “"Thai "style
200
Dish of the day

MAIN COURSE
to choose

Traditional paella
with blue crab
(min 2 persons)

00
Monkfish
mediterranean style
00
Gratin cod with honey alioli
200
Sea bass puff pastry and
prawn with leek sauce
©00MP0
Grilled tunna
with citric sauce

(-

Artichoke flower
with mushroom
and pepper sauce
Pork sirloin
with pepper sauce
®0
Pork cheeks with sweet
tomato parmentier
OO0

Baked lamb
(55

HOUSE dessert

Bread with tomato
and alioli

1 Drink
(water, beer
or soft drink)

——— 15 ——
e N N St N e

Allergen information

o6 0 © ©00

glute wheat crus ans  egg uts soy milk

0(@@@@

celery mustard sesame sulphites mollusks lupins




