
Restaurant

R E S T A U R A N T

Las Corchuelas



Starters
Iberian ham from Extremadura  D.O.P. 32

Torta del Casar D.O.P. 25
(sheep’s milk cheese)

Belly carpaccio 35
Almadraba smoked red tuna
with A.O.V.E. Extremadura

Foie mi-cuit, 26
sweet quince and soy reduction

Norwegian salmon ceviche, 14
shallots, lime and ginger sauce

Fresh orza loin salad 14
with parmesan and seasoned with hazelnut balsamic

Crystal bread, A.O.V.E. Gata-Hurdes  5
and natural tomato

Scallops  salad, 19
Iberian ham and dried tomatoes from Caspe

Millefeuille of potatoes 19
with Iberian ham, cheese cream and tru�ed egg

Grilled fresh vegetables 16
with olive oil, salt flakes and turmeric

Deer stew, 14
seasonal mushrooms and chickpeas from La Bañeza

Chef's croquettes 14
"ham and boletus" 6 units

Gyoza, 14
Japanese chicken and vegetable dumpling with 
Teriyaki sauce

Gluten-free
Gluten-free adaptable
Vegetarian



In compliance with Royal Decree 1420/2006, we inform you that we have technical data sheets for all dishes with allergen information.
Royal Decree 1420/2006, on the prevention of anisakis parasitosis in fishery products supplied by establishments that serve food to final 
consumers or to food to final consumers or collectivities

Fish
Grilled Red shrimp 60
400 gr.

Wild cod fritters 19
with tru�e alioli and Roman style vegetables

National grouper loin 39
with Cantabrian clams and white shrimp                          

Grilled turbot loin 29
and Provençal vegetables

Fried Atlantic red mullet 29
with fresh salad of tender shoots

Meat
Pork tenderloin, 24
pu� pastry tomatoes and Torta del Casar PDO sauce

Wagyu loin, 90
flake salt, garnish  with rustic potatoes
and grilled vegetables

Extremaduran beef tenderloin, 36
candied potatoes and black tru�e sauce

Lamb Shoulder 24
roasted at low tempetarute with thyme nad baked 
potatoes “Own production”

Roasted suckling pig, 29
gratined potatoes with figs and raspberry sauce

Lamb chops, 20
oven-roasted potatoes with caramelized onion jam
“Own production”

Dessert
Crunchy chocolate mousse 9
on chocolate sponge covered with rum
and velvet layer

Cheese mousse, 9
A.O.V.E. sponge cake, red fruit and white chocolate

Genovese sponge cake 9
with milk scented with Ceylon tea and a crunchy 
praline

Extremadura Cheese board  12
with quince and walnuts

“Almoharín” �g biscuit 7

“Tocinillo de Cielo” hot ice cream 8
over vanilla

Bread supplement 2€ / Unit 10 % VAT included
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