Ristorante Blanca Paloma

Coffee Break- Wine Bar
Puerto Sherry

English Menu

VAT INCLUDED



Antipasti

Grilled Provolone Cheese 8.00
Eggplant Parmesan 8.50
Stuffed Créppes with Salmon and Philadelphia Cheese with Salmorejo Sauce 8.50
Breaded Fried Vegetables with Valentina Sauce 8.50
Roastbeef with Lettuce hearts and Mustard sauce 9.00
Cotechino (Italian fried sausage) 7.00
Awvocados with Anchovies and Extra Virgin Olive Oil cold pressed 9.50
Dates with bacon 6.50
Kind of Anchovy in vinegar 9.00
Tunafish and Almonds Pité and toasts 6.50
Cabracho Fish Pité with little toasts 7.00
Gazpacho 2.75

with garnishes (serrano, eggs, croutons 5.50
Selection of SmoRed fish (tuna,cod,salmon, fierings,anchovies) 10.00
Selection of Cheeses 10.50
Selection of Cold Cuts 12.50
Jamon Serrano Ibérico 14.00
Beef Carpaccio 9,50

with artichokes, cherry tomatoes,parmesan cheese and arugola

Croissants 3,75
Spinach, gorgonzola cheese/ Ham and cheese/ Tomatoes, fresh
mozzarella,onions, greens, mayonnese

Bruschetta Eggplant and Sheep Cheese 7,00
Bruschetta Pepperoni and Cheese 7,00
Bruschetta Fresh Tomatoes and Feta Cheese 7,25
Bruschetta Speck (smoked ham, italian prosciutto), Gorgonzola y Walnuts 7,50
Bruschetta Jamdén Serrano and Cheese 7,50
Bruschetta Ham, Mushrooms and Cheese 7,25
Bruschetta Tuna, Onions, Red and Green Peppers and Cheese 7,25
Bruschetta Bolofiese meat sauce, sliced Frankfurters and Cheese 7,25
Bruschetta Anchovies, Capers and cheese 7,50

Bruschetta Paté of Black Olives, Feta Cheese, Cherry tomatoes and cheese 7,25

VAT INCLUDED



Esotica
Greca

Cesar
Spagnola

Italiana
Americana

Mixta
Caprese
D1 Pollo

Insalate

Mixed greens dates, grapes, walnuts, raisins, edam and goat cheese. 8.00

Mixed greens, cherry tomatoes, red and green peppers,
black olives, feta cheese

Mixed greens, croutons, shaved parmesan cheese, capers served
with a tuna sauce whith anchovies and mayonnese.

Mixed greens, cherry tomatoes, fresh mozzarella, black olives,
sundried tomatoes and pesto sauce

Mixed greens,cherry tomatoes, red onions,avocado and gorgonzola
Mixed greens,spinach,arugola, pears, oranges, sherp cheese,
parmesan cheese and nuts.

Mixed greens, eggs, fresh tomatoes, onion and tuna
Freshtomatoes, fresh mozzarella and black olives.

Mixed greens, cherry tomatoes, chicken, artichoRes, edam
and parmesan cheese.

Extra Cocktail sauce 1.00

Pasta

Lasagna with bolognese meat sauce.

Cannelloni Spinach and Ricotta Cheese
with Bechamel and Tomato sauce.

Spaghetti Napolitana (tomato sauce).

Spaghetti Bolognese meat sauce.

Spaghetti Carbonara

Fettucine Napolitana (tomato sauce).

Fettucine (Bofognese meat sauce

Fettucine Pesto

Fettucine Porcini Mushrooms and Cream

Fettucine with 4 Cheese sauce

Meat Tortellini, served in a Creamy sauce with Ham

Meat Tortellini with Bolognese meat sauce

Meat Tortellini Pasticciati (with Bechamel and Bolognese sauce).

Ravioli with Ricotta and Spinach with Cheese sauce.

Penne pasta with Salmon and Cream

Gnocchi (potato pasta) with Cheese sauce.

Gnocchi Napolitana with Cheese

Gnocchi Bolognese sauce.

Extra parmesan cheese 1 €
Pan 1€
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Secondi Piatti

Seafood Paella

Porcini Mushrooms Risotto

Porchetta (italian cold cut) with potatoes.

Cod Fillet “a la Veneziana”

Eggplant Parmesan

Duck with Orange and Cointreau Sauce

Pork Ribs Full
Half

Chicken Wings with Barbacue sauce

Hamburguer and potatoes

Pizza
Margherita
Jamon York (ham)
Jamén y Champifiones (ham and mushrooms).
Jamon Serrano
4 Stagioni (ham,mushrooms,artichokes,eggplant).
4 Formaggi (4 cheese).

Verduras (mushrooms,peppers, spinach,eggplant,onions).
Bolognese meat sauce

Spinach, bacon, egg.

Tuna, Onions, Pepper, Olives

Tuna, Ham, Pepperoni

Speck, Gorgonzola and Walnuts

Gitana (ham,pepperoni,onions).

Ruistica (4cheeses and mushrooms).

Coffee Break (fresh tomatoes,arugola,, provolone and shaved parmesan cheese).

Luca (fresh tomatoes and onions).

Vincenzo (pepperoni,red pepper,capers,anchovies and black olives)
Antonella (gorgonzola cheese,red and green peppers and mushrooms)

Antica (bacon,onions,rosemary).

Campesina (fresh tomatoes,mushrooms, parmesan cheese and artichokes)

Otofio (ham,pepperoni, sliced frankfurters and mushrooms).
Carbonara (bacon,cream, boiled eggs, black pepper).

Sicilian Pizza (fresh tomatoes,eggplant,capers,onions and olives)

Mariaregina (spinach,gorgonzola blue cheese, sheep cheese).
Caribefia (ham and pineapple).
Grilled Vegetables

Martina (philadelphia cheese,serrano, arugola and parmesan cheese)

Salmon and Philadelphia Cheese

(all pizzas are with tomato sauce, mozzarella and oregano)

Extra ingredients 1,00€
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White wines

Tierra Blanca -- Cadiz 37,5¢l 7,00
Gadir — Cadiz 9,00
Vinho verde -- Portugal 9,00
Trebbiano di Puglia -- Puglia copa 2,00 € 75¢cl 9,00
Diamante -- Rioja 11,00
Chardonnay 2006 -- Conte Brandolini D Adda -- Veneto 12,80
Pinot Grigio 2006 -- Conte Brandolini D Adda -- Veneto 12,80
Protos -- Rueda, verdejo 13,00
Orvieto Campogrande 2006 -- Antinori — Toscana 13,90

Sparkling wines

Lambrusco Rosado -- Emilia Romagna copa 2,00 € 75cl 10,00
Lambrusco Grasparossa Tinto -- Emilia Romagna 11,00
Fragolino -- Espumoso con sabor a fresa 11,00
Prosecco di Valdobbiadene - Nino Franco — Veneto 12,80
Moscato d Asti -- Bel Sit -- Piemonte 15,00
Franciacorta Brut -- Villa -- Lombardia 26,75

Red wines

Sangiovese - Puglia copa 2,00 € 75cl 9,00
Vifia Lucia - Cadiz 9,00
Vifia Alcorta -- Rioja Crianza 12,00
Chianti docg Leonard o -- Toscana 37,5¢cl 7,50 € 75¢cl 12,80
Vifia Mayor Roble -- Ribera del Duero copa 2,50 € 75cl 13,00
Azpilicueta -- Rioja Crianza copa 2,50 € 75cl 14,00
Marqués de Cdceres -- Rioja Crianza 37,5¢cl 800 € 75cl 14,00
Montepulciano -- Costa delle Plaie -- Toscana copa 2,50 € 75€ 15,00
Cretaia Primitivo -- Di Majo Norante - Puglia 15,00
Santa Cristina -- Antinori -- Toscana 37,5¢cl 9,00 € 75cl 16,00
Morellino di Scansano -- Compagnia del vino — Toscana 18,00
Quinta de Tarsus -- Ribera del Duero Crianza 18,00
Barbera D Alba -- Prunotto -- Piemonte 19,00
Gonzalo de Berceo -- Rioja Reserva 25,00

Rosé

Mateus -- Portugal 10,00
Mediodia — Inurrieta -- Navarra 11,00
Cipressetto — Antinori — Toscana 37,5¢cl 800 75cl 14,00

Enate -- Somontano

VAT INCLUDED



Dessert

Cheese Cake 4,00
Selva Negra cake(chocolate and cream) 4,00
Sacher Chocolate Cake 4,00
Grandmother tart 4,00
Dark chocolate profiteroles 4,00
Créme Brulé 5,00
Copa Mascarpone 5,00
Tiramisu (sponge cake soaked in espresso and marsala wine, filled withmascarpone cheese mousse
and dusted with powdered cocoa) 4,00
Millefoglie 4,00
Lemon Sorbet with limoncello 4,00
Affogato Coffee (espresso coffee and vanilla ice cream) 4,50
Affogato Chocolate (chocolate, and vanilla ice cream) 5,50
Extra Ice Cream Scoop 1,00

Ice cream

Strawberries 6,50
strawberries,cream,and lemon ice creams, fresh strawberries,fruit syirup and whipped cream)

Banana Split 7,00
fresh banana,vanilla, chocolate and caramel ice creams,chocolate syrup an whipped cream).

Cream &I Walnuts 6,50
vanilla, cream and walnuts ice creams, walnuts, caramel syrup and whipped cream)

Pedro Ximenez 7,00
caramel, turrén and vanilla ice cream,Pedro Ximénez Sherry, raisins,whipped cream and caramel

syrup)

Magnum chocolate and nuts 2,50 Magnum white chocolate 2,50
Frigopie 2,00 Calipo de lemon 2,00
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