MENU

IIF@CEQY

TAPA HALF
ACORN-FED IBERICO HAM (&) (&) 1200€  22,00€
100% LAZO D.O. hand-carved. (50 grs.) (100 grs.)
ACORN-FED IBERICO SHOULDER (&) (&) 1200€  24,00€
100% hand-carved.J@SELITO (50 grs.) (100 grs.)
ACORN-FED IBERICO PORK LOIN &) (&) 10,00€  20,00€
100% LAZO. (50 grs.) (100 grs.)
00% ACORN-FED *SALCHICHON* (&) 700€  14,00€
JOSELITO cut into small cubes. (50 grs) (100 grs.)
ASSORTED CURED MEATS. () 24,00€
AGED PURE SHEEP'S MILK CHEESE in extra virgin olive oil (EVOO) @) 4,50€ 9,00€
PASTEURIZED PAYOYA GOAT'S MILK CHEESE. @) 4,50€ 9,00€
.ALTED FCGODS
SMALL TIN OF SANTORA ANCHOVIES. (&) @ 8,00€
= SMALL TIN OF ANCHOVIES in organic butter. Q) @) €9 12,00€
- HANSA TIN OF ANCHOVIES with bell pepper flesh (&) @ @ 14,00€
and butter in extra virgin olive oil.
- 'El Rey de Oros’' PREMIUM CURED TUNA with fried (&) () @ O 9,00€  1800€
almonds and smoked extra virgin olive ail.
= “00" ANCHOVY on crispy flatbread with avocado, @ OO0 4,00€/ud.
spring onion, and smoked extra virgin olive oil.
@\ TOASTED BREAD
ALBORONIA TOAST, Pumpkin Ratatouille, Mild Aioli, @ %@@@ 500€
White Anchovy, and Anchovy.
TUNA BELLY TOAST with Pedro Ximénez, featuring Payoyo @ 500€
cheese cream. (A QO &
TOASTED BREAD TOPPED with smoked COd,@ % @ @ 4,50€
homemade tomato jam, and mint aioli.
TOAST WITH “00” GRADE ANCHOVIES, extra virgin olive oil, (&) @@0@ 4,00€
and pure sheep’'s milk cheese. 1400€
JAPANESE WAGYU TOAST, arugula, grated Parmesan @ 0
and Payoyo cream cheese.
~ FOR SPREADING AR A
-~ RED SCORPIONFISH PATE served with toasted bread, @G OO 300e 1600€
homemade mayonnaise, and cocktail sauce.
= DUCK FOIE GRAS MOUSSE with toasted bread, forest @ (0%) 1450€
fruit jam, and a Pedro Ximénez (PX) reduction.
. HOUSE-STYLE RUSSIAN SALAD. @) (©) (3 @ @ 4,00€ 800€
- sHRIMP saLAD. @ @ O 8,00€ 16,00€
- POTATO SALAD WITH TUNA TARTARE @g@gw QOO 0,00€ 18,00€
and sesame extra virgin olive oil.
- POTATO SALAD WITH CRISPY PORK RINDS, (&) @2@@ J 700€ 14,00€
quail egg, *piparra* pepper, and grated lim
- MARINERA MURCIANA - A ring-shaped cracker Q@% QO
topped with Russian salad and finished with an 3,50€/ud.
“00"-grade anchovy.
- PICKLED TUNA. D €9 6,00€ 12,00€
- MARINATED ESTUARY BASS Q@Z@ 8,00€ 16,00€
served on a bed of salmorejo with ;cooosted bread.
" XXL MUSSELS IN PICKLED SAUCE &) @ P06 2,80€/ud.
with toasted bread and seasonal tomato.
- MUSSELS IN THEIR OWN JUICE with Lemon (&) (3) @ & 7,00€ 14,00€
and Pipirrana.
- seaFooD sALAD. ) D O O @ 700€ 14,00€
= DRESSED POTATOES WITH FRIGATE TUNA, parsley, and onion. EG?:E@B 450€ 9,00€
= GILDAS - A Marriage with Potato Chips. ) €9 &% 350€
= GILDAS - Cured Beef & Cheese with Potato Chips. 6 3,00€
= TUNA CRACKLINGS FRIED in lard. (&) @@ 6,00€ 12,00€
.FL M THE GARDEN -
CORDOBA-STYLE SALMOREJO (A D © & 7,00€
with Diced Acorn-Fed Hom and Egg.
- AVOCADO, MANGO, AND PRAWN saLAD &) ) YO 8,00€
with the house dressing.
= BRAISED TUDELA LETTUCE HEARTS with shaved Q@ Q€Y 9,00€ 18,00€
Parmesan, “00” grade anchovies, confit cherry
tomatoes, acorn-fed pork jowl, and confit garlic
aioli.
- ROASTED PEPPERS with pickled partridge, spring () €9 9,00€ 18,00€
onion, quail egg, and cellar-aged vinegar.
BUCGESTIONS
CRCION s
PORK LOIN CROQUETTES @& WO 12,50€/4 uds.
and Acorn-Fed Sobrasada, with
Smoked Paprika Mayonnaise.
OCTOPUS AND PRAWN CROQUETTES @ @) @@ @@  1250€/4 uds.
with Garlic.
BRAISED AVOCADO stuffed with confit @@ OODE °00€/2uds.  1800€/4uds.
cod, pico de gallo, and Japanese
mayonnaise.
FRIED CALAMARI BRIOCHE with Black @(Z@. 14,00€/2 uds.
Garlic and Lime Aioli.
PAPAS BRAVAS, double-cooked, with spicy (792 €D 7,00€ 14,00€
sauce and homemade mayonnaise.
BRAISED ARTICHOKES with Diced Ham, @) )@@ Y 9,00€ 18,00€
Fried Eggs, and Foie Gras.
PORK CHICHARRON TAcO &) @) © 10,00€/2 uds.
with guacamole, pico de gallo, pickled
onion, and kimchi mayonnaise.
COCHINITA PIBIL BAO BUN with Pickled @ (@ €9 12,00€/2 uds.
Vegetables and Japanese Mayonnaise.
lIQIED FISH TaPa HaLF
FRIED CUTTLEFISH. @ @@ @ 8,00€ 16,00€
- XLSHRIMP FRITTER ®OO 3,50€/ud.
- FRIED WHITING. @@ 14,00€
= FRIED RED MULLET. @@ 800€ 16,00€
- 7,00€ 14,00€
FRIED ANCHOVIES. ‘@e
EFLOM THE SEA TAPA  DIHE
CUTTLEFISH ROE in garlic sauce. () €9 9,00€ 18,00€
= MUSSELS in Coconut Milk and Red Curry. () (A @ @ O @ 1200€ 24,00€
&<
- GRILLED OCTOPUS LEG with sweet potato purée, (&) (&) (D 28,00€
green mojo sauce, and thinly sliced potatoes
- LOW-TEMPERATURE COOKED CORVINA FILLET € €9 €9 O 24,00€
topped with a homemade tartar sauce gratin.
- SANLUCAR PRAWNS ) @) © D 22,00€
with homemade tomato and two fried eggs.
=  SALT-BAKED OR PAN-SEARED FILLET OF ESTUARY SEA BASS, @ \mg,e 8 22,00€
served over wild black rice with a Piquillo pepper pil-pil sauce.
ELUEF]N TUN G\ FrROM ALMADRABA
TUNA BELLY PIRIPI' Open-Faced Sandwich with Quail Egg, @ O OOO® oo00<
Roasted Peppers, and Japanese Moyonnugle
- SEMI-SPICY TUNA TARTARE LETTUCE WRAP () @%6@@ (os] >/ 8,00€/2 uds.
with Shavings of Payoyo Cheese.
. TUNA LOADING TARTARE. @ D) PAOQ O @ 24,00€
- BROKEN EGGS WITH TARTARE &) (DA OO 22,00€
with oven-baked potatoes dnd two fried eggs.
= CROISSANT FILLED WITH TUNA SALAD@ %@@@ 9,50€
with Lime Aioli and Pistachios. -
= KENTUCKY-STYLE TUNA with Korean sauce. (A &9 2 EY 18,00€
= TUNA LOIN with Palo Cortado sherry and Payoyo cheese parmentier. @ OO O 3500
@ THE MOUNTAIN
PORK TENDERLOIN MILFEUILLE with Payoyo Cheese Cream / (£) @ @ 16,00€
Whiskey Sauce [ Peppercorn Sauce.
. OXTAIL LASAGNA with Pedro Ximénez Béchamel. (7 € €Y 14,00€
= BEEF CHEEK CANNELLONI with a reduction of the braising 16,00€
liquid and Idiaz&bal cheese sauce. @ (D @) €9
= AGED BEEF SLIDERS with fried onions 3 10,00€/2 uds.
and Jack Daniel's BBQ sauce. &i%@
= SERRANITO SANDWICH WITH 100% ACORN-FED IBERICO PORK CUT. ]@SELITO @%&2 7,50€
= 100% ACORN-FED IBERIAN PORK SHOULDER CUT J@SELITO .igw 28,00€
with thinly sliced potatoes and 'goat-horn’ peppers.
- SUCKLING LAMB cHops. (&) &) 20,00€
= ROAST LEG OF LAMB with a Caramelized Reduction of its Own 24,00€
Juices and Sliced Pototoes.@ ® (X))
= GRILLED SIMMENTAL BEEF TENDERLO|N-@ @ 24,00€
= GRILLED LOIN OF GALICIAN BLOND BEEF. @ @ 35,00€
CHEESECAKE AND DONUTS with Red Velvet Ice Cream. (B @ D @ O &9 7,50€
BAKED PISTACHIO cHEESECAKE O O O 8,00€
with White Chocolate Ice Cream and Pistachios.
BRIOCHE FRENCH TOAST SOAKED IN BAILEYS, served with (B Y @) 7,50€
Madagascar vanilla ice cream and a custard base.
CHOCOLATE LAVA CAKE with Vanilla Ice Cream. (&) 2HO0 O 6,50€
Chocolate Brownie with Raspberry Ice Cream. (&) (7§ 750€
Gluten-Free / Lactose-Free. Q
JIJONA NOUGAT FLANS with a Chocolate Duo. @ D0 8,00€
TOCINO DE CIELO with yogurt. @3 (O € © (7] (X)) 6,00€
FROZEN TRUFFLES. @) @ @ O 1,00€/ud.
MINI CHOCOLATES 10 pes. &) @ €3 6,00€
JIJONA NOUGAT sold by the slice/cut 50 grs. /100 grs.@ (45) 4,00€/8,00€
ICE CREAM SCOOPS: Red Velvet, White Chocolate &Pistachio, 3,50€

Chocolate, Vanilla, Turrén (nougat), and Strawberry. *CHECK FOR ALLERGENS

DISPONEMOS DE PLATOS ESPECIALES PARA LOS MAS PEQUENOS.

CONSULTE A NUESTRO PERSONAL.

PUEDE CONSULTAR LOS ALERGENOS EN NUESTRA CARTA QR

SEE OUR ENGLISH MENU IN THE QR CODE.
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GLUTEN  PESCADOCRUSTACEOS HUEVO  LACTOSA SULFITOS FRUTOS SECOS SOJA MOLUSCOS SESAMO DIOX. AZUFRE APIO  MOSTAZA ALTRAMUZ PICANTE

SERVICIO POR COMENSAL
En Interior 1,80€
En Exterior & Barra 1,20€

AOVE EXTRA PICUAL 2,50€

*Disponemos de Pan y Picos sin Gluten.

Plaza de Espana, 18 - Lebrija - Sevilla Siguenos:
95 597 20 20
www.elcasinodelebrija.com

info@elcasinodelebrijo.com

@elcasinodelebrija
El Casino de Lebrija Gastrobar



