FORMACION

PROFESIONAL
HOSTELERIA Diputacion
Y TURISMO de Cadiz

“The olive oil party’

(Menu, April; 21, 2016)

Appetizers

Stew leftovers stuffed potatoes

Salmon cone with tartar sauce

Rustic veggies bucket
Starters
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Rice with free- range chicken and cuttlefish % @ 6 (
First course
Red mullet on black garlic cream and vegetarian tartar @
Second course
Pork cheek stew with saffron chips and acorn liquor foam % ﬁ

Main dessert
Cake soaked in alcohol in citric soup

Sweet Bites
Swiss Rocks

Honey Cakes

Cinnamon biscuits

Oe® O ©® 0 © ©66

00 & ©
000

82

00000060

CONTIENE CRUSTACEOS HUEVOS PESCADO CACAHUETES SOJA LACTEOS FRUTOS APIO MOSTAZA GRANOS MOLUSCO ALTRAMUCES  SULFITOS
GLUTEN DE CASCARA DE SESAMO

Information about allergens: We work hard to offer you the best quality in our dishes. However, we
are sorry to tell you that we cannot avoid some ingredients -including traces- such as cereals containing
gluten, shellfish, eggs, fish, peanuts, soya, milk, nuts -almonds, hazlenuts, walnuts, cashews, “pacanas”,
Pard chestnuts, pistachios, Australian nuts- celery, mustard, sesame seeds, sulphur dioxide, lupin and
molluscs, which may cause an allergic reaction or intolerance. This has been established in the European
regulations 169 /2011, appendix II.




