
Appetizers

Salads and Creams

Montal artichoque   ................................ 2,50 €

Homemade croquettes   .......................... 2,50 €

Olives stuffed with anchovy ........................ 3,70 €

“Gilda” (anchovy, olive and chili) .............  2,70 €

Torrezno ..........................................................  4,90 €

Black olive paste of Calanda  
with chopped onion of Fuentes.......................... 7 €

Sardines with  
tomato tartar 16/22 units ........................... 9,90 €

Mussels Broto 6/8 units ................................. 10 €

Anchovies 6/8 loins ....................................... 12 €

Pickled anchovies ............................................ 12 €

Razor clams 6/8 pcs ....................................... 19 €

Cockles 40/50 pcs ........................................... 16 €

Potatoes with red and green “mojo” ............. 11 €

60gr. Imperia foie-gras with Raisin Bread and 
violet jam (natural, truffled or with P.X) ....... 18 €

Russian salad ................................................ 9,90 €

Montal salad:  
Mixed lettuce, tomato, North Sea tuna,  
Navarre asparagus (2 Servings) ...................... 16 €

Tomato salad with Bajo Aragon olive oil  
and Maldon salt (2 servings).............................. 14 €

With Burrata cheese .................................... 6 €

With con longfinned tuna .......................... 6 €

White tuna Nardin with onion ..................... 19 €

Artichokes saldad  
with romescu sauce (2 servings)   ................ 18 €

Gazpacho / salmorejo / consommé  ............. 7 €

Iberian and Cheese

Local Specialities

D.O. Teruel Ham................................................ 14 €    

½ ración............................................................ 8 €

Guijuelo Ham...................................................... 20 €

½ portion........................................................ 11 €

D.O. Jabugo Acorn-fed Ham............................. 35 €

½ portion........................................................ 18 €

Cecina with olive oil and black pepper............ 15 €

Assorted Iberian cold meats: Loin of pork, 
acorn-fed Chorizo and Salchichon sausage..... 18 €

Assorted cheeses  ............................................. 18 €  

½ portion........................................................ 10 €  

Bread with tomato ............................................. 3 €

Glass bread with oil, tomato and salt ........ 4,50 €

Extra Bread ................................................... 1,50 €

Homemade breadcrumbs with grapes .......  9,50 €

Asparagus D.O. Navarra  
with olive oil (5/7 units).................................... 14 €

Asturian Fabada (1-2 serving)............................ 14 €

Specialities for Meat Lovers

Fresh Graus longaniza sausage ........................... 9 €

Fried chistorra sausage......................................... 9 €

Ox Carpaccio with Parmesan cheese  
and olive oil ..................................................... 18 €

Diced veal steak.................................................. 22 €

Iberian Pork cheek in Port  
(2 Servings) ....................................................... 35 €

Steak tartar.......................................................... 21 €

Cow Tataki with miso sauce.............................. 25 €

Braised oxtail (2 servings)................................... 32 €
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Sea Specialities

Artisan tuna empanada    .............................. 15 € 

Piquillo peppers with tuna belly ......................... 20 €

Galician octopus with paprika                              
and Maldon Salt ............................................. 20 €

Ajoarriero cod (2 portions): diced cod, tomato, 
potato, green pepper, red pepper, onion ....... 16 €

Smoked salmon cubes with soy sauce ............... 19 €

Carpaccio of cod in oil  
with tomato tartar ........................................... 19 €

Marmitako (2 portions):     ............................. 16 €

Homemade ice-cream:  
vanilla, chocolate, tangerine, lemon   ........... 9 €

Trenza de Almudevar (1 portion)    ...... 5,50 €

Chocolate truffles “Soconusco”  ................... 9 €

“Concha Montal”  
with vanilla ice cream   .......................... 8,50 € 

Almond tiles ...................................................... 7 €

Apple pie     ................................................ 7 €

Lemon meringue tart     ............................ 7 €

Coffee................................................................ 1,60 €

Macchiato......................................................... 1,70 €

Coffee with milk............................................... 1,80 €

Infusions (green tea, red tea, rooibos...)......... 2,10 €

Juices: pineapple, orange, peach… ...............  2,80 €

Butter and jam toast  ................................. 2.80 €

Toast with olive oil and salt ........................ 2,50 €

Glass bread with oil, tomato and salt ............. 4 €

Assorted fleas                                                
(cheese, ham, sausage or salami)  ................ 2,80 €

Omelette skewer ........................................... 3,50 €Desserts

Breakfasts
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