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APERITIVO


Puerros asados y zamburiñas
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ENTRANTES

Lentejas caviar estofadas con carrillera de ternera
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Tagliatelle a la carbonara, Guanciale y jugo trufado
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SEGUNDOS

Lubina bella vista con salsa bearnesa 
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Lomo de vaca, patatitas asadas y pimientos verdes fritos
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POSTRES

Carrot cake y helado de leche fresca
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Pastel ruso crujiente y helado de avellana
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Vino tinto Finca San Martín (Torre de Oña) d.o.ca.Rioja
Vino blanco Nieva (Martúe) d.o. Rueda
H2O Bilbao, Café

            43,00€ (10% IVA INCLUIDO)
Business Lunch
APPETEIZER


Roasted leeks and scallops
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STARTERS

Braised caviar lentils with beef cheek
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Tagliatelle carbonara, guanciale and truffle sauce
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MAIN COURSES

Sea bass ‘bella vista’ with Béarnaise sauce 
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Beef tenderloin, roast baby potatoes and fried green peppers
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DESSERTS

Carrot cake and fresh milk ice cream
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Crispy Russian cake and hazelnut ice cream
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 Red wine Finca San Martín (Torre de Oña) d.o.ca. Rioja
White wine (verdejo) d.o. Rueda 
H2O Bilbao, Coffee 

            43,00€ (10% TAX INCLUDED)



image5.png




image6.png




image7.png




image8.png




image1.png




image2.png




image3.png




image4.png




image9.jpeg
HOTEL CARLTON
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El men( incluye un plato de cada secci6n a elegir: primero, pescado, carne y postre.





