LA TABERNA

EL PIMIENTO
VERDE

SpeCial Menu BO€ (1A included)

STARTERS TO SHARE

ARTICHOKE FLOWERS
The famous - The authentic - The original

HOMEMADE CROQUETTES
Iberian ham and Parmesan / Cod and prawns

RUSSIAN SALAD WITH NORTHERN TUNA AND PIPARRAS
Fresh Russian salad, our style

CANTABRIAN CALAMARI AND ONION RINGS
With a Riojan hot pepper sauce and lime mayonnaise

CASSEROLE OF PEPPERS STUFFED WITH COD
Served with roasted tomato sauce

BEAF MEATBALL STEW
In a spanish sauce

ARTISAN DESSERTS

TRADITIONAL BASQUE PUFF PASTRY
Filled with custard, hazelnut cream mousse and nuts

COFFEE and LIQUEUR
100% Arabica specialty

SELECTED WINERY

WHITE Wine: ZAPADORADO Rueda VERDEJO (100% Verdejo)
RED Wine: BRIEGO Crianza D.O. Ribera del Duero (100% Tinto Fino)

www.elpimientoverde.com



LA TABERNA

EL PIMIENTO
VERDE

Special Menu 60€ maxinciudes

STARTERS TO SHARE

ARTICHOKE FLOWERS
The famous - The authentic - The original

HOMEMADE CROQUETTES
Iberian ham and Parmesan / Cod and prawns

SANTONA ANCHOVIES - FROM THE CANTABRIAN SEA
With grated tomato, piparra mousse and toasts

SECONDS TO CHOOSE

GRILLED IBERIAN PORK SECRETO
With garlic, cabrales blue cheese and roasted piquillo peppers

or

GRILLED ATLANTIC SEA BASS
With sliced pan-fried potatoes with bilbaina sauce

ARTISAN DESSERTS

TRADITIONAL BASQUE PUFF PASTRY
Filled with custard, hazelhut cream mousse and nuts

COFFEE and LIQUEUR
100% Arabica specialty

SELECTED WINERY

WHITE Wine: VAL DO GALIR Valdeoras GODELLO (100% Godello)
RED Wine: EL PIMIENTO VERDE 18 meses D.O.Ribera del Duero (100% Tinto Fino)

www.elpimientoverde.com



LA TABERNA

EL PIMIENTO
VERDE

Special Menu  69€ maxincudea

STARTERS TO SHARE

ARTICHOKE FLOWERS
The famous - The authentic - The original

HOMEMADE CROQUETTES
Iberian ham and Parmesan / Cod and prawns

SANTONA ANCHOVIES - FROM THE CANTABRIAN SEA
With grated tomato, piparra mousse and toasts

SECONDS TO SHARE

NATIONAL WILD MONKFISH
Filleted. Pimiento Verde's classic

and

MATURED BEEF RIBEEYE
Old mestizo beef with piquillo peppers and fries

ARTISAN DESSERTS

TRADITIONAL BASQUE PUFF PASTRY
Filled with custard, hazelnut cream mousse and nuts

COFFEE and LIQUEUR
100% Arabica specialty

SELECTED WINERY

WHITE Wine: TORRE DO OLIVAR - EXPRESION Ribeiro (100% Treixadura)
RED Wine: LUIS CANAS Reserva D.O.Rioja (95% Tempranillo, 5% Graciano)

www.elpimientoverde.com



LA TABERNA

EL PIMIENTO
VERDE

Vegetarian Menu

STARTERS TO SHARE

ARTICHOKE FLOWERS
The famous - The authentic - The original

GRILLED WILD ASPARAGUS
Served with a garlic saute

PILOTO PIQUILLO PEPPERS
Roasted slowly over an open fire

MAIN COURSE

SAUTEED SEASONAL GARDEN VEGETABLES AND MUSHROOMS
With thai sauce

SECOND COURSE

RISOTTO WITH PUMPKIN AND BOLETUS
With truffle pate and puffed rice from Calasparra

ARTISAN DESSERTS

SEASONAL FRUIT SALAD

or

ASSORTMENT OF HOMEMADE DESSERTS

COFFE and LIQUEUR
100% Arabica specialty

www.elpimientoverde.com



LA TABERNA

EL PIMIENTO
VERDE

Children’'s Menu 30€ maxinciudes

STARTERS

RUSSIAN SALAD

IBERIAN HAM HOMEMADE CROQUETTES

MANCHEGO CHEESE

CANTABRIAN CALAMARI

MAIN TO CHOOSE

ESCALOPE OF IBERIAN PORK SECRETO

or

BREADED HAKE MEDALLIONS
(With French Fries)

ARTISAN DESSERTS

TRADITIONAL BASQUE PUFF PASTRY
Filled with custard, hazelnut cream mousse and nuts

DRINK INCLUDED

www.elpimientoverde.com



