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RESTAURANT - CASUAL FOOD
LA SIESTA TAPAS & DRINKS
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Tapas o

STEAMED MUSSELS OR MARINERA 9,20€
Steamed mussels or in marinera sauce with peppers and onion

PATATAS BRAVAS 6,90€
Potato cubes in our special sauce with a spicy touch

“BROKEN” EGGS WITH IBERIAN CURED HAM 8,30€
Baked potato, egg, onion and shavings of Iberian cured ham

SQUIDS (CHIPIRONES) ANDALUSIAN STYLE 9,70€
Squids in batter

CHICKEN FINGERS
Crispy chicken tenderloins served with honey mustard sauce

PRAWNS IN GARLIC
Prawns in garlic

HOMEMADE CROQUETTES

Stuffed with iberian ham 5 pieces
Stuffed with chicken s pieces
Stuffed with mushrooms 5 pieces

NACHOS WITH MELTED CHEESE
Melted cheese, guacamole, jalapeiios, meat and chilli

OCTOPUS LA SIESTA-STYLE
Creamed potato, grilled octopus and chili

CHICKEN WINGS WITH TERIYAKI SAUCE
Delicious marinated chicken wings with teriyaki sauce

CHEESE BOARD
Brie, gorgonzola, manchego, Idiazabal and nuts

pdélla&mlql’(i@ (min. 2 people)

SEAFOOD PAELLA
Rice paella with prawns, mussels, clams and squid

RICE “DEL SENORITO”
Paella with shelled and peeled mussels and prawns

“BLACK RICE”
Rice with squid ink and prawns

FIDEUA (noodle paella)
Noodles with prawns and mussels

RICEWITH LOBSTER
Rice with lobster, cuttlefish, clams and mussels




Taudows and carpaccios

TOMATO AND AVOCADO TARTAR
Tomato, avocado, chives, spring onion and olive oil

SALMON AND AVOCADO TARTAR
Salmon with olive oil, soy sauce, spices and avocado

BEEF CARPACCIO
Beef carpaccio with pesto sauce, arugula, Parmesan and pine nuts

Salads

ANDALUSIAN GAZPACHO WITH CRUNCHY HAM
Traditional cold soup with crunchy ham and toasted bread

ENSALADA CESAR

Fresh lettuce leaves, Parmesan cheese, bacon, crispy chicken,
toasted bread and Caesar sauce

TUNA BELLY SALAD WITH TOMATO VINAIGRETTE
Lettuce, tomato, onion, tuna belly and tomato vinaigrette

LA SIESTA SALAD
Lettuce, cherry tomato, maize, olives, onion, nuts and goat cheese

BURRATA SALAD

Fresh burrata with arugula, Iberian ham, cherry tomato,
pistachio and pesto sauce

Meat and fish

ENTRECOTE STEAK WITH ROQUEFORT SAUCE
300 gr. beef with garnish

COD WITH RATATOUILLE AU GRATIN AND AIOLI
Cod with ratatouille au gratin and aioli

SEA BASS “PAPILLOTE” WITH VEGETABLES
Sea bass, carrot, courgette, yellow pepper, green pepper and shallots

BEEF SIRLOIN STEAKREDUCED IN PORT
SAUCE WITH SAUTEED VEGETABLES

200 gr. beefsirloin

RATION OF BREAD

CRYSTAL BREAD WITH TOMATO
FRIED EGG

CHIPS




Pastas

SPAGHETTI 14,50€
MACARONI 14,50€
GLUTEN-FREE PASTA @ 15,50€

FAGOTTINI STUFFED WITH GORGONZOLA AND PEAR 16,00€

Choose yowr favourite sauce :

CARBONARA - NAPOLITANA - BOLOGNESE - PESTO

Burgers

BURGER LA SIESTA* 18,50€

Brioche bun, burger (200 g), lettuce, tomato, gherkins, egg and cheddar
cheese. Served with French fries.

CHICKEN BURGER 16,50€

Brioche bun, crispy chicken breast, cheddar, lettuce and tomato.
Served with French fries.

VEGGIE BURGER

Cereal bread, vegan burger,mozzarella, Italian sun-dried tomato
and pesto sauice. Served with French fries.

HOT DOG XXL

Viennese-style bun with frankfurter, cheese and caramelised onion.
Served with French fries.

FRIKANDEL 11,75€
Brioche bun with frikandel sausage. Served with French fries.

BIKINI 6,75<
Toasted sliced bread with ham and cheese. Served with French fries.

*Choose between beef burger or mixed pork and beef burger.

Catalaw Bread

BREAD WITH “ESCALIVADA”, TUNA AND ANCHOVIES

BREAD WITH IBERIAN HAM, GOAT'S CHEESE AND
“PIQUILLO” PEPPERS

@ We have gluten-free bread




Sourdough Pizzas

MARGARITA 15,50< 24,80<
Tomato sauce and mozzarella

Personal Family

HAM 16,50€ 26,40<
Tomato sauce, mozzarella and cooked ham

HAM AND MUSHROOMS 17,00€ 27,20€
Tomato sauce, mozzarella, cooked ham and mushrooms

FOUR CHEESES 17,00€ 27,20€
Tomato sauce, mozzarella, blue cheese, Emmental and Cheedar cheese

BARBECUE 18,00€ 28,80¢€
Tomato sauce, mozzarella, spicy minced beef, bacon, onion and barbecue sauce

FOUR SEASONS 18,75€ 30,00<€
Tomato sauce, mozzarella, artichoke, mushrooms, cooked ham and olives

TUNA 17,50€ 28,00¢€
Tomato sauce, mozzarella, tuna, onion and olives

VEGETABLE 17,50€ 28,00€
Tomato sauce, mozzarella, mushroom, courgette, aubergine, onion and carrot

Desserds

FRESH FRUIT OF THE SEASON
Melon, Watermelon, Pineapple

CHEESECAKE
FRENCH TOAST BRIOCHE WITH DAIRY ICE CREAM
CHOCOLATE COULANT @)

CREPE
Add Nutella, whipped cream, ice cream or strawberries. +0,70€/topping

TRIPLECHOCOLATE CAKE
RED BERRY TARTLET
TIRAMISU

“TRUFITO” CHOCOLATEAND HAZELNUT TRUFFLE




Drinks
SOFT DRINKS

Coca-Cola

Coca-Cola Zero

Fanta orange/lemon
Sprite

Schweppes Tonic water
Must

Nestea

Aquarius orange/lemon
Bitter Kas

Vichy Catalan

Water

Juice

Cacaolat

ALCOHOLIC
DRINKS

Beefeater
Seagram's
Puerto de Indias
Bombay

Gwvine

Brugal

Barcel6

Bacardi

Barcel6 Imperial
Absolut
Smirnoff

JB

Ballantine's

Jack Daniel's

SANGRIA

Glass of sangria 5,60€
Jug of wine sangria 19,00 €
Class of cava sangria 7,70€

Jug of cava sangria 21,00€

BEER

Glass of beer
Beerjar

Estrella

Estrella Free
Estrella Daura &
Turia

Voll Damm
Alhambra Especial
Heineken

Desperados

COCKTAILS

Moajito/Strawberry/Maracuya 12,00 €
Caipirinha 12,00€
Strawberry Daiquiri/Mango 12,00<
Pifa colada 12,00€
Banana Mama 12,00 €
Sex on the Beach 12,00€
Margarita 12,00€
Aperol Spritz 10,50 €
San Francisco *Alcohol-free  9,00€

Dofy Cocktail *Alcohol-free 9,00€

COFFEESAND
TEAS

Espresso

Cortado

Milk coffee

Iced coffee

Coffee with liqueur
Cappuccino

Infusions




Red wine

Mas del Tio

D.O. TERRAALTA

Type: Young
Grapes: Garnacha, Tempranillo

3,60< 14,70<

Montequinto
D.O.RIOJA

Type: Crianza
Grapes: Tempranillo, Garnacha, Mazuelo, Graciano

3,80€ 15,50€

El Templer 18,50€
D.O. MONTSANT

Type: Oaked
Grapes: Garnacha, Carifiena

Lo Noi del Saxo

D.O. TERRAALTA

Type: Young
Grapes: Garnacha, Syrah

Alma Serena 21,50€

D.O. RIBERA DEL DUERO

Type: Oaked
Grapes: Tempranillo

GR-174 25,50€
D.O. PRIORAT

Type: Young crianza
Grapes: Garnacha, Carifiena, Cabernet
Sauvignon, Syrah

Encantats 20,00€

D.0. CONCA DE BARBERA

Type: Young
Grapes: Tempranillo

Rose wine

Mas del Tio

D.O. TERRAALTA

Type: Young
Grapes: Garnacha

3,60< 14,70€

Bach S 15,50€
D.O. PENEDES

Type: Young
Grapes: Cabernet Sauvignon, Tempranillo, Merlot

White wine

Mas del Tio 3,60< 14,70€
D.O. TERRAALTA

Type: Young
Grapes: Macabeu, White Garnacha

Rantamplan 3,80€ 15,50€

D.O.-RUEDA

Type: Young
Grapes: Verdejo

Serrade Satue

D.O. TERRAALTA

Type: Young
Grapes: White Garnacha

Només Garnatxa Blanca 18,50¢
D.O. EMPORDA

Type: Young
Grapes: White Garnacha

Freyé
D.O. PENEDES

Type: Young
Grapes: Parellada, Moscatell

De Muller Solimar
D.O. TARRAGONA

Type: Young
Grapes: Macabeo, Muscat, Charelo

Villanueva

D.O. RIAS BAIXAS

Type: Young
Grapes: Albariiio

Cava

Juvé & Camps
reserva familia 29,00€

D.O0.CAVA

Type: Sparkling Grand Reserve
Grapes: Macabeu, Parellada, Charelo

Gramona Imperial 36,50€
D.O. CAVA

Type: Sparkling
Grapes: Chardonnay, Macabeu, Parellada, Charelo

Moét & Chandon
Brut Imperial 65,00€
D.O. CHAMPAGNE

Type: Sparkling Reserve
Grapes: Chardonnay, Pinot Meunier, Pinot Noir
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We have all the necessary information about food allergies and intolerances




