HOTEL SPA
BOSQUE MAR

LUNCH MENU
TERRACE
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Homemade Smoked Salmon...........eeeeeeeeeceeeeeeeeeeeen 10.00€
Bosque Mar Salad..........eeeeceeee e 11.50€
Goat Cheese with Nuts and Honey Salad..........ccoeveevienvennenneee. 11.50€
Warm Baby Cuttlefish Salad..........ooeeeeeieoiiieceeeeecenee 12.50€
Smoked Cod and Orange Salad..........oveeeeeeeeeeeceeiceceeceeennens 12.00€
Warm Scallop and King Prawns Salad...........c.oeeeevevecrennecnrennnee. 13.00€
Smoked Salmon Tartare with Fig Wood..........oeevvvveeeenenen. 13.00€
Terrine of Apple and Foie Gras........eeeeeeeceeeececeeceeeeeesnens 13.00€
IDEITAN HaM ..ottt eaeeaeen 17.00€
Baby Green PEPPErS..... ettt 5.50€
Creamy Vegetable SOUP........ e 5.00€
Galician Broth...... ettt 5.00€
Creamy Seafood Soup with Crispy King Prawn...............uucuuu..... 6.00€
Creamy ASPAaragus SOUP......eceeeeeeeieereneeneeesreeseeseesseesseesseessesssens 5.50€
Homemade CroqUELLES........oeeeeeeeeeceeece e 9.50€
Crépes Stuffed with Vegetables with Teriyaki Sauce.................. 10.0€
Spanish OMEIEtLe (2 PaX)...ouoeeeeeeeeeeeeeireerieerereeseeeeneeseestesseeesseseenens 8.50€
Scrambled Eggs with Mushrooms...........c.coeveveceneeeeceneeeceenne. 8.00€
Cornbread with Fried Eggs and Potato Chips......ccccevvevvveevennn. 8.50€
Scrambled Eggs with Spinach and Prawns...........oveeevenvecneennens 10.50€
Spaghetti Carbonara........ e 9.50€
Spaghetti BOIOGNESE. ...ttt 10.00€
Ham and Cheese Penne........ et 10.00€
Spaghetti with Sautéed Vegetables and Prawns........................ 11.50€
Spaghetti with galiciam razor-clams..........ccceeeeveeeevececeeeenenens 12.50€
Fideos with Clams (MiN. 2 PAX) weeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee e 13.00€



Steamed OF Grilled MUSSEIS......ooeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeseeeeennes 6.00€

Chef’s SCallOP (PIECE)......ouueeieeieieeieeteeeeteeteeeteeete e 7.50€

Grilled Baby Cuttlefish or with Onion..........ooveeiieieiieieeennens 9.50€

Grilled PraWns......oeceiiececeetececeecteeee et esesseessesesseessessessessnes 11.50€
Grilled Variegated Scallops.........cooeeeeeeeeeeeeeeeceeeeeeeee e, 12.50€
Crispy KiNG Prawns........ccuieeviiinetnenetseseesessessessesssessesessessesens 12.00€
Grilled RaAzor Clams.......ceceeeececeeeeceecteeeeecvesre e eseesse s essesseesees 12.50€
Steamed COCKIES. ...ttt ene 12.50€
Clams MariNIErE......uu ettt sse e s esbesseessesenns 16.00€
Grilled Octopus with Mashed Potato.........cccocevveeveeeceeceecreceeenee. 13.00€
Galician Style OCtOPUS......cveeeeeeeeeeeeceeeeeeee e 17.00€
Vegetable RiSOtL0.....ccvvviviirereececteceeeeesee e 11.00€
Octopus Risotto with Tetilla Cheese........ccoveeeeeeeceeeeene, 13.00€
Cuttlefish in Its Own Ink with Rice.......coooevvevecriieeeeeeeeeenee, 12.50€
Vegetable Paella (min. 2 Pax).....*Price per person....................... 12.50€
Mixed Paella (min. 2 Pax)....*Price per person........c..ueeeeencns 14.00€
Seafood Paella (min. 2 Pax)...*Price per person...........oeuuen... 16.00€

Rice with Lobster (min. 2 Pax)...*Price per person............o.cuu..... 23.00€



Galician Style Skate Fish........cooeeeeeeeeeeeeeeeee e, 13.00€

Grilled SAlMON ... 12.50€
Grlled SOl ettt 18.00€
Wild Turbot with Variegated Scallops........coeeeeveeeceeciecveciereenen, 21.00€
Grilled SEa Bass.......uuuiceeeeeeeeceetectecrterreeeeeere et sae e ae s se e nnans 18.50€
Sesame Crusted Tuna Tataki with Avocado Cream..................... 18.50€
Monkfish with Clams..........cuoeeeeeeeeeeee e, 19.50€
Veal Scaloppine with Port Sauce or Pepper Sauce...................... 15.00€
Duck Breast with Orange Sauce.........oeeeeeeeeceeeceeeceeeeens 14.00€
VAl CROP ..ttt se bbb bbb e sbe s e s nens 16.00€
Grilled Veal Entrecote or with Pepper Sauce...........c.occeereeueenneee. 16.50€
Veal Sirloin Flakes with Vegetables..........ceeeeeecveceeeeeeree, 16.00€
Grilled Lamb Chops.......cuoveveeeeeeeeceeeeeeeereeeere v s v saesaenenes 17.00€
Veal Sirloin with Mushroom Sauce...........cooeeeeveceeceeceeeeeeeeeeennen 18.00€

Veal Sirloin with Foie Gras and Redcurrant Sauce....................... 19.50€



DESSERTS

Homemade Ice Cream (SCOOP).....ouuiveeieeeeeeeeeeeecreeeeeeeseeene 1.80€
Fried ICE-CrEaM... ettt sae e e aee 5.50€
FrUit SAlad.... ettt aeen 2.50€
Créeme Caramel.. et 3.00€
CremeE BrUI ..ottt ae et esae e ne e 3.75€
Fried milk pudding........coveeeieeeeeeeeeeereeteeeeeer e 3.75€
Crépes with Strawberry or Chocolate Sauce...........cuveveeueennennee. 4.00€
Crépes With 1€ Cream.... ettt 4.50€
ChoColate CaKe......ueeeeeeeeeeeeeeeteteeeeeete et saeese e aeenees 4.50€
Chocolate FONant........ieieeeeececeeeereece e, 4.50€
Brioche French Toast with Ice Cream........ooveveeeeeevecreeecneenenne. 5.00€
Galician tetilla cheese ice cream with quince cream................... 4.00€

"The milk used in our desserts is of 100% Galician origin"

"All of our desserts are made in a traditional way in our workshop;
that is why it may delay up to ten minutes"

For any questions about allergens, you can consult our restaurant
staff




