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TAXE INCLUSE DANS LE PRIX
Par tradition, nous servons Pain Chaud (3.50 por per.)
Si vous ne le souhaitez pas, veuillez en informer le serveur.
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Soupe du jour (Spécialité de Notre Chef, demandez au Serveur ) 9.95
Créme de Langouste au Cognac et Caviar 19.95
Salade Caprese ITACANARIA 12.95
(Mozzarella de bufflonne et tomate Canarienne )

Salade d'avocats et crevettes royales a la sauce rosée 19.95
Salade Gourmet de Homard 59.95

CEntrees
Plateau de fromages canariens avec confiture de figues 19.95
Plateau de Jambon Ibérique de Bellota (au gland) 100% 28.95
Melon au Jambon Ibérique de Bellota (au gland) 100% 15.95
Cocktail de crevettes et fruits 15.95
Carpaccio de Filet de Boeuf 19.95
Saumon Fumé farci aux Crevettes royales et Fromage a la Creme 18.95
Huitre fraiche  (min. 4 unités, prix par unité ) 4.95
Casserole de crevettes royales a 'ail 18.95
Petites seiches panées 15.95
Champignons frais a I'ail 9.95
Camembert frit avec sauce aux myrtilles 9.95
Pétoncle a la Bilbao ou a la sauce Safran 4 unités. 2295
Poulpe a la Galicien ou a la Canarien 18.95
; . &7 W)
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Poisson du jour ( demander au serveur )
Filet de sole grillé ou a la sauce Cava 25.95
Filet de dorade ou de bar grillé 25.95
Filet de saumon grillé ou a la sauce poivré 25.95
Crevettes royales grillées 5unités. 2595
Crevettes royales et Pétoncle a la Safran 2995
Homard canadien au votre goQt +500grs. 49.95

( Cuit a la vapeur servi avec deux sauces ou Gratin au Fromage )
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LOS PRECIOS INCLUYEN IGIC.

Por tradicion, servimos Pan Caliente (3.50 por per.)

Si no lo desea, por favor, notifiqueselo al Camarero.

7%

Sopa del Dia (Especialidad de Nuestro Chef, pregunte al Camarero ) 9.95
Crema de Langosta con Cognac y Caviar 19.95
%;M(//(M///A

Ensalada Caprese ITACANARIA 12.95
( Mozzarella de Bufala y Tomate Canario )

Ensalada de Aguacate y Langostinos en Salsa Rosa 19.95
Ensalada Gourmet de Bogavante 39.95

%72//)6(1/72/64
Tabla de Quesos Canarios con Mermelada de Higo 19.95
Tabla de Jamdn Ibérico de Bellota 100% 28.95
Meldén con Jamon Ibérico de Bellota 100% 15.95
Coctel de Langostinos y Frutas 15.95
Carpaccio de Solomillo de Ternera 19.95
Salmén Ahumado Relleno de Langostinos y Crema de Queso 18.95
Ostra Fresca  ( min. 4 unds., precio por unidad ) 4.95
Cazuela de Langostinos al Ajillo 18.95
Choco Rebozado 15.95
Champifiones Frescos al Ajillo 9.95
Camembert Frito con Salsa de Arandanos 9.95
Carne de Vieira a la Bilbaina o Azafran 4unds. 2295
Pulpo a la Gallega o Canaria 18.95
CYy .
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Pescado del Dia ( Pregunte al Camarero )
Filete de Lenguado a la Plancha o al Cava 25.95
Filete de Dorada o Lubina a la Plancha 25.95
Filete de Salmdn a la Plancha o a la Pimienta 25.95
Langostinos Grill Sunds. 2595
Langostinos y Carne de Vieiras al Azafran 2995
Bogavante Canadiense al Gusto +500grs.  49.95

(al Vapor servido con dos salsas o Gratinado con Queso )




Deutsch

STEUER INBEGRIFFEN
Traditionell servieren wir warmes Brot (3.50 pro Pers.)
Wenn Sie es nicht mdchten, benachrichtigen Sie bitte den Kellner.
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Tagessuppe (Spezialitdt unseres Kiichenchefs, fragen Sie den Kellner ) 9.95
Languste Creme mit Cognac und Kaviar 19,95
%Ie

Capresesalat ITACANARIA 12.95
( Buffelmozzarella und kanarische Tomate )

Avocado und Riesengarnelen Salat in Cocktail Sauce 19.95
Gourmet Hummer Salat 59.95

% esCIy
Kanarisches Kasebrett mit Feigenmarmelade 19.95
Iberischem Schinken Bellota (Eichelmast) 100% 28.95
Melone mit iberischem Schinken Bellota (Eichelmast) 100% 15.95
Riesengarnelen und Frucht Cocktail 15.95
Rinderfilet Carpaccio 19.95
Raucherlachs gefllt mit Riesengarnelen und Frischkase 18.95
Frische Auster  ( Mindest. 4 Einheiten, Preis pro Einheit ) 4.95
Riesengarnelen in Knoblauchdl 18.95
Paniertes Sepia Tintenfische 15.95
Frische Champignons in Knoblauchél 9.95
Frittierter Camembert mit Blaubeerensauce 9.95
Jakobsmuschel Bilbao Stil oder Safran Sauce 4 Einh. 2295
Galicischer oder Kanarischer Oktopus 18.95
. ClY i
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Fisch des Tages ( fragen Sie den Kellner)
Gegrilltes Seezungenfilet oder Seezungenfilet Cava Sauce 25.95
Gegrillte Goldbrassefilet oder Wolfsbarschfilet 25.95
Gegrilltes Lachsfilet oder mit Pfeffersauce 25.95
Gegrillten Riesengarnelen 5 Einh. 25.95
Riesengarnelen und Jakobsmuscheln mit Safran 29.95
Kanadischer Hummer nach Geschmack +500grs.  49.95

( Gedampft serviert mit zwei Saucen oder Gratin mit Kase )
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Ly Mo Tpaauumm noaaem ropaumnii xaeb (3,50 ¢ yenoseka)

ECAU Bbl 3TOrO HE XOTUTE, NOYKaNYMCTa, CoobLIMTE ODULIMAHTY.

Cyn

1 Cyn AHA ( CneunansHocTb Hawero wed-noBapa, cnpocuTe y opuLimaHTa ) 9.95
2 Kpem 13 nobcrepa ¢ KOHbAKOM U UKPOIA 19.95
Canar
3 Canart Kanpese ITACANARIA 12.95
( Mouapenna u3 6yMBOAMHOTO MONOKa M KaHapcKue NoM1AopPbI )
4 CanaT 13 aBokazo u KoponeBckune KpeseTkM B pO30BOM coyce 19.95
> Canatc Omap 59.95
3aKyCKH
6 KaHapcKue Cbipbl C MHXUPHbBIM AXKEMOM 19.95
7 Wbepuitckana BeTunHa “Bellota” 100% Kenyaesas CBUHbA 28.95
8 [biHA ¢ nbepuitcko BetymHon “Bellota” 100% xenyaesas cauHbsa 15.95
9 KokTteinb 13 Koponesckue KpeseTku u GpyKToB 15.95
10 Kapnayyo 13 roBakber Bblpe3ku 19.95
11 KonyeHblh Nococh, GpapIMPOBaHHbIN KpeBETKAMM U CAMBOYHDIN Cbip 18.95
12 CsexaAa ycTpuua  (MuH. 4 W, ueHa 3a wr. ) 4.95
13 KoponeBcKue KpeBETKMU C YECHOYHbIM COYCOM 18.95
14 MaHuWpoBaHHbIM Kapakatuua 15.95
15 Csexue rpnbbl C HeCHOKOM 9.95
16 KapeHblit Kamambep C YepHUKa CoOycom 9.95
17 Mopckoi rpebelwok ctunb bunbbao nav wadpaHoBbI CTUAL 4ean. 22 .95
18 Pulpo a la Gallega o Canaria 18.95
Pp16a 1 MopenpoayKThl

19 Pbiba gHA (cnpocu y opuumanTa)

20 ®une MOpCKOM A3bIK Ha rPUAE UAK C COYCOM KaBa 2595
21 ®une gopasa uam naspak Ha rpune 25.95
22 ®une nococa Ha rpuie UAK ¢ NepeyHbIM Coycom 25.95
23 Koponesckue KpeBeTKu Ha rpune 5 eau. 25.95
24 Koponesckue kpeseTku 1 rpebelok ¢ LliadpaHom 29.95
25 Omap Ha Baw BKyc +500grs. 49.95

( Ha napy noaaetca ¢ a4BymA coycamm uam paTeH ¢ cbipom )
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. I TASSE INCLUSE NEL PREZZO IGIC.
i Per tradizione serviamo Pane Caldo (3.50 a per.)

Se non lo desideri, ti preghiamo di avvisare il cameriere.

wppe

1 Zuppa del giorno (Specialita del Nostro Chef, chiedi al Cameriere ) 9.95
2 Crema di Aragosta con Cognac e Caviale 19:95
%&ﬂ/ﬂ/ﬁ
3 Insalata caprese ITACANARIA 12.95

( Mozzarella di Bufala e Pomodoro delle Canarie )
4 Insalata di avocado e gamberoni in salsa rosa 19.95
5 Insalata di Astice Gourmet 59.95
ntipasi
6 Formaggi delle Canarie con marmellata di fichi 19.95
Z  Prosciutto iberico di ghianda Bellota 100% 28.95
8 Melone con prosciutto iberico di ghianda Bellota 100% 15.95
9 Cocktail di gamberoni e frutta 15.95
10 Carpaccio di filetto di manzo 19.95
11 Salmone Affumicato Ripieno di Gamberoni e crema di formaggio 18.95
12 Ostrica fresca  ( min. 4 unita, prezzo per unita ) 4.95
13 Casseruola di Gamberoni All'aglio 18.95
14 Seppie impanate 15.95
15 Funghi Freschi All'aglio 9.95
16 Camembert fritto con salsa di mirtilli 9.95
17 Capesante alla Bilbao o allo Zafferano 4 pezzi 22.95
18 Polpo alla Galiziana o alla Canaria 18.95
%{3@ e Srulli di mare

19 Pesce del giorno (chiedi al cameriere)

20 Filetto di sogliola alla griglia o alla Cava 25.95
21 Filetto di orata o Branzino alla Griglia 25.95
22 Filetto di salmone alla griglia o al pepe 25.95
23 Gamberoni alla griglia 5 pezzi - -25.9%
24 Gamberoni e Capesante allo Zafferano 29.95
25 Astice canadese a tuo gusto +500grs. 49,95

( Al vapore servito con due salse o Gratin con Formaggio )




-] SKATT INGAR IGIC.
A Av tradition serverar vi varmt bréd (3.50 per per.)

Om du inte vill ha det, vénligen meddela servitéren.
@04)[)(1/
1 Dagens soppa (Var kocks specialitet, fraga servitoren ) 9.95
2 Hummerkram med konjak och kaviar 19.95
Tallad
3 Caprese sallad ITACANARIA 12,95
( Buffelmozzarella och kanarisk tomat )
4 Avokado och Jatterakor sallad i cocktail sas 1995
5 Gourmet hummer sallad 59.95
<@@"/’4{d’dw&
6 Kanarisk ostbrada med fikonsylt 19.95
Z Iberisk skinka Bellota (Ekollonmatad) 100% 28.95
8 Melon med iberisk skinka (Ekollonmatad) 100% 15.95
9 Jatterdkor och frukt cocktail 15.95
10 Oxfilé Carpaccio 19.95
11 Rokt lax fylld med jatterdkor och farskost 18.95
12 Farskt ostron ( min. 4 enheter, pris per enhet ) 495
13 Jatterdkor med vitlok 18.95
14 Panerad sepiablackfisk 15.95
15 Farska svampar med vitlok 9.95
16 Stekt camembert med blabarssas 9.95
17 Kammussla Bilbao stil eller Saffran sas 4 bitar 22.95
18 Galicisk eller Kanarisk octopus blackfisk 18.95
:@QM achh %ﬂé{é’mﬂ
19 Dagens fisk (fraga servitoren)
20 Grillad Sjétunga filé eller Cavasas 95 05
21 Grillad Guldsparidfilé eller havsabborrefilé 25.95
22 Grillad Laxfilé eller Pepparsas 25.95
23 Grillad Jatterdkor 5 bitar 25.95
24 Jatterakor och Kammussla med saffran 29.95
25 Kanadensisk hummer efter smak +500grs. 49.95

( Angkokt serveras med tva saser eller grating med ost )
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INCLUSIEF BELASTING IGIC.
Traditiegetrouw serveren wij Warm Brood (3.50 per pers.)

Als u dit niet wilt, kunt u dit doorgeven aan de ober.

ccp
Soep van de dag (Specialiteit van onze chef, vraag het de ober ) 9.95
Kreeftencreme met Cognac en Kaviaar 19.85
Dalade

Caprese salade ITACANARIA 12.95
( Buffelmozzarella en Canarische Tomaat )

Avocado en garnalen salade in cocktail saus 19.95
Salade met kreeft Gourmet 59.95

%gmmeélw@

Canarische Kaas met Vijgenjam 19.95
Iberische ham Bellota (van eikel-varkens) 100% 28.95
Meloen met Iberische Ham Bellota (van eikel-varkens) 100% 1595
Grote garnalen en fruit Cocktail 15:95
Ossenhaas Carpaccio d 19.95
Gerookte zalm gevuld met grote garnalen en roomkaas 18.95
Verse oester ( min. 4 stuks, prijs per stuk ) 4 .95
Grote garnalen met knoflook 18.95
Gepaneerde sepaia Inktvis 15.95
Verse Knoflookchampignons 9.95
Gefrituurde Camembert met bosbessensaus 9.95
Mantelschelpen in Bilbao stijl of met Saffraan saus 4stuks:" 22005
Octopus in Galicische of Canarische stijl 18.95

14 e %Iﬁ//dﬂ/ﬂ@ﬂ

Vis van de dag (vraag het de ober)

Gegrilde Zeetongfilet of met Cava saus 25.95
Gegrilde Goudbrasemfilet of Zeebaarsfilet 25.95
Gegrilde Zalmfilet of met Pepersaus 25.95
Gegrilde grote garnalen 5stuks, D5 9o
Grote garnalen en Mantelschelpen met saffraan saus 29.95
Canadese kreeft naar smaak +500grs. 49.95

( Gestoomd geserveerd met twee sauzen of Gratin met Kaas )
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ACQUA PANNA  Natural Water 505ml 3.95
S.PELLEGRINO  Sparkling Water 505 ml 3.95
Coca Cola, Fanta, Sprite, Nestea Lemon, Appletiser 3:95
Schweppes Ténica, Ginger Ale 3.95
Juice Bot. / Zumo Bot. 3.95
Fresh Juice / Zumo Natural 6.95
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Peroni Pint /Jarra 7:95 Martini, Campari, Aperol 5.50
Heineken Bot. 3.95 Pernod, Ricard 5.95
Heineken Sin 0.0. Bot 3.95 Tio Pepe 5.50
Budweiser Bot. 3.95 Oporto 10 Afos 9.95
Coronita Bot. 4.50 Fernet Branca 5:95
Averna, Ramazzotti 5.95
Magnes Bot. 5.95 Jagermeister 5.95
Kopparberg Bot. 5.95 Tequila José Cuervo 4.50
&@w / G/@meé%& OVécha
Gordon's 5:50 Smirnoff 5.50
Gordon's Pink 5.95 Absolut 5.95
Beefeater, Tanqueray 5:50 Grey Goose 995
Bombay Sapphire 6.95 Beluga 11.95
Hendrick's, Brockmans 9.95

Gin Mare 9.95 / )

Tanqueray Ten

G'Vine Nouaison, Floraison 9.95 Bacardi 5.95
Macaronesian (RECOMENDADO)  8.95 Captain Morgan, Spiced 5.95
Havana 7 6.95
% . Cacique Afiejo 6.95
- (/7’/(/////((’ Arehucas Reserva 12.95
Red Wine Sangria % Lt. 11.95 Zacapa 19.95
1L = 4785 Malibu 5.50
Champagne Sangria % Lt. 12.95
I-Jt: 1995
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Duck Ham served with Toasties
Jamon de Pato servido con Tostaditas

2595

Chicken Croquettes with Curry Mayonnaise (s units.)
Croquetas de Pollo con Mayonesa de Curry (5 unds.)

11:95

Malvasia Duck Magret in Porto or Orange Sauce

Magret de pato a la malvasia en salsa de oporto o naranja

25:95

Heart of Fillet Steak Stuffed with Roquefort Cheese in Porto

Corazdn de Solomillo Relleno de Queso Roquefort al Oporto

38.95

Black Rice with Cuttlefish and King Prawns (2 pers.)

Arroz Negro con Chocos y Langostinos (2 pers.)

49.95
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Grillad entrecote + 300 grs.
Grillad oxfilé + 260 grs.
Hemgjorda saser

— Svampar — Tre peppar — Bearnaise
— Portvin — Roquefort

Grillad lammkotlett 6 bitar

Stekt lammskuldra eller lamm ben
Notkott Stroganoff med ris (Var kocks recept )
Chateaubriand TRADITIONELL 2 pers.

( Serveras med tre saser och special garnering )

@r/ﬂa/ & a//a/m/f/}/zy(//

Pommes frites 3.95 Stekt potatis med vitlok
Kanarisk potatis 3.95 Sallader

DRis ooty O elln

Jatterdkor och lax Risotto
Anka och |6k Risotto
Risotto med notkott och svamp

Fisk och skaldjur Paella 2 pers.

Paella med Hummer 2 pers.

Paella med grénsaker 2 pers.

Kramigt ris med fisk och skaldjur 2 pers.

Kramigt ris med Hummer 2 pers.
J ala

Spaghetti Mare e Monte  (Jatterakor och svamp | gradde )

Spaghetti med Skaldjur

Spaghetti med hummer och tomat 2 pers.
Tagliatelle med kalvkétt och svamp i rott vin

Tagliatelle med anka och 6k i rott vin

RESTAURANTE Garibaldi 922795303

Svenska

25.95
29.95
3.95

22.95
29.95
22.95
7595

395
4.95

25:95
2595
25:95
49.95
69.95
39.95
49.95
69:95

19.95
2295
5995
22.95
22.95
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Nederlands

Gegrilde entrecote +300grs. 25.95
Gegrilde Ossenhaas +260grs. 29.95
Huisgemaakte Sauzen 3.95
— Champignons — Drie peper — Bearnaise
— Portwijn — Roquefort
Gegrilde Lamskoteletjes 6stuks.  22.95
Gebraden Schouder of Lamsbout 29.95
Rundvlees Stroganoff Met Rijst (Recept van onze chef ) 22.95
Chateaubriand TRADICIONAL 2pers. 75,95
( Geserveerd met drie sauzen en speciale bijgerecht )
@2’/&'[/&/@64& cCatra
Frieten 3.95 Gebakken aardappelen met knoflook 3.95
Canarische aardappelen 3.95  Salades 4.95
Rijst en D wella
Risotto met Grote garnalen en Zalm 25.95
Risotto met Eend en Ui 25.95
Risotto met Kalfsvlees en Champignons 25.95
Paella met Vis en Zeevruchten 2 pers. 49.95
Paella met Canadese Kreeft 2 pers. 69.95
Paella met Groenten 2pers. 39,95
Romige rijst met vis en zeevruchten 2pers. 49,95
Romige rijst met Canadese Kreeft 2pers.  69.95
Q@(Jj}/a/
Spaghetti Mare e Monte  ( Grote Garnalen en Champignons in Room ) 19.95
Spaghetti Frutti di Mare- vis en zeevruchten 22.95
Spaghetti Met Kreeft En Tomaat 2pers. 59.95
Tagliatelle met Kalfsvlees en Champignons in rode wijn 22.95
Tagliatelle met Eend en Ui in Rode Wijn 22.95

RESTAURANTE Garibaldi 922795303
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AHTpeKOT Ha rpune : +300 grs.
[0BAXbA BbIPE3Ka Ha rpune + 260 grs.
AOMalHKe CoyCbl
— [pubel — Tpu nepeL, — beapHes
— MopTBenH — Pokdop
OT1busHana 13 bapaHuHbI Ha rpune 6 eau.
[Mneyo arHeHka nm bapaHba HOra apeHbin
BedcTporaHoB ¢ pucom ( Peuenr Hawero wed-nosapa )
Watobpuan TPAANLUMOHHbIV 2 pers.

( Mopaetca ¢ Tpema coycamm M 0cobbIM rapHUPOM)

J1OOTHUTENIbHBIE TAPHUPEI

Kaptodensb dpu 3:95 KapTodenb c YeCHOKOM
KaHapckuit kaptodensb 3.95 Canarbl

Puc n nariapsa

Pu30o1TO ¢ KOponeBCcKMe KpeBeTKkM U 10Cocem

PM30TTO C YTKOM U NYKOM

P130TTO C roBagnHom 1 rpubamm

Masnbs 13 pbibbl 1 MOPENPOAYKTOB 2 pers.
Masnba c Omap 2 pers.
[Masnba ¢ oBoWamu 2 pers.
CAnBOYHBIN pUc ¢ pbiboit 1 MOpenpoayKTaMu 2 pers.
CansoyHbIn puc c Omap 2 pers.

ITacTa

Cnarettu “Mare e Monte” ( Koponesckue KpeBeTKu 1 rpubbl B cAuBKax )
CnareTTy ¢ MopenpoayKTamu

CnareTti ¢ OMap v NOMKUAOPaMM 2 pers.
TanbATeNNe ¢ TeAATUHOMN U rpubamm B KPaCHOM BUHE
TanbATeNNE C YTKOM U JIYKOM B KPaCHOM BUHE

RESTAURANTE Garibaldi 922795303

Pycexuit

25.95
29.95
3.95

22.95
29.95
22.95
7595

3.95
4.95

25:95
25.95
2595
49.95
69.95
58.95
49.95
69:95

19.95
22.95
59.95
2295
2295




Italiano
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26 Entrecote alla Griglia +300grs. 2595
27  Filetto Di Manzo alla griglia +260grs.  29.95
28 Salse fatte in casa 3.95
— Funghi — Tre pepe — Bearnaise
— Vino di porto — Roquefort
29 Costoletta di Agnello alla griglia 6 pezzi 22.95
30 Spalla o cosciotto di agnello arrosto 29.95
31 Manzo alla Stroganoff con Riso ( La ricetta del nostro Chef ) 22.95
32 Chateaubriand TRADIZIONALE 2pers.  75.95

( Servito con tre salse e contorno speciale )

%0 nlornd %:fo//m

Patatine fritte 3.95 Patate saltate con aglio 3.95
Patate delle Canarie  3.95 Insalate 4.95
DLiso ¢ Della
33 Risotto con Gamberoni e Salmone 25.95
34 Risotto con Anatra e Cipolla 25.05
35 Risotto con Manzo e Funghi 25.95
36 Paella di pesce e frutti di mare 2pers. 49.95
37 Paella di Astice canadese 2 pers. 69.95
38 Paella di Verdure 2 pers. 39.95
39 Riso cremoso con pesce e frutti di mare 2pers. 4995
40 Riso cremoso con Astice canadese 2 pers. 69.95
Dwsta

41 Spaghetti Mare e Monte  (Gamberoni e Funghiin Crema ) 19.95
42 Spaghetti Frutti di Mare 22.95
43 Spaghetti all'Astice con pomodoro 2 pers. 59.95
44 Tagliatelle con Manzo e Funghi al Vino Rosso 22.95
45 Tagliatelle con Anatra e Cipolla al Vino Rosso 2295

RESTAURANTE Garibaldi 922795303
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Gegrilltes Entrecote
Gegrilltes Rinderfilet
Hausgemachte Saucen
— Pilze — Drei Pfeffer
— Portwein — Roquefort
Gegrillte Lammbkoteletts
Gebratene Lammschulter oder Lammkeule

+ 300 grs.
+ 260 grs.

— Bearnaise

6 Einh.

Rindfleisch Stroganoff mit Reis (Rezept unseres Chefkochs )

Chateaubriand TRADITIONELL

( Serviert mit drei Saucen und Spezial Beilage )

%’/ﬂdq@n @W’a/

2 Pers.

Pommes Frites 3.95
Kanarische Kartoffeln 3.95 Salate

%25 und. @f; 14

Risotto mit Riesengarnelen und Lachs
Risotto mit Ente und Zwiebeln

Risotto mit Rindfleisch und Pilzen

Paella mit Fisch und Meeresfriichten
Kanadischer Hummer Paella

Vegetarische Paella

Cremiger Reis mit Fisch und Meeresfriichten
Cremiger Reis mit Kanadischer Hummer

A asla

2 Pers.
2 Pers.
2 Pers.
2 Pers.
2 Pers.

Spaghetti Mare e Monte  (Riesengarnelen und Pilze in Sahne )

Spaghetti mit Meeresfriichten
Spaghetti mit Hummer und Tomaten

2 Pers.

Tagliatelle mit Rindfleisch und Champignons in Rotwein

Tagliatelle mit Ente und Zwiebel in Rotwein

RESTAURANTE Garib aldi

922795303

Deutsch

25.95
29.95
3.95

22.95
29.95
22.95
15:95

Bratkartoffeln mit Knoblauch 3.95

4.95

2595
25.95
25.95
49.95
69.95
39.95
49.95
69.95

19:95
22.95
59.95
2295
2295
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Entrecote Grillée + 300 grs.
Filet de boeuf grillé + 260 grs.
Sauces fait maison

— Champignons — Trois poivres — Bearnaise
— Porto — Roquefort

Cotelettes d'agneau grillée 6 unités.

Epaule ou Gigot d'Agneau de lait roti
Boeuf Stroganoff au Riz ( La recette de notre Chef)
Chateaubriand TRADITIONNEL 2 pers.

( Servi avec Trois Sauces et Garniture Spéciale)

v%mmi/////teé %?8///»’(0

Frites 3.95 Pommes de terre a |'ail
Pommes de terre 3.95 Salades

canariennes
Dty et Poella

Risotto au Crevettes royales et Saumon
Risotto au canard et oignons
Risotto au beeuf et champignons

Paella aux poissons et fruits de mer 2 pers.
Paella au Homard canadien 2 pers.
Paella aux légumes 2 pers.
Riz crémeux au poisson et aux fruits de mer 2 pers.
Riz crémeux au Homard canadien 2 pers.

L@;&m

Spaghetti Mare e Monte  ( Crevettes royales et Champignons a la Créme )
Spaghettis aux Fruits de mer

Spaghetti au Homard a la Tomate 2 pers.
Tagliatelles avec Boeuf et Champignons au Vin Rouge

Tagliatelles avec Canard et Oignons au Vin Rouge

RESTAURANTE Garibaldi 922795303

Frangais

25,95
29.95
3.95

22.95
29.95
22.95
75.95

3:95
4.95

25.95
25:95
25.95
49.95
69:95
39.95
49.95
69.95

19:95
22.95
59:95
22.95
22.95
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Entrecot al Grill + 300 grs.
Solomillo de Ternera al Grill + 260 grs.
Salsas Caseras
— Champifiones — Tres Pimientas — Bearnaise
— Vino Oporto — Queso Roquefort
Chuletilla de Cordero Recental al Grill 6 unds.

Paletilla o Pierna de Cordero Lechal Asada
Strogonoff de Ternera con Arroz (Receta de Nuestro Chef )

Chateaubriand TRADICIONAL 2 pers.

( Servido con Tres Salsas y Guarnicién Especial )
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Papas Fritas 3.95 Papas Salteadas con Ajo
Papas Arrugadas 3.95 Ensaladas

%{0@(%/}// %

Risotto de Langostinos y Salmdn
Risotto de Pato y Cebolla
Risotto de Ternera y Champifiones

Paella de Pescado y Marisco 2 pers.
Paella de Bogavante Canadiense 2 pers.
Paella de Verdura 2 pers.
Arroz Caldoso con Pescado y Marisco 2 pers.
Arroz Caldoso con Bogavante Canadiense 2 pers.
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Spaghetti Mare e Monte  ( Langostinos y Champifiones en Crema )
Spaghetti Frutti di Mare

Spaghetti con Bogavante al Tomate 2 pers.

Tagliatelle con Ternera y Champifiones al Vino Tinto
Tagliatelle con Pato y Cebolla al Vino Tinto

RESTAURANTE Garibaldi 922795303
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25.95
29.95
3:95

22.95
29.95
22.95
75.95

395
4.95

25.95
25.95
25.85
49.95
69.95
39.95
49.95
69.95

19.95
22.85
59.95
22.95
22.95

Espaiiol
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THE PRICES INCLUDE IGIC.
By tradition, we serve Hot Bread (3.50 per person.)
If you don't want it, please notify the Waiter.
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1 Soup of the Day (Our Chef's Specialty, ask the Waiter ) 9.95
2 Lobster Cream with Cognac and Caviar 19.95
wlads
3 Caprese Salad ITACANARIA 12.95
( Buffalo Mozzarella and Canarian Tomato )
4 Avocado and Prawns Salad in Cocktail Sauce 19.95
5 Gourmet Canadian Lobster Salad 59:95
@a/}f/@/’d
6 Canarian Cheese Board with Fig Jam 19.95
7 Bellota Iberian Ham Platter 100% 28.95
8 Melon with Bellota Iberian Ham  100% 15:85
9 Prawns and Fruits Cocktail 15.95
10 Beef Fillet Carpaccio 1995
11 Smoked Salmon Stuffed with Prawns and Cream Cheese 18.95
12 Fresh Oyster (' min. 4 units.,price by unit ) 495
13 Garlic Prawns 18.95
14 Battered Cuttlefish 15.95
15 Fresh Garlic Mushrooms 9.95
16 Fried Camembert with Cranberry Sauce 9.95
17 Scallop Meat Bilbaina or in Saffron Cream 4 units 2295
18 Octopus in Galician or Canarian Style 18.95
7~
c% (6/2(/ Q/(’gl/(/f('(/
19 Fish of the Day ( Ask the Waiter )
20 Grilled Sole Fillet or in Cava Sauce 25.95
21 Grilled Gold Bream or Sea Bass Fillet 25.95
22 Grilled Salmon Fillet or in Pepper Sauce 25.95
23 Grilled King Prawns 5 units JE 95
24 King Prawns and Scallop Meat in Saffron Cream 29.95
25 Canadian Lobster to your taste +500grs. 4995
( Boiled served with two sauces or Gratin with Cheese )
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Grilled Sirloin Steak + 300 grs.
Grilled Fillet Steak + 260 grs.
Homemade Sauces

— Mushrooms — Three Peppers — Bearnaise
— Port Wine — Roquefort Cheese

Grilled Recental Lamb Chops 6 units

Roast Shoulder or Leg of Suckling Lamb

Beef Strogonoff with Rice  ( Our Chef's Recipe )

Chateaubriand TRADICIONAL 2 pers.
( Served with Three Sauces and Special Garnish )

‘Catra %K/ﬂ @QM

French Fries 3.95 Sauteed Potatoes with Garlic
Canarian Potatoes 3.95 Side Salad

DRive and O wellu

Prawns and Salmon Risotto
Duck and Onion Risotto
Beef and Mushrooms Risotto

Fish and Seafood Paella 2 pers.
Canadian Lobster Paella 2 pers.
Vegetable Paella 2 pers.
Rice in broth with Fish and Seafood 2 pers.
Rice in broth with Canadian Lobster 2 pers.

Spaghetti Mare e Monte  ( Prawns and Mushrooms in Cream )
Spaghetti Frutti di Mare

Spaghetti with Canadian Lobster in Tomato 2 pers.
Tagliatelle with Beef and Mushrooms in Red Wine

Tagliatelle with Duck and Onion in Red Wine

RESTAURANTE Garibaldi 922795303
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25.95
29.95
3.95

22585
2995
2295
7595

3.95
4.95

25,95
2595
25.95
49.95
69.95
39195
49.95
69.95

19.95
2295
59.95
22:99
22.95
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