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El Café

de La Opera
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Menu, 5 de enero de 2012
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Bisquet de nécoras al armafac
Ensalada templada de rape alangostado con vinagreta de frutos secos
Solomillo ibérico albardado con tocineta y salsa ligera de shiitake

Chocolates en tres texturas

£ 00 %

Roscon de Reyes y Dulces Navidefios
Cafe o infusiones

Bodega:

Aguas Minerales
Vino Blanco: “Dofia Beatriz”. Fermentacion en barrica D.O. Rueda.

Vino Tinto: “Vifia Salceda” Crianza D.O. Rioja.
Cava: Reserva Especial “El Café de la Opera”.
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Precio: 69,00 euros (8% I.V.A .incluido)
Menu Infantil hasta 12 afios, Precio: 45 euros (8% I.V.A. incluido)

C/ Arrieta, 6 - 28013 Madrid — Tf. 34 91 5426382 - Fax 34 91 5416923 - reservas@elcafedelaopera.com
www.elcafedelaopera.com
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El Café

de La Opera
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January 5, 2012 - Menu
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Bisque of crabs with Armagnac
Lukewarm salad of monkfish with dried fruits vinaigrette
Iberian sirloin with shiitake sauce

Chocolates en three textures
2 D)

Twelfth-night cake & Candy Christmas Sweets
Coffee or Tea

Mineral water

White wine: “Doia Beatriz’ D.O. Rueda.

Red wine: “Vifia Salceda” Crianza D. O. Rioja.
Special Reserve Cava for “El Café de la Opera’”.
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Price: 69,00 euros (8% .V.A.T.included)
Children’s menu until 12 years old, Price: 45,00 euros (8% V.A.T. included)

C/ Arrieta, 6 - 28013 Madrid — Tf. 34 915426382 - Fax 34 91 5416923 - reservas@elcafedelaopera.com
www.elcafedelaopera.com




