GASTROBAR

WANGKAY



CRUJIENTES - CRISPY

+ CRUJIENTE DE PULPO sobre crema de pimentdn dulce de Vera ...

CRISPY OCTOPUS (over a sweet paprika cream)

* CRUJIENTE DE RABO DE TORO.........iirinciinsinn s sssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssss

Rabo de toro cebolla caramelizada sobre parmentier de trufa y chutney de manzana
CRISPY OXTAIL (oxtail and caramelized onion over a truffel infussed mash potato and apple chutney)
« CRUJIENTE DE QUESO: Queso de cabray cebolla caramelizada banada en frutos rojos...........c.uuu....

CRISPY CHEESE (goat's cheese and caramelized onion coated in a red berries sauce)

« CRUJIENTE DE CARRILLADA IBERICA...........oooseerresesesrssisssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssossss

Carrillada en salsa de setas y champifones sobre chutney de manzana bafiada con salsa de queso
CRISPY IBERIAN PORK CHEEKS (iberian pork cheeks in a mushroom and funghi sauce over a
salad dressed with a cheese sauce)

* CRUJIENTE DE PATO......ciirinnsiicssnss s ssssssssssissssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssens

Pato confitado a baja temperatura, cebolla caramelizada y crema trufada
CRISPY DUCK (low temperature duck confit, caramelized onion and truffle cream)

ENSALADAS - SALADS

- ENSALADA DE BURRATA: Brotes tiernos, pina, albaricoque y vinagreta..........eeceeeresenesensennns

"BURRATA" SALAD ("burrata" cheese, tender leaves salad, pineapple, apricot and vinaigrette)

- ENSALADA DE BACALAO: Espinacas, kiwi, bacalao, almendras y vinagreta de manzana....................

COD SALAD (cod, spinach, kiwi fruit, almonds and apple vinaigrette)

* ENSALADA DE POLLO CRUJIENTE.........coniiieiiciincsnssissssssssssssssmssssssssssssssssssssssssssssssssssssssssssssasessssssssses

Brotes tiernos, zanahoria, maiz, cheddar, cebolla caramelizada y pollo crujiente
CRISPY CHICKEN SALAD (crispy chicken, tender leaves salad, carrot, sweetcorn, cheddar cheese
and caramelized onion)

s TIMBAL DE AGUAGCATE.........oiiiisinssisssisssissssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssosses

Aguacate, ventresca de atun tomate de la huerta y aceite de trufa
AVOCADO TIMBALE (avocado, tuna belly, tomato and truffle oil)

cENSALADILLA RUSA ...ttt sssssssss s ssssssssssssssssssssssssssssssssssssassssssessssssssssssassssssssssssassssssasssss

Patata, huevo duro, zanahoria, ventresca de atiin y bocas de mar)
"RUSA" SALAD or OLIVIER SALAD (boiled potatoes, hard boiled egg, carrot, tuna belly and crab stick)

ENTRANTES -STARTERS

-FLAMENQUIN DE CARRILLADA con chutney de€ Manzana.........eeeeeceeesseessesssesssessssessssessssens

OXTAIL "FLAMENQUIN" (fried pork loin roll coated in bread crums, and an apple chutney)

« ARROZ NEGRO FRITO CANTONES ......oceiscrnsenmesmsessasesssesssssssssesssssssssssssssssssssssssssssssasessasessssesssnsess

"CANTONESE STILE" BLACK RICE

- HUEVOS ROTOS CON GULAS Y GAMBAS...........ciriinssssisssssssssssssssssssssssssssssssssssssssssssssssssssssssssssans

Patatas, gambas, huevos, gulas, pimentén de Vera
SCAMBLED EGGS WITH PRAWNS AND BABY EELS (potato, prawns, baby eels and paprika)

-HUEVOS ROTOS CON JAMON IBERICO Y ACEITE DE TRUFA..........cooooooeeermesscceresesesssssssssesssssssssssssssess

SCAMBLE EGGS WITH HAM AND TRUFFLE OIL
ASIATICO - ASIAN

- PAN BAO DE GAMBAS: Gambas frita, rabano encurtido y mayonesa de sriracha..........eerernennee.

PRAWNS "PAN BAO" (fried prawns, pickled radish and "sriracha" mayonnaise)

- PAN BAO DE RABO DE TORO: Rabo de toro, cebolla crujiente y coliflor encurtido............ccccevreruene...

OXTAIL "PAN BAQ" (oxtail, crispy onion and pickled cauliflower)

- ONIGIRAZU: Salmdn, aguacate, philadelphia, tomMate..... s ssesesens

"ONIGIRAZU" OR SUSHI SANDWICH (salmon, avocado, philadelphia creamy cheese and tomatoe)

* GYOZAS DE POLLO.......oiitiecinssicsssessssssssssssssssssssssssssssssssssssssessssssssssssssssssssssssssssssssssssssssssssssssssssssasessasesses

CHICKEN "GYOZAS" OR JAPANESE CHICKEN DUMPLINS

*WORK DE PRESA IBERICA............ooooososceeeeeesessssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssessssssssssssesss

"PRESA IBERICA" WOK

*WOKDE TERNERAL.......otttississi s ssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssessssssssssss

BEEF WOK

4.00€

4.50€

4.00€

4.50€

4.00€

13.50€

13.00€

12.50€

9.50€

9.50€

13.50€

11.80€

14.00€

12.50€

6.20€

6.50€

14.50€

9.20€

13.50€

14.50€



BURGER - BURGERS

¢ BURGER WANGKAY. ........ooereteeeeteessesssesssssssssssessssasssssssssasssssssssassssassssassssassssassssassssassssassssassssasessassssasessassssasssassssassssansssassssassssaness 15.50€
Al horno buey, bacon, 4 quesos, cebolla caramelizada trufa y hojaldre

"WANGKAY" BURGER (baked ox patty, bacon, 4 cheesse, caramelized onion, truffle and puff pastry)

* RUBIA GALLEGA MADURADA...........ooceeeiesnseiissssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssnsssssssssssssases 15.00€
Pan Brioche, mezclum ,bacon cebolla caramelizada y cheddar

MATURED "RUBIA GALLEGA" BREED
(Matured "rubia gallega" patty, brioche bun, mixed salad leaves, bacon, caramelized onion and cheddar cheese)

PESCADO - FISH

- SALMON NORUEGO: Crema de gambas, alMejas Y ChAMPIFIONES. ............eeeeeeeeeeeeeeeeeeeeessesssssssssssssssssssmesssseseeesessesssssssees 15.80€
NORWEGIAN SALMON (norwegian salmon, prawns cream, clams and mushrooms)

+ BACALAO AL HORNO: Verduras y tomate cheris CONItAdOS. ...t sssssssssssssssssssessssesssssssssessssassses 17.50€
BAKED COD (baked cod, vegetables, confit cherry tomatoes)

- ATUN ROJO EN SESAMO: Atlin rojo envuelto en sésamo a la brasa con su salsa de teriyaki......n. 25.00€
"TERIYAKI" TUNA (grilled red tuna covered in sesame seeds and with a teriyaki sauce)

+«CORVINA AL HORNO con salsa de puerroy espinacas verduras y patatas........u.. 16.80€

BAKED "CORVINA" (baked croaker, potatoes, vegetables and leek sauce)

CARNE - MEAT

- LAGARTO IBERICO BELLOTA ettt ettt 16.00€
GRILLED "LAGARTO IBERICO BELLOTA"

- SECRETO IBERICO BELLOTA ..ot 19.80€
GRILLED "SECRETO IBERICO BELLOTA"

« RAGU DE CORDERO. ...ttt 21.00€
LAMB RAGOUT

TERNERAS - VEALS

CWWAGYU (TKE) .ottt sttt 120€
GRILLED "WAGYU"

¢ ANGUS (LK)t 75€
GRILLED ANGUS BEEF

BUEY (KE)- oottt 110€
GRILLED OX

VACA VASCA (TKE) sttt 60€
GRILLED BEEF

- AUTOCTONA PORTUGUESA (1KE)...orresesessesessssesess sttt 80€

GRILLED "AUTOCTONA PORTUGUESA" BEEF
TIPOS DE CORTES - TYPES OF MEAT CUTS

- ENTRECOTE - TBONE
GRILLEDENTRECOTTE ~ GRILLED T-BONE
-PICANA - CHULETON.
"PICANA" GRILLED RIBEYE
POSTRES - DESSERTS
s TORRIA BRIOCHE ...ttt 6.50€

Helado torrija,crema de almendras

"TORRIJA" BRIOCHE ("torrija" brioche, icecream and almond cream)

« MILHOJAS DE KINDER BUENO...........ecteeeeesssessssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssessssssssssssssessssessssassssassssasesss 6.50€
Helado de avellana chocolate kinder )

"KINDER BUENQ" PUFF PASTRY (puff pastry, hazelnut icecream and kinder chocolate)

CECLAIRE. ...t sss s sssss s sssss s s ssss s s s R AR R SRR R R SRR R bR bR bR b R bRt b Rt 6.00€
Relleno de crema de coco y chocolate)
ECLAIRE (stuffed with cocoa cream and chiocilate)

« PANACOTA DE FRUTO ROJOS........oee st sssssssssssssssssssssssssssasssssssssssssssssssassssssssssssssssssssssssssssssssssssssssssssssssssssssanes X0[0;3
Red berries "pana cotta"
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