deleite

THE MENU

Let's det the ball rolling with...

Selection of cheeses with diant grissini breadsticks, served with toasted almonds.
Hand-sliced Iberian ham platter (1208r).

Deleite’s famed salad with langoustines,fried egds and piparra chilli peppers.
Potatoes in vinaigrette with red tuna sashimi.

Spicy potatoes bravas.

Anchovy fillets in vinegar served alongside homemade fried chips
and chopped red onion.

Burrata salad served with tomatoes and nuts in a pesto sauce.
Deleite’s special recipe Spanish omelette served in its own frying pan.
Deleite’s home recipe croquettes.

Homemade crunchy fingers made from farm raised, free range poultry.
Chicken wings platter with kimchi mayo.

Iree-range ecological eggs served with potatoes and Iberian ham.

Gel ready for a surprise with...

Red tuna tartar with mazamorra (almond soup) and almond shavings.
Ecolodical drilled vegetables with romesco sauce (peppers and almonds sauce).
Breaded Camembert cubes drizzled with red fruit marmalade.

Spanish caught calamari served in crusty roll with Kimchi mayo.

Rock&Rollwith chicken pot roast and green sauce.

Steak tartar served in a brioche roll.
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From the sea to your dish...

Fish in crispy marinade.
Baked octopus (180gr) with mashed potatoes and green 'mojo’ sauce.
Pickled brine tuna with baby carrots and herring roe.

Candied cod with green beans and peppered soup.

Meat dishes...

Iberian pork abanico (external wrapping of the ribs) 16 €
served with triple-cooked potatoes and garlic mayo sauce.

Matured beef sirloin served with fried peppers and potatoes. 23,8 €
Acorn-fed Iberian game meat with sweet potato purée. 12 ¢ 23,8 €
Grilled matured beef cutlet. 6/100
Beef tenderloin burder (200dr.) served on blackened bread. 16,5 €

Excellence vegan burder served with crunchy chips. 9C

Our rice dishes...

Risotto made with wild mushrooms, foie and pesto sauce.
Brothy rice with King prawns and garlic mayo.

Chers rice dish “a la llauna” (roasted in the pan) (2 pax).




deleite

THE MENU

Our homemade desserts...
Baked cheesecake.
Carrot cake with cheese frosting.
Tiramisu.
Chocolate eggs with vanilla pannacotta and mango cream.
Chocolate brownie served warm and vanilla ice cream.

Lemon Pie

Snacks for all sizes...

Nutella walflle.

Nutella waflle with cream.
Nutella Pancake.

Nutella Pancake with cream.

Pancake with homemade peach jam and cinnamon.

Smoothies y batidos helados...

Smoothies: Strawberry, Pineapple, Coconut, Banana, Mango.

Ice-cream shakes: Strawberry, Banana, Chocolate, Vanilla, Mango.
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WINE LIST

WHITES, ROSES, SPARKLING WINES

GILDA (uva verdejo)

CANTO 5 FRIZANTE (Ecolégico, uva verdejo)
PAIVA SEMIDULCE (uva cayetana)

NEREIDA (uva RIBEIRO)

O’CARALLO (uva albarifio)

PAIVA BRUT (uvas macabeo y chardonnay)
K-NAIA (uva verdejo)

DOMINIO DE TARES (DO Bierzo, uva godello)
ENTRECHUELOS (uva chardonnay)

RIOJA VEGA (tempranillo 100%, UNICO)
SUMARROCA BRUT (uvas macabeo y chardonnay)
CHAMPAGNE GRUT ROSADO POL COCHET (Pinot Noir y Chardonnay)
EMINA ROSE PRESTIGIO

RED WINES

D.O RIBERA DEL DUERO

EMINA PASION (tinta del pais)
MELOSO ROBLE (tempranillo)
MELOSO CRIANZA (tempranillo)
NEXUS ONE (tempranillo)

PAGO DE CAPELLANES (tempranillo)
PARCELA UNO RESERVA (tinta fina)

D.O RIOJA

RAMON BILBAO CRIANZA (tempranillo)

22 PIES CRIANZA

PERFUME DE SONSIERRA BY DAVID DELFIN (tempranillo)
SONSIERRA GRAN RESERVA

OSCAR TOBIAS GRAN RESERVA (uva del pais)

OTRAS D.O

3404 SOMONTANO (merlot, garnacha y moristel)
CHARLOTEO , SEVILLA. (uva DOP Lebrija)

EL SUENO DEL NINO, HUELVA (tintilla de rota)
SEIS + SEIS, RONDA, (tinta del pais)

BOTTLE

16,00 €
19,00 €
18,00 €
19,00 €
19,00 €
24,00 €
21,00 €
24,00 €
24,00 €
44,00 €
28,00 €
90,00 €
26,00 €

BOTTLE

19,00 €
17,00 €
22,00 €
24,00 €
37,00 €
49,00 €




