
APPETIZER:
 · CRISPY RICE WITH SUN-DRIED TOMATO TARTARE
 · IBERIAN HAM CROQUETTE AND FRIED GREEN PEPPER MAYONNAISE
 · CHISTORRA SAUSAGE PIADINA WITH GORGONZOLA CHEESE AND PESTO

TO SHARE:
 · BURRATA WITH CITRUS VINAIGRETTE, SUN-DRIED TOMATO, 
     AND TOASTED HAZELNUTS
 · CONFIT 'ALEJANDRA' COD SALAD

INDIVIDUAL PLATE (TO CHOOSE):
 · GRILLED SEA BREAM, PISTO AND CONFIT PIQUILLO PEPPERS
 · GRILLED IBERIAN PORK
 · CONFIT LEEK WITH PEANUT SATAY SAUCE

DESSERT
 · APPLE PIE WITH VANILLA ICE CREAM 

2 DESSERT

* Minimum 10 people. Mandatory for groups of more than 12 people.
* Make your reservation by phone or at reserva@lamestizalamanga.com
* The number of diners must be reserved more than 48 hours in advance.    
* The election of the principal must be made more than 48 hours in advance    
  (you can send it by WhatsApp to 621 214 814)
* When the establishment requests it, a deposit will be paid to formalize 
   the reservation.
* Bread and coffee included(no asiatic coffe).
* We can make adaptations for vegans, celiacs and allergies. Ask us.
* Some menu references may vary due to menu changes.
* Prices per person VAT included
* Drinks: water, soft drinks, beer and house wine

MENÚ 1:   45€

SUMMER GROUP MENUS  2025  - MENU 1

APPETIZER:
 · IBERIAN HAM CROQUETTE AND FRIED GREEN PEPPER MAYONNAISE
 · CHISTORRA SAUSAGE PIADINA WITH GORGONZOLA CHEESE AND PESTO
 · SALT COD FRITTER WITH SOY MAYONNAISE

TO SHARE:
 · PRAWNS SALPICON
 · ARTICHOKES IN PARMESAN AND TRUFFLE SOUP
 · BOUCHOT MUSSELS WITH GREEN CURRY BUTTER, COCONUT 
     AND CILANTRO

INDIVIDUAL PLATE (TO CHOOSE):
 · GRILLED IBERIAN PORK
 · GRILLED SEA BREAM, PISTO AND CONFIT PIQUILLO PEPPERS
 · CONFIT LEEK WITH PEANUT SATAY SAUCE

DESSERT
 · APPLE PIE WITH VANILLA ICE CREAM DRINKS

2 DRINKS

MENÚ 2:   55€

SUMMER GROUP MENUS  2025  - MENU 2

APPETIZER:
 · IBERIAN HAM CROQUETTE AND FRIED GREEN PEPPER MAYONNAISE
 · IBERIAN HAM CROQUETTE AND FRIED GREEN PEPPER MAYONNAISE
 · CHISTORRA SAUSAGE PIADINA WITH GORGONZOLA CHEESE AND PESTO

TO SHARE:
 · TUNA TARTARE
 · CONFIT LEEK WITH PEANUT SATAY SAUCE
 · BOUCHOT MUSSELS WITH GREEN CURRY BUTTER, COCONUT 
     AND CILANTRO

INDIVIDUAL PLATE (TO CHOOSE):
 · AGED BEEF RIBEYE
 · GRILLED SEA BREAM, PISTO AND CONFIT PIQUILLO PEPPERS
 · SEA BASS CEVICHE WITH PASSION FRUIT LECHE DE TIGRE

DESSERT
 · TORRIJA WITH PISTACHIO AND RED BERRY SORBET
     "Torrija" (Spanish-style French Toast)BEBIDA INCLUÍDA*

DRINKS INCLUDED

SUMMER GROUP MENUS  2025  - MENU 3

MENÚ 3:   65€

* Minimum 10 people. Mandatory for groups of more than 12 people.
* Make your reservation by phone or at reserva@lamestizalamanga.com
* The number of diners must be reserved more than 48 hours in advance.    
* The election of the principal must be made more than 48 hours in advance    
  (you can send it by WhatsApp to 621 214 814)
* When the establishment requests it, a deposit will be paid to formalize 
   the reservation.
* Bread and coffee included(no asiatic coffe).
* We can make adaptations for vegans, celiacs and allergies. Ask us.
* Some menu references may vary due to menu changes.
* Prices per person VAT included
* Drinks: water, soft drinks, beer and house wine

* Minimum 10 people. Mandatory for groups of more than 12 people.
* Make your reservation by phone or at reserva@lamestizalamanga.com
* The number of diners must be reserved more than 48 hours in advance.    
* The election of the principal must be made more than 48 hours in advance    
  (you can send it by WhatsApp to 621 214 814)
* When the establishment requests it, a deposit will be paid to formalize 
   the reservation.
* Bread and coffee included(no asiatic coffe).
* We can make adaptations for vegans, celiacs and allergies. Ask us.
* Some menu references may vary due to menu changes.
* Prices per person VAT included
* Drinks: water, soft drinks, beer and house wine
* Drink included up to a maximum of 4 drinks per person (average)


