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TIERRA BRAVA

STARTERS SALADS FRESHPASTA &RICE
Beef "'montadito”, japanese truffle mayo & pecorino cheese 4 Smoked Vichyssoise with grilled bread & 93 Creamy parpadelle with foie 15,9
Anchovies 00, fig, manchego cheese & flatbreadwithtomato 135~ darlicbutter Fideua noodle paella with cuttlefish, prawn 23
Iberian ham & flat bread with tomato 19,9 Sweet potato hummus, hoisin,bacon & lebanese 11,9 carpaccio & artichoke chips
Smoked aubergine, sun-dried tomato & parmesancroquettes 2 pita bread Vegetable paella with "romesco" sauce & 19,5
Beef oxtail bao with chipotle & peanut 55 Stracciatella diburrata, cherry tomatoes, pesto 14 greenleafs
Sirloin steak brioche with truffled hollandaise sauce 7.9 &pistacho Fish & meat paella 219
Our "Patatas Bravas" 75 Grilled lettuce heart from Tudela, cheese foam, 13,9 Perol sausage, cuttlefish & prawns
Wood fired cheese fondue 13,9 red berries & seeds Tierra's paella 225
Prawn gyozas, mango, buffalo, chicken & 1,7 Iberian pork, mushrooms & green beans
mushroom sauce FROMTHE SEA
Boneless chicken wings with sweet & spicy sauce 11 .
Tuna, beetroot & avocado tartare with 19
Red prawn "ceviche” 14 creme fraiche de raifort HOME-MADE DESSERTS
Grilled cuttlefish, pork cheek & artichokes with roast chicken 14,5 .
Cod with flower honey & orange 18,5 Cornfl ith i
Burrata, sun-dried tomato & pesto pizza 10,5 . . - . ornflan with caramelised popcorn 6,5
National grilled calamari with lemon, allioli 18,9 C . .
Fontina cheese, egg & truffle oil pizza 12 &pesto reamy cheesecake withredberries 6,7
Flat bread with tomato 25 Our“Lemon Pie" 7
Chocolate textures 7
MEATLOVERS Hazelnut coulant with passion fruit & peach sorbet 75
SIDES Beef sirloin steak tartare with herb mustard 19,9 lce-cream: . 55
o ] Chocolate | Dulce de leche | Greek yogurt | Vanilla
Beef tataki with Café de Paris butter 21
i . . ts:
Bread 25  Frenchfries 3 Duck magret with barbacue sauce, red fruits, 19,9 Sorbets _ _ 55
Rustic bread 3 Truffle "according to the season" 4,5 creamy roasted pumpkin & seeds Lemon| Raspberry | Passion fruit & peach
Pitabread/Totopos - 15 Grilled foie 55 Iberian feather pork, parmentier, mushroom 21
CafédeParisbutter 2 & figs

Please request further information in case of allergies or food intolerances. * SO mOS EsenCIa @somosesencia.es #tierrabrava *VAT included



