
Restaurante El Sevillano
CARTA COMEDOR



BEVERAGES

Alhambra Beers

Reserva 1925 2,50€

Special 2,20€

Alcohol Free 1,70€

Caña 1,50€

Large draft Beer 1,90€

Half pint 2,70€

Mug 1L 5,90€

WINES OF GRANADA

Pago de Almaraes 16,50€

Memento 20,00€

Señorío de Nevada syrah 22,00€

RIOJA WINES

Viña Ardanza reserva 28,00€

Marqués de Vargas reserva 22,00€

Marqués de Cáceres crianza 15,60€

Barón de Ley reserva 19,50€

Viña Arana reserva 22,00€

Viña Alberdi crianza 18,00€

Barón de Ley Finca Monasterio 22,00€

Navajas crianza 14,00€

Azpilicueta crianza 18,00€

Viña Real crianza 14,00€

Riberas del Duero Wines

Pago de los Capellanes cosecha 16,00€

Convento San Francisco crianza 24,00€

Finca Resalso 14,00€

Legaris roble 14,00€

Áster crianza 14,00€

Protos cosecha 14,00€

Dehesa de los Canónigos 26,00€

WHITE AND ROSÉ WINES



Lencers Aguja 9,00€

Peñascal 8,50€

Mencal 10,50€

Barbadillo 9,00€

CAVAS AND CHAMPAGNES

Juve y Camps Reserva de la Familia 25,00€

Juve y Camps Brut 19,00€

Moët & Chandon 42,00€

SOUPS

Cold vegetable and tomato soup 2,90€

Soup with ham and eggs 5,90€

Clear Soup 2,90€

SALADS

Seasoned Tomato (peeled) with garlic and oregano 4,80€

Lettuce Hearts with fried garlic 7,20€

House Salad (small) 4,80€

House Salad (large) 7,80€

Lettuce with avocado 7,20€

Pickled Partridge salad 9,50€

Appetizers

Half portion of black pudding, chorizo or spicy sausage 5,50€

Black pudding, chorizo or spicy sausage 9,50€

Scrambled eggs with wild asparagus and prawns 10,60€

Scrambled eggs with garlic shoots and prawns 10,60€

Black pudding with brandy soaked raisins and pine nuts 10,60€

Stuffed Peppers with Cod 10,60€

Piquillo Peppers stuffed with hake and prawns 10,60€

Beans with ham (in season) 10,60€

Schrimp with 'Pil-Pil' Sauce 11,50€

Bodega Serrano ham (cured from 9 to 12 months) 10,50€

Sheep Cheese 10,00€

Sautéed artichokes with ham (in season) 10,60€



Sweetbread with raisins and pine nuts 16,00€

Spicy baby eels with spanish broken eggs 9,50€

Oxtail croquettes (unit) 1,00€

Fried bread crumbs with peppers 6,90€

Lamb offal with garlic 7,20€

EGGS AND OMELETTES

Fried egg 1,50€

French Omelette 4,50€

Ham omelette 5,40€

Spanish Omelette (2 eggs) 6,50€

Fried egg with fries 5,40€

RICE DISHES

Meat paella 9,40€

Seafood Paella 10,60€

Arroz campero (rice with vegetables and meat) 9,40€

Rice with lobster 13,20€

Vegetable paella 9,00€

FISH DISHES

Grilled swordfish 12,00€

Pan-fried Salmon 9,60€

MEAT DISHES

Lamb leg (4 persons) 40,00€

Pork knuckle (2 persons) 21,00€

Sirloin medallions 10,50€

Garlic chicken 9,60€

Lamb Chops 13,20€

Rib Eye Steak 14,80€

Fried rabbit 12,00€

Juicy Steak 13,20€

Beef Tenderloin 16,40€

Pork Loin with Garlic 9,60€



Chicken breast 8,50€

Lamb shoulder (2 persons) 26,00€

HOUSE SPECIALTIES  (Por encargo)

Lamb neck 10,50€

Roasted potatoes with fried eggs and peppers (portion) 4,50€

Arroz campero 9,40€

Pierna de cordero (4 personas) 40,00€

Roasted ribs 12,00€

Croquetas de rabo de toro (unidad) 1,00€

Fried bread crumbs 9,60€

Arroz con bogavante 13,20€

HOMEMADE DESSERTS

Cheese mousse 3,80€

Custard with biscuit 3,80€

Fruit pudding

Mousse de queso 3,80€

Natillas con galleta 3,80€

Pudin de fruta 3,50€

Egg Crème Caramel 3,50€

Tiramisu 4,50€

Cheesecake 3,80€

Rice Pudding 3,50€

Ice cream cake from the ice cream parlor "Los Italianos" 4,50€

Cassata Ice cream, from the ice cream parlor "Los Italianos" 3,90€

Ice cream from the ice cream parlor "Los Italianos" 2,80€

Seasonal fruit 2,10€

Fresh pineapple 3,50€


