DA BRUNO

SUL MARE

STARTERS
(to share)

Pizza Bread
Manchego Cheese
Caesar Salad
Iberian Ham Croquettes

MAIN COURSE
Chicken Breast Parmigiana
(gratinated with mozzarella and tomato sauce, served
with
rosemary potatoes and seasonal vegetables)
or

Meat Tortellini
(filled with beef and pork, with butter and % 0

sage sauce)

DESSERT

Da Bruno Tiramisu

DRINKS

White Wine: Mantel Blanco "Verdejo" D.O.F

Red Wine: Bela Roble D.O. Ribera del D
Water, beer, soft drinks

(wine: 1/2 bottle per person)
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DA BRUNO

SUL MARE

STARTERS
(to share)
Assorted Mini Pizzas
Beetroot Carpaccio with Goat Cheese

MAIN COURSE
Teriyaki Salmon with basmati rice
and seasonal vegetables
or
Saltimbocca alla Romana
(with seasonal vegetables and baked potato)

DESSERT
Chocolate Mousse *

DRINKS
White Wine: Mantel Blanco "Verdejo" D.O. Rued
Red Wine: Bela Roble D.O. Ribera del Duero
Water, beer, soft drinks
(wine: 1/2 bottle per person)



DA BRUNO

SUL MARE

STARTERS
Pizza Bread
Avocado and Prawn Salad

MAIN COURSE
Sea Bass “Rotefia Style”
(potatoes, tomato, onion, pepper and thyme)
or
Beef Tenderloin Medallions
with porcini mushroom cream and duck foie
served with creamy mashed potatoes

DESSERT

Chocolate Brownie with vanilla ice cream %

DRINKS
White Wine: Mantel Blanco "Verdejo" D.O. Rued
Red Wine: Bela Roble D.O. Ribera del Duero
Water, beer, soft drinks
(wine: 1/2 bottle per person)

55,00 €



DA BRUNO

SUL MARE

STARTERS
(to share)
Pizza Bread
Caprese Salad
Vitello Tonnato

Pil-Pil Prawns

MAIN COURSE
Grilled Beef Entrecéte
(with seasonal vegetables and baked potato)
or
Teriyaki Salmon
(with basmati rice and seasonal vegetables)

DESSERT Q

Da Bruno Tiramisu

DRINKS

White Wine: Mantel Blanco "Verdejo" D.O. Rueda

Red Wine: Bela Roble D.O. Ribera del Duero
Water, beer, soft drinks

(wine: 1/2 bottle per person)



\\ DA BRUNO

SUL MARE
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STARTERS
To share
Iberian Ham Croquettes
Assorted Uramaki Rolls
Octopus Salad

MAIN COURSE
Provencal Sea Bass
(with seasonal vegetables and boiled potatoes)
or
Beef Entrecéte “Tagliata Style”

(with rocket, Parmesan cheese and pesto potatoes with
sun-dried tomatoes)
DESSERT %

Sicilian Cannolo filled with Ricotta Cheese

DRINKS

White Wine: Mantel Blanco "Verdejo" D.O. Rueda

Red Wine: Bela Roble D.O. Ribera del Duero
Water, beer, soft drinks

(wine: 1/2 bottle per person)



DA BRUNO

SUL MARE

STARTERS
Gourmet Platter
(consisting of: beef carpaccio, marinated salmon,
prawn cocktail and grilled vegetables with
buffalo mozzarella and pesto)

MAIN COURSE
Sea Bass in a Provencal Herb Crust
served with sliced baked potatoes
or
Braised Beef Cheek with Ribera del Duero Wine

with Prosecco, lemon and rosemary risotto

DESSERT 4
Chocolate Brownie with vanilla ice cream % ?

DRINKS

White Wine: Mantel Blanco "Verdejo" D.O. Rueda
Red Wine: Bela Roble D.O. Ribera del Duero
Water, beer, soft drinks

(wine: 1/2 bottle per person)




DA BRUNO

SUL MARE

STARTERS
Gourmet Platter
(consisting of: beef carpaccio, marinated salmon,
prawn cocktail and grilled vegetables with
buffalo mozzarella and pesto)

MAIN COURSE
Turbot Supreme
(with potato scales, butter sauce and spinach)
or

Pork Cheek with Mashed Potatoes

DESSERT
Apfelstrudel with vanilla ice cream %

DRINKS
White Wine: Mantel Blanco "Verdejo" D.O. Rued
Red Wine: Bela Roble D.O. Ribera del Duero
Water, beer, soft drinks
(wine: 1/2 bottle per person)

60,00 €



DA BRUNO

SUL MARE

STARTERS
(to share)
Pizza Bread

Caprese Salad
Pil-Pil Prawns

MAIN COURSE
Provencal Sea Bass
with seasonal vegetables and boiled potatoes
or
Beef Tenderloin Medallions
with red wine pear and rosemary potatoes

DESSERT
°

Homemade Cheesecake with Raspberry Coulis

DRINKS

White Wine: Mantel Blanco "Verdejo" D.O. Rueda
Red Wine: Bela Roble D.O. Ribera del Duero
Water, beer, soft drinks

(wine: 1/2 bottle per person)

65,00 €



DA BRUNO

SUL MARE

STARTERS
Seafood Soup
with cuttlefish, mussels, clams and prawns

FIRST COURSE
Risotto al Barolo (ltalian wine)
with confit duck, grapes and orange reduction
or
Beef Tenderloin Medallions with balsamic sauce
served with creamed potatoes and seasonal vegetables
or
Turbot Supreme
(with potato scales, butter sauce and spinach)

DESSERT %
Chocolate Soufflé

DRINKS

White Wine: Mantel Blanco "Verdejo" D.O. Rueda

Red Wine: Bela Roble D.O. Ribera del Duero
Water, beer, soft drinks

(wine: 1/2 bottle per person)



