EL GALLO DE ORO

BREAKFAST, SANDWICHES AND ALMUERZOS - UNTIL 12pm - Prices in Euros

BREAKFAST

Toast with olive oil (1) 2,9

Toast with fomato (1) 2,9

Toast with cured ham (1) 4,9

Toast with cured ham and tomato (1) 5,5
Toast with butter (1,7) 2,9

Toast with jam (1,12) 2,9

Toast with butter and jam (1,7,12) 3,5
Toast with avocado and salmon (1,4) 8
Croissant (1,3,7,8) 2,5

GALLO’S TORTILLA

Individual and freshly homemade
The Classic (3,7) 9 + Cured ham +3

SANDWICHES with “pataqueta” bread
Especial de la Casa (1,3,6,12) 6,5

— ENGLISH BREAKFAST 12 —

+ Fried eggs (3)

+ Bacon and sausage (7,12)
+ Potatoes

+ Natural orange juice

+ Hot drink

ALMUERZO 8,9

From monday to friday

+ Sandwich
+ Olives (12)
+ Beer or glass of wine or soft drink
+ Hoft drink*

*Extra : Cremaet, Tocado, Cardajillo +0,5

Grilled bacon, omelet, zucchini, fresh grated fomato

Mascleta (1,3,12) 6,5

Grilled bacon, fried eggs, sauteed sliced potatoes with onion and aioli

Bonanza (1,5,8,10,12) 7

Figatells, Crispy fried eggplant, mustard and honey sauce

Fresquito (1,4,7) 7
Anchovies, fresh cheese and grilled red bell pe

Valencianot (1,3,12) 7

pper

Pork sausages, fried cauliflower with garlic, sauteed sliced potatoes with

onion and aioli

Alicanfino (1,3,10,12) 7

Marinated pork loin, fried green bell pepper, grilled mushrooms, and spicy

mayonnaise
Marinero (1,3,13) 7
Grilled baby squids with mayonnaise or aioli

Ruta del Bacalao (1,2,3,4,7,13) 7
Cod croquettes, spanish ratatouille and aioli

(1) Gluten - (2) Crustaceans - (3) Eggs — (4) Fish — (5) Peanuts — (6) Soy — (7) Dairy - (8) Tree nuts

4‘.
F!
\E‘E!

-

(9) Celery — (10) Mustard - (11) Sesame - (12) Sulphites — (13) Molluscs — (14) Lupin



EL GALLO DE ORO

Prices in Euros

COLD TAPAS — DAILY MENU 18 —
Gazpacho andaluz (1,12) 6 + Starter

Vinegar marinated anchovies (4,12) 8 + Main course

Anchovies and grated tomato (4) 10 + Dessert or Coffee/Tea
Mojama (salted and sliced tuna loin) (4) 9 + Beer or Soft drink
Deviled eggs (3,4,6,12) 5 or Glass of wine
Ensaladilla rusa (1,3,4,10,12) 7 + Bread service

Marinera (1,3,4,10,12) 4

Octopus and shrimp salad with bell pepper (2,4,12,13) 8,5 | Main course only 10

“Especial de la casa” salad (3,4) 14
(tomato, tuna, asparagus, hard-boiled egg, leffuce, corn)
Valencian ftomato and local pickles (12) 10 with funa (4) +3  with mojama (4,12) +5

HOT TAPAS

Marinated tuna croquette (1,3,4,7,12) 3
Cured ham croquette 2,5

Sweetbreads 12

Grilled Squid (13) 20

Lean pork with tomato 9

Spanish ratatouille with fried egg (3,4,12) 10
Gallo’s potatoes with Brava sauce (3,10,12) 8

SNACKING

Valencian cold meats from el Mercado Central (1,6,7,12) 6
Anchovy Gilda (3,4,7,12) 2,5

Fried almonds (8) 3

Chanchullo (1,4,12,13) 10

(chips, marinated mussels, olives and vinegar marinated anchovies)

VEGGIE PLATE

Home-roasted vegetables, romesco sauce, fried egg, sauteed sliced potatoes with
onion, lettuce hearts and tomato (1,3,8,12) 14

Bread service (1) 2,5 With aioli and grated tomato (3) +1

DESSERTS DESSERT DRINKS

Flan “cremat” (3,7,12) 6 Glass of sweet wine Matard 10

Gallo’s Cheese cake (1,3,7) 6 Liueur Orange Carmeleta 5 )
Seasonal fresh fruit 5 M
(1) Gluten - (2) Crustaceans - (3) Eggs — (4) Fish — (5) Peanuts — (6) Soy — (7) Dairy - (8) Tree nuts w ‘r'!
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(9) Celery — (10) Mustard - (11) Sesame - (12) Sulphites — (13) Molluscs — (14) Lupin



