
PÍDELO SIN GLUTEN

HAMBURGUESAS
Elige la carne y la combinación 

Elige tu carne:
 BLACK ANGUS 15.00                        POLLO PAYÉS 14.50

 PORC NEGRE KM0 (smash) 15.00       VEGANA BEYOND 14.00

Combinaciones:
 IBÉRICA: Jamón ibérico, queso manchego y cebolla caramelizada

 CLÁSICA: Huevo frito, queso cheddar, bacon, tomate y lechuga
 OLI: Queso de cabra, aguacate y cebolla caramelizada

 PAYESA: Huevo frito, queso manchego y sobrasada ibicenca
 VEGANA: Tomate, lechuga, aguacate y cebolla caramelizada (pide pan vegano + 1.50)

 CHIPOTLE: Mayonesa chipotle, pepinillo, queso cheddar y bacon
 TRUFA: Cebolla caramelizada, queso brie y mayonesa de trufa

4 QUESOS: Provolone, mozzarella, cheddar y gorgonzola 
LA DULCE PECADORA: Doble de queso cheddar y mermelada de bacon

Pan sin gluten +1.50 | Con patatas fritas +2.50

Consulte al camarero por alérgenos e ingredientes.

PLATOS PRINCIPALES
Entrecot a la plancha 26.50
Ternera a la plancha 15.50
Salmón a la plancha 19.50
Calamar a la plancha 24.00
Calamar a la andaluza 19.00
Pechuga de pollo plancha 13.00 (Infantil 7.50)
Pechuga de pollo rebozado 15.50 (Infantil 8.00)
Lomo a la plancha 12.00 (Infantil 7.50)
Salchicha Frankfurt Infantil 7.50
Albóndigas con tomate 13.00 (Infantil 7.50)
Hamburguesa  Desnuda 13.00
Elige una guarnición: patatas fritas, ensalada o arroz. 

Postres de
la casa

8.50

     ENTREPANES
Serranito Oli- ternera + queso manchego + paleta ibérica + pimiento asado 13.00
Sobrasada KM0 + queso de cabra + miel 12.00
Lomo + bacon + queso 9.00
Pollo empanado + queso + huevo frito + lechuga + tomate + mayonesa 12.00
Pollo + lechuga + tomate + mayonesa 9.00
Pollo + queso brie + cebolla caramelizada 9.50
Salmón marinado + aguacate + tomate 15.00
Ventresca de atún + boquerón + aceitunas 14.50
Calamares a la andaluza con alioli 14.00
Hot dog clásico 5.50 (pide cebolla crispy)
Hot dog americano (salchicha + queso + bacon + cebolla a la plancha / crispy) 7.00
Bikini trufado (jamón york + queso edam + mayonesa de trufa) 7.50
Pepito lomo - pan brioche + lomo + salsa 6.00
Pepito completo - pan brioche + lomo + pimiento asado + cebolla caramelizada + queso cheddar + salsa 9.50

Pan sin gluten +1.50 | Con patatas fritas +2.50

ENSALADAS
QUESO DE CABRA, fresa, nueces, cebolla caramelizada, tomate, mézclum y vinagreta de frutos rojos 14.50 

VENTRESCA DE ATÚN, lechuga, huevo duro, pimiento asado, cebolla, aceitunas y tomate cherry 16.50
CÉSAR DE POLLO empanado, lechuga romana, parmesano rallado, bacon, picatostes y salsa césar 14.00
QUINOA DE POLLO, mézclum, aguacate, fresa, pimiento verde y rojo, maíz, cebolla roja, pepino, rabanito,

sésamo negro y vinagreta de maracuyá con ají amarillo 14.00
SALMÓN MARINADO, stracciatella, aguacate, tomate cherry, variado de lechugas, naranja, granada,

mostaza, pistachos y vinagreta de cítricos. 14.50

ENTRANTES
Croqueta (1ud) 2.40
Alcachofa con jamón ibérico o stracciatella (1ud) 9.00
Ensaladilla rusa 9.00
Berenjenas fritas con miel de caña 9.00
Provolone 10.50
Boquerones en vinagre 7.50
Calamar a la andaluza 16.00
Nuestro salmón marinado con cítricos 13.00
Los NACHOS 14.00
Pollo crujiente con mayonesa chipotle 12.00
Plato de jamón ibérico 24.50
Plato de queso manchego 14.00
Patatas bravas 8.00 / 4.00
Patatas bravísimas  8.00 / 4.00
Patatas trufadas con bacon 9.00 / 4.50
Huevos rotos con sobrasada KM0 12.00

SALSAS
Pimienta
Chipotle

Napolitana
+2.50

EXTRAS
 Cesta pan sin gluten 2.00

 Cesta de pan 2.50
 All i oli 1.50

Añade huevo frito +1.50

Especialistas en comida sin gluten

Ración patatas
fritas 

o bol de arroz
5.00

PÍDELO SIN GLUTEN



BURGERS
Choose your meat and combination

Choose your meat:
BLACK ANGUS 15.00          FREE-RANGE CHICKEN 14.50

LOCAL BLACK PORK (smash) 15.00          VEGAN BEYOND 14.00

Combinations::
IBERIAN: Iberian ham, manchego cheese, caramelized onion

CLASSIC: Fried egg, cheddar cheese, bacon, tomato and lettuce
OLI: Goat cheese, avocado and caramelized onion

PAYESA: Fried egg, manchego cheese and Ibizan sobrasada
VEGAN: Tomato, lettuce, avocado, and caramelized onion (ask for vegan bun + 1.50)

CHIPOTLE: Chipotle mayonnaise, pickle, cheddar cheese and bacon
TRUFFLE: Caramelized onion, brie cheese, and truffle mayonnaise

4 CHEESE: Provolone, mozzarella, cheddar and gorgonzola
THE SWEET SINNER : Doble cheddar cheese and bacon jam

Gluten-free bread +1.50 | With fries +2.50

Ask the waiter about allergens and ingredients.

    SANDWICHES
Serranito Oli - beef + manchego cheese + Iberian ham + roasted pepper 13.00
Sobrasada (cured local sausage) + goat cheese + honey 12.00
Pork loin + bacon + cheese 9.00
Breaded chicken + cheese + fried egg + lettuce + tomato + mayonnaise 12.00
Chicken + lettuce + tomato + mayonnaise 9.00
Chicken + brie cheese + caramelized onion 9.50
Marinated salmon + avocado + tomato 15.00
Tuna belly + anchovy + olives 14.50
Andalusian-style squid with alioli 14.00
Classic hot dog 5.50 (ask for crispy fried onion)
American hot dog (sausage + cheese + bacon + grilled onion /crispy) 7.00
Truffled Sandwich (york ham + edam cheese + truffled mayonnaise) 7.50
Pepito Pork Loin - brioche bun + pork loin + sauce 6.00
Pepito Complete - brioche bun + pork loin + roasted pepper + caramelized onion + cheddar cheese + sauce 9.50

Gluten-free bread +1.50 | With fries +2.50

STARTERS
Croquette (1 pc) 2.40
Artichoke with Iberian ham or stracciatella (1 pc) 9.00
Russian salad 9.00
Fried eggplant with cane honey 9.00
Provolone cheese 10.50
Anchovies in vinegar 7.50
Andalusian-style squid 16.00
Our citrus-marinated salmon 13.00
The NACHOS 14.00
Crispy chicken with chipotle mayonnaise 12.00
Iberian ham platter 24.50
Manchego cheese platter 14.00
Patatas bravas 8.00 / 4.00
Patatas bravísimas 8.00 / 4.00
Truffled potatoes with bacon 9.00 / 4.50
Broken eggs with sobrasada (local cured sausage) 12.00

ASK FOR IT GLUTEN-FREE

SALADS
GOAT CHEESE, mixed greens, tomato ,strawberries, walnuts, caramelized onions, and red berry vinaigrette 14.50

TUNA BELLY, lettuce, hard-boiled egg, roasted pepper, onion, olives, and cherry tomatoes 16.50
CHICKEN CAESAR Breaded chicken, romaine lettuce, grated parmesan cheese, bacon, croutons and Caesar

dressing 14.00
CHICKEN QUINOA, mixed greens, avocado, strawberries, green and red peppers, corn, red onion, cucumber,

radish, black sesame seeds, and passion fruit vinaigrette with yellow chili pepper 14.00
MARINATED SALMON, stracciatella, avocado, cherry tomatoes, mixed greens, orange, pomegranate, mustard,

pistachios and citrus vinaigrette   14.50

MAIN COURSES
Grilled entrecôte 26.50
Grilled beef 15.50
Grilled salmon 19.50
Grilled squid 24.00
Andalusian-style squid 19.00
Grilled chicken breast 13.00 (Child 7.50)
Breaded chicken breast 15.50 (Child 8.00)
Grilled pork loin 12.00 (Child 7.50)
Frankfurter sausage for child 7.50
Meatballs in tomato sauce 13.00 (Child 7.50)
Naked Burguer 13.00
Choose a side: French fries, salad or rice.

SAUCES
Pepper

Chipotle
Napolitan

+2.50

Add fried egg  +1.50

Portion of fries
 or 

bowl of rice 
5.00

Gluten-free food specialists

EXTRAS
Gluten-free bread basket 2.00

Bread basket 2.50
Alioli 1.50

Homemade
desserts

8.50

ASK FOR IT GLUTEN-FREE


