
Casa Manolo León

• Iberian ham 5J SRC  (Serving 100 grs, ½ serving 60 grs)

• Iberian loin (portion 100 grs, ½ portion 60 grs)

• Pork loin (Serving 100 grs, ½ serving 60 grs) 
• Assorted Iberian pork products 
    (120 grs portion, ½ 80 grs portion)

• Bread with ham, tomato and olive oil 
• Manchego cheese (Serving 120 grs, ½ serving 80 grs)

• Andalusian cheese board with jam

· HAM AND IBERIAN PORK PRODUCTS ·
RationHalf ration

21,00€    30,00€
18,00€    25,00€
18,00€    25,00€
18,00€    27,00€

14,00€
12,00€    18,00€

22,00€ • Warm esqueixada with cod confit  
• Ragú of sea bass, clams, 
   potatoes and prawns   
• Hake with saffron with clams 
• Grilled salmon with citrus reduction 
   and sautéed rice with tarragon 
• Tuna belly with pickle tartare 
   and orange gazpacho 
• Grilled sea bass with salad  

· FISH ·

24,00€
24,00€

22,00€
20,00€

24,00€

24,00€

• Pochas with clams and prawns 
• Beans with bull's tail
• Mushroom and clam casserole  
• Chickpea stew with crayfish and crispy suckling pig 
• Zarzuela-type fish and seafood stew 
• Seafood fideuá 
• Marinera noodles    

· STEWS ·
19,50€
19,00€
22,00€
25,00€
24,00€
22,00€
22,00€

• Beef tenderloin with mustard 
   and baked potatoes 
• Beef tenderloin and foie with creamy mushrooms 
• Ras hanout Iberian pork with cous cous 
   and roasted vegetables 
• Roasted lamb in its juice  
• Roasted suckling pig  
• Bull's tail with potatoes and vegetables 
• Beef scallops with Szechuan pepper cream 
• Beef cheek with truffle parmentier  
• Noodles with mushrooms and game  

· PROCESSED MEATS ·
27,00€

28,00€
20,00€

24,00€
26,00€
19,50€
20,00€
21,00€
20,00€

• Beef sirloin (300 grs portion)  
• Iberian pork (300 grs portion)  
• Beef entrecôte (400 grs portion) 

• Lamb chops (8 Units) 

· GRILLED MEATS ·

30,00€
25,50€
32,00€
26,00€

• Baked rice with vegetables  
• Grilled vegetables   
• Pochas with carrot and zucchini  
• Chickpea stew with mushrooms 
• Salmorejo 
• Ajoblanco soup 

· VEGANS ·
22,00€
20,00€
19,50€
19,50€
15,00€
15,00€

All grilled meats will be served with roasted vegetables and French fries 

All salads can be adapted for vegans

• Green salad 
• Tomato symphony salad with burrata and basil  
• Cod, orange and black olive salad 
• Escalivada with red shrimp carpaccio 
• Nicoise salad with tuna belly 
   and mustard vinaigrette 
• Octopus, lemon and fresh chive salad    

· SALADS ·

15,00€
22,00€
23,00€
24,00€
24,00€

24,00€

• Melon gazpacho with citrus and shrimp salpicon   
• Duck micuit with plum compote and raisin toast 
• Sea bass and shrimp ceviche 
• Salmon, avocado and tomato tartar on Andalusian   
  gazpacho
• Bluefin tuna tartare  
• Salmorejo with diced ham and boiled egg  
• Ajoblanco with diced salmon  
• Prawns and shripms 

· COLD DISHES ·

19,50€
25,00€
23,00€
19,00€

24,00€
16,00€
18,50€

to order… market price

• Homemade ham and chicken croquettes 
   (8 Units / 12 Units)
• Aragonese scrambled eggs (zucchini,  
  onion, potatoes, pepper and ham)
• Grilled octopus on violet potatoes with  
   lemon oil, paprika and thyme 
• Grilled scallops with carabineros cream  
• Crispy artichokes with tomato boronia and 
   ham julienne 
• Glazed crayfish with dried duxelle   
• Soy tuna cubes with sautéed rice, fresh  
   chives and lemon (Approximately 240 grams) 
• Vegetable lasagna and payoyo cheese    

· WARM STARTERS ·
RationHalf ration

13,50€    17,00€

13,50€    18,50€

    23,00€

24,00€
19,75€

26,00€
23,00€

22,00€

• Creamy rice with grilled carabinero 
• Black rice with sautéed squid  
• Marinero rice (soupy)  
• Rice with pork and mushrooms  

· RICE ·
25,00€
24,00€
22,00€
22,00€

Consult our menu of stew suggestions

Consult our menu of fish suggestions

· ALLERGENS ·

Ask for the recommendations of the day

Gluten Eggs Crustacean Molluscs

Fish

Peanuts Soy Milk Tree nuts

Celery, mustard, sesame, 
mushrooms and lupins

Sulphur 
dioxide

Ask for the recommendations of the day        VAT included

Bread, snack and appetizer service €2.00 per person
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POSTRES
DESSERTS

· Tocino de cielo  (2.11)................................................ 6,90 €
Tocino de cielo

· Parfoit de fresa (1,2,8) ...............................................6,70 €
Strawberry Parfoit 

· Tarta domino (1,2,8,11) ..............................................6,50 €
(mousse de chocolate negro y chocolate blanco)
Dark and white chocolate domino mousse cake 

· Sorbete de limón al cava (8,11).............................. 6,00 €
Lemon sorbet with cava  

· Tarta de limón (1,2,8,11) ............................................6,70 €
Lemon cake 

· Tarta de zanahoria (1,2,8,9,11) .................................6,70 €
Carrot cake 

· Tarta de queso con frutos rojos (1,2,8,11)...........6,90 € 
Cheesecake with berries  

· Crema helada de vainilla con trufas (1,8,11) .......6,70 €
Iced vanilla cream with tru�es  

· Profiteroles rellenos de crema pastelera 
y chocolate  (1,2,8,11)................................................. 7,50 €
Pro�teroles �lled with pastry cream and chocolate 

· Tiramisú (1,2,8,11).......................................................6,70 €
Tiramisú

· Tarta Jijona cubierta de cholate blanco  
(1,2,6,8,9,11)................................................................... 7,50 €
Jijona cake with white chocolate topping  

· Tarta de almendra con helado de 
mantecado  (1,2,6,8,9,11)...........................................6,70 €
Almond cake with shortbread ice cream  

· Fruta de temporada (11) ..........................................5,50 €
Seasonal fruit  

· Fruta de temporada con helado (8,11) ................. 7,50 €
Seasonal fruit with ice cream  

1 - Gluten Gluten
2 - Huevo Egg
3 - Crustáceos
       Crustaceans
4 - Moluscos Molluscs
5 - Pescado Fish
6 - Cacahuetes
       Peanuts
7 - Soja Soy

8 - Leche y derivados
       Milk and dairy
9 - Frutos secos Nuts
10 - Apio, mostaza sésamo,
        altramuces 
        Celery, sesame mustard,
        lupins 
11 - Sulfitos Sul�tes

Precios IVA incluido / Prices VAT included

manololeon.com

Pregunte por el postre del día
 Ask us about our dessert of the day

APERITIVOS
APPETIZERS

COCKTAILS

· Pregunte por nuestras cervezas
 Ask for our beers

· Tinto de verano   Copa  Cup.................................2,80 €
                                    Copa Grande Large glass ...........3,50 €

· Copa de cava  Glass of cava ....................................3,80 €
     
· Vermut  Vermouth ................................................5,00 €

· Sangría de verano    Tinto  Red wine ...................18,00 €
 Jug of red sangria           Al cava With cava ................18,00 €

· Fernet .................................................................5,00 €

· Ramazzotti .........................................................5,00 €

· Combinado  Combined ........................................8,00 € 

· Combinado Premium ............................10,00/12,00 €
 Combined Premium

· Negroni................................................................8,00 €
 Martini Rosso, Campari, Dry Gin

· Paloma.................................................................8,00 €
Tequila, miel Agave, zumo de lima, soda, y pomelo 
Tequila, Agave´s honey, lime juice, soda, and grapefruit

· Margarita.............................................................8,00 €
Tequila, Cointreau, y zumo de lima
Tequila, Cointreau, and lime juice

· Hugo Spritz .........................................................8,00 €
 Saint Germain, cava, y hierbabuena
 Saint Germain, cava, and mint

· Sevirol Spritz (Spritz sevillano)............................8,00 €
 Sevirol, cava, soda

· Cosmopolitan ......................................................8,00 €
Vodka, Cointreau, zumo de arandanos, y zumo de lima
Vodka, Cointreau, cranberry juice, and lime juice

· Mojito ..................................................................8,00 €
Bacardi Carta Blanca, lima, hierbabuena, y soda
Bacardi Carta Blanca, lime, mint, and soda

· Mojito SIN (Sin alcohol) Without alcohol ....................6,00 €
Lima, hierbabuena, y soda
Lime, mint, and soda

· San Francisco Sin alcohol Without alcohol ................6,00 €
 Zumo de piña, melocotón y naranja, y granadina
 Pineapple, peach and orange juice, and grenadine

Precios IVA incluido / Prices VAT included

manololeon.com


