GASTRO - CERVECERIA

. TODAY'S MENU - |

NS Enjoy our variety and gastror(cﬂﬂc proposal. wy-

¢ Selva was born based on‘the be&g

{ T that the food must be something spetial,

- and we carry this belief into everything we do.

yWe care about offering you a quality product, selected with love
£ to bring you the flavors of the jungle to youré?'alect palate,

mixing Japanese, German, Latin, Mediterranean and Spanish cuisine.

Avoid the undergrowth and enter the Jungle.
If you are allergic or intolerant to any product, please
communicate it to our room staff who will inform you.

All our dishes are made with organic extra virgin olive oil

Shedule:
13:00 - 16:00 h.

628 543 093 - reservas@gastroselva.com
Calle Agustin Rodriguez Sahagun, 3
05003 - Avila
www.gastroselva.com
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except holidays and eve
« from 1:00 p.m. to 4:00 p.m.

FIRST COURSES
- Reef Salad: Mixed lettuce, avocado,
tomato, orange, parmesan, mango and soy vinaigrette

N - Grilled Vegetables: Pepper, zucchini, aubergine,
asparagus, mushrooms with mustard vinaigrette and nuts
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Sticky rice with seafood, monkFfish and squid

@@
- Vegetable and meat broth (with egg or Jerez)
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SECOND COURSES

- Avilanian Beef Picafa with Potato wedges (200 grs)
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- Fish of the day (Hake, Salmon, Cod...)
- Low temperature rib with Barbecue Sauce
- Chicken breast cachopo with ham, semi-cured cheese
and Piquillo peppers
&
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NESSERT
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- Crunchy apple puff pastry with
English cream and lotus biscuit toffee
Ol
- Chocolate Brownie with Ice Cream
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- Natural roasted pineapple
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Includes: Bread, water, wine, soda, dessert or coffee



