CIRKULO SPECIALS

TARTAR DE ATUN

Eoxro, == vxay b FU=TFAI, FTHRAF, BILELK

Fresh Tuna, Capers, Shallots, Olive Oil, Avocado, Salmorejo
495

PATATAS BRAVAS “PAVE”
TURE=BET M ANA = b by =2 BT7L—7
Crispy Layered Potatoes, Spicy Tomato Sauce, Fleur de Sel
395

“BOLASDE QUESO” 7 Y A —/\FF « XX — /) F—ZXR—)L
Crispy Grana Padano Cheese Puffs (5 pcs.)
395

TORRENZOS
JURE—=HUHYDENTH, 65 EDIY —X
Crispy Cured Pork Belly, 65 Degree Egg Sauce
495

SOBRASADA DE MALLORCA
BEARA - —=RMLE=Fa VY

Toasted Chorizo Spread on Pan de Cristal with Honey
395

CROQUETASDESETAS ¥ v > a/)b— L7 YU—LOaR YT
Mushroom filled Béchamel Croquettes (5 pcs.)
330

POTATO “CARBONARA” OMELETTE
HWIWRF—=ZERT A LLY

Potatoes, Pancetta, Cream, Grana Padano, Eggs
695

PAPPARDELLE AL RAGU DI MANZO 7 A RI v 7' X— KL,
TAVAEE—=7>a— )7 EBRABERTA VY —R

Wide Egg Noodles, Slow cooked U.S. Beef Short Rib and Red Wine Sauce
850

FABADA ASTURIANA B/ >4 >, FalU V.

EFELY—V o R=a¥ RNTUh FU=THAL

White Beans, Chorizo, Morcilla, Pancetta, Pimentdn de la Vera, Olive Oil
795

RODOBALLO ALHORNO RARAVEELZADF—T7 ViEE
Oven Roasted Spanish Turbot (1.8 kg), Olive Oil, White Wine
(6-8 Persons) (please allow 3 hours notice)

9995

COSTILLASDERESALCARBON t—7 > a— kU707 YL
Charcoal Grilled U.S. Beef Short Ribs (750 gms), Thyme Salt
1495

DORADA A LA SAL AAREHFHDIEREX

YALYT LTIV =2y —R) KRR

Salt Baked Fresh Japanese Seabream (1.8 kg), Salsa Verde
13950 (8-10 Persons) Please allow 3 days notice

CORDERO LECHAL ASADO FFMDHA—X b

Oven Roasted Australian Suckling Lamb with Rosemary,

Garlic, Chimichurri Sauce

8475 Quarter (3 kg.) (serves 8 persons)

16950 Half (6 kg.) (serves 16 persons), Please allow 24 hours notice

021926



Tapas

JAMON IBERICO PURO “JOSELITO” &k R = A > ELE /N L
Finest Quality Dry Cured Spanish Ham,

100% Acorn Fed Pure Breed Iberian Pig (50 grams)

1950

JAMON SERRANO X 2 v JLR/XZ vy 2 2 /N Iy
Authentic Dry Cured Spanish Ham, Tomato-Garlic Spread
795

BOQUERONES 7> FatED < *
Marinated White Anchovies, Olive Oil, Garlic, Capers
395

HOJALDRE (V) [Z5 NABER 7 I —F — XD /31 B EH
Spinach, Pine Nut, Blue Cheese Baked Phyllo Triangles
295

CROQUETAS 7 ¥ > &/NLORA v
Jamon Serrano and Chicken Filled Béchamel Croquettes
295

FOIE GRASALAPLANCHA 7 + 70 %
Pan-fried on Toast, Fig Compote, Balsamic Syrup, Sea Salt (2 pcs.)
1895

CABEZA DE CERDO 7 « Y &> B 7D #kik gt =
Spicy Sisig from Suckling Pigs, Chili, Sweet Onion
895

CHAMPINONES ALJEREZ ¥/ O D> = ) —BY — X (FI¥)
Mushrooms, Olive Oil, Pancetta, Rosemary, Sherry
695

HUEVOS ESTRELLADOS CON JAMON # ') — 7'
AINTHEW, BERE, AT NEVYET—/
Olive Oil Fried Eggs, Potatoes, Jamon Serrano
895

HUEVOS ROTOS 65 R RIF. H— X~ ) —EKD > 12—
AMYVTRT b, RN =227 PXERXAT—

65° Eggs, Shoestring Potatoes, Spicy Sisig, PX Vinegar
895

CHORIZOFRITO R/¥= vy > ay —t—L FZF U RNy /R—FKR
Pan-fried Spanish Sausages, Caramelized Onions, Peppers
795

CHULETITAS DE COCHINILLO 7D 7 U 2 &—#H1f
Crisp Suckling Pig Ribs, Garlic Potatoes
1595

ROASTED BONE MARROW AND BEEF “MOLE ASADO” & —7 > F 1 —
Toasted Brioche, Sea Salt
995

SALPICAO # —RX FZ U FPEY—OA DY A IO RTFT—F
Grilled Beef Tenderloin Cubes, Garlic, Chili, Red Wine Sauce
895

SLOW ROASTED LAMB SHORTRIBS 7 A>a— bt U 7oA —X k
With Garlic, Pepper, Sea Salt, Olive Oil, Fresh Lemon
995

ANGULASALAVASCA S B EDMEOF ) —TF ALY T —
Sautéed Baby Eels, Olive Oil, Garlic, Chili
850

GAMBASALAJIILLO TEDF YUY —X
Baby Prawns, Olive Oil, Garlic, Chili
695

CHOPITOS ALAPLANCHA XtE—A HD T UL
Grilled Baby Squid, Garlic, Tomatoes, Chili, Salsa Verde
895

PULPO GALLEGO Z1 CX d, Y ¥ HAE, AU —=T7F A1, FURTX—_ BOIE
Boiled Octopus, Potatoes, Olive Oil, Pimenton de la Vera, Sea Salt
995



Salads / Soups

INSALATA DI GORGONZOLA (V)

IV —=FF =AY J)—=> H¥74K
Lolorosa, Granny Smith Apples, Gorgonzola, Walnuts,
Pickled Carrots, Radish, Apple Vinaigrette

895

PORTOBELLAALFORNO (V) H— X hv v F 2 )l—L H$ 54
Charcoal Roasted Portobella Mushrooms, Mesclun Greens,
Pine Nuts, Gorgonzola, Sun-dried Tomatoes

795

CAESARE > —H'—H% 35 % (2 A&D)
Romaine, Olives, Capers, Jamon Serrano, Grana Padano, Anchovy
895

SOPA MARISCOS > —7— KX —7
Saffron Scented Seafood Soup, Sea Bass, Mussels, Baby Prawns
495

CREMA DE CHAMPINONES ~ v ¥ all—L ZA—7
Portobella Mushroom Soup, Cream, Truffle Oil
495

Paella / Pasta *Paellas are for 2-3 persons

PAELLA CIRKULO X — k/*T U7 (2~ 3 ABD)
Saffron, Duck, Pork, Chorizo, Sweet Peppers, Asparagus
1595

PAELLA MARINERA > —7— K/ U7 (2~3 AR
Saffron, Sea Bass, Chilean Mussels, Baby Prawns, Sweet Peppers
1595

PAELLANEGRA A HZXID/AT VU T (2~3 AH])
Saffron, Baby Prawns, Squid Ink, Calamari, Sea Bass, Leeks
1595

PAELLAMONTANA (V) ~v > ai—L4 ST UT (2~3AFD
Portobella Mushrooms, Whole Roasted Garlic, Asparagus, Truffle Oil
1595

PAELLA IBERICO SECRETO X A VY EA XY OFKAY 74X, +~
b E=TRbyv o A5y J)RE=FF2(2~3 AH)
Spanish Iberico Pork, Tomato, Beef Stock,

Haricot Verts, Pork Cracklings

1595

SPAGHETTINI PALERMITANO 7> F aEDANST Yy T4 FU—=THAIL
Anchovy, Garlic, Sun-dried Tomatoes, Olives, Olive Oil, Pine Nuts
695

LINGUINE PARMIGIANO Y > A X ANRXT T4 U —=LY—2X
Crisp Prosciutto, Cream, Grana Padano, Asparagus
895



Main Course

SLOW ROASTED U.S. BEEFBELLY O —2 ht—7 (US NSH)
Garlic and Black Pepper Crusted Beef Belly,

Portobella Mushrooms, Roasted Tomato, Balsamic Shallots
1895

ANGUS T-BONESTEAK 7> HRXE—7 - R— b N\TRRT—F
Charcoal Grilled U.S. CAB T-Bone (1200 grams), Thyme Salt,
Roasted Vegetables, Serves 3-4 Persons

Cooked in our custom Josper Oven

7450

BISTECCA DI MANZO A LA TOSCANA

USUZ7T7A4RT—%F (350 "5 L)

Charcoal Grilled U.S. Angus Rib Eye (350 grams),

Portobella Mushrooms, Roasted Vegetables, Balsamic Shallots
3450

LENGUA SEVILLANA 4% > DO EAH
Braised U.S. Ox Tongue, Green Olives, Mushrooms
1495

CALLOS MADRILENA B&EDYFa1— Fw by —2
Stewed Tripe, Pata, Chorizo, Morcilla, Tomatoes,
Sweet Peppers, Garbanzos

895

RABO DE TORO 45 — L DFR T A v EAH
Braised Ox Tails in Red Wine Sauce
1395

BACALAO ALAVIZCAINA T LEE®D b~ bV —XE A H
Braised Salt Cod from Iceland, Olive Oil, Tomatoes,
Sweet Peppers, Almonds, Potatoes

2495

MERO ALANAVARRA A XFMDO—R + AR/ anNLaH
Roasted Chilean Sea Bass wrapped in Jamon Serrano,

Balsamic Syrup, Herbed Couscous, Roasted Tomato
2495

FILETTO DI PESCE CON CAPPERI E LIMONE H& & DY 7 —
Pan-fried Fillet of Apahap, Caper-Lemon Buerre Blanc,
Asparagus, Pappardelle al Burro

995

LANGOSTINOSALASAL KEFEDJ YL
Charcoal Grilled King Prawns (3 pcs.), Rock Salt, Olive Oil, Lemon
1895

POLLO DI CARNEVALE F*> V75— HKIAYY—2X
Pan-fried Chicken Breast, Portobella Mushrooms,
Roasted Garlic, Red Wine Sauce, Pappardelle al Burro
995

PATITA TR0 7 U RE—i51f
Suckling Pig Crispy Pata, Garlic Potatoes
2495

COCHINILLO ASADO FEDOAUBEE (L F 3 >)
Spanish Style Roasted Suckling Pig

7475 Half (3 kg.) (serves 8 persons)

14950 Whole (6 kg.) (serves 16 persons),
Please allow 24 hours notice
FHFEFIEOFOE, 2 ed 24
RERIBTICBREVWL £9



Cheeses / Desserts

CHEESE PLATTER 7 — XD & Y Aht

Brie, Gorgonzola, Grana Padano, Queso Manchego, Fig-Balsamic Compote,
Apples, Walnuts, Orange Blossom Honey, Melba Toast

995

BAKED ALASKA 7 7 XA F3aL— ko —F,
BRTARI) =L, AZ)VTALVYT

Chocolate Cake Base, Green Tea Ice Cream, Italian Meringue
395

WARM DARK CHOCOLATE TRUFFLE CAKE WITH LIQUID CENTER
BAWFIIL—b—F

Raspberry Coulis, Fresh Oranges

495

WARM WHITE CHOCOLATE BREAD PUDDING B3> 75 4 > &
Bourbon Cream Sauce, Vanilla Ice Cream
495

BOLSILLO DE PLATANOS ~A 7 b/ FF OV R— b NZF T4 XHRR
Baked Phyllo Pastry Purse filled with Banana Compote, Vanilla Ice Cream
495

“CARAMELIZED” BANANA SPLIT N+ X 7Y v b
House-made Chocolate, Banana, and Mantecado Ice Cream,
Banana Brilée, Whipped Cream

495

TARTA DE CHOCOLATEDETRUFA ¥ 3L — o —F
El Cirkulo’s Chocolate Truffle Cake, Mango and Caramel Sauces
395

FRUTAS FRESCAS 7 /IL—Y B GhE v —v FRZ
Served with Coconut-Lychee Sherbet
395

Homemade Ice Creams/Sorbet BRET7 A X7 1 — L
395

TURRONES Nougat Ice Cream

MANTECADO Spanish Vanilla Ice Cream

CHOCOLATE Dutch Chocolate Ice Cream

PLATANOS Fresh Banana Ice Cream

COCONUT LYCHEE SORBET

Lavazza CAFES 5/3y Y 7 d—k —

195

CAFE SOLO Spanish Espresso

CAFE CORTADO Coffee with Steamed Milk
CAFE CON LECHE Half and Half

CAFE DESCAFEINADO Decaf Coffee
CAPPUCCINO

SPECIALTY COFFEES 01—t —

295

SPANISH COFFEE Brandy, Rum, Tia Maria,

Whipped Cream X/X= v > 20—k —

IRISH COFFEE Irish Whiskey ,Whipped Cream 77 A U v 23—k —
FRENCH COFFEE Grand Marnier ,Whipped Cream 7 L > 71—kt —
AFTER 8 Kahlua, Creme de Menthe ,Whipped Cream 77 7 % —8
CAFE DECADENCE Espresso, Chocolate, Milk, Cointreau
Hh7z - THEVZR

JAPANESE GREEN TEA #k7%
150

HERBAL TEAS \—7' 7 1 —
Chamomile, English Breakfast, Earl Grey, Mint
150

All prices are inclusive of VAT. We add a 10% Service Charge.
LTHAMIEER->THEYETH, 10%DY—ERFr—T%TEEET,
(V) Vegetarian Dishes. May contain dairy products.

Please inform us of dietary restrictions.

ROZY TR, ABBAEENTLEZENHY £,

021926



