CIRKULO SPECIALS

“BOLASDE QUESO” 7 U A& —/N\FF « & — /) F—XiR—JL
Crispy Grana Padano Cheese Balls (5 pcs.)
395

CAMARONES CRUJIENTES CON HUEVO

JYRE—=RE—=2a2 Y7 65CH, Yz Y—ExH—- b bvVIiLt
Crispy Baby Shrimp, 65°C Egg, Sherry Vinegar, Tomato Salt

595

CIGALAS AL JOSPER

Za—V—FVREIVIRTA—XDRKEE, AV =TFAL LEY BE)
Charcoal Grilled New Zealand Langoustines, Olive Oil, Lemon (3 pcs.)

2950

MOLLEJAS CON SETAS, JEREZ Y PANCETTA

FHEIA=bTLy FOYTF— /3, 2= JURE=NRVF v A&
Sautéed Beef Sweetbreads, Mushrooms, Sherry, Crispy Pancetta

995

ARROZ SECO CON LANGOSTINOS

FUTTT IV ERELRBREEOHATRELITIERIARZALDNRTY T (2~3 &%)
Dry-Style Paella, King Prawns, Rich Shellfish Stock (2-3 Persons)

1950

TARTA DE QUESO BRIE AL HORNO

FroAYEL LT —F—XDOR( I RF—RX5—F A FYo0aViR—F, O—A I3
Caramelized Baked Brie Cheesecake, Fig Compote, Honey, Toasted Walnuts

495

Chef J. Gamboa’s Meat and Livestock Australia (MLA)
Lambassador Dishes

CHULETAS DE CORDERO A LABRASA F¥F 3 v 7 DR X E
Josper Charcoal Grilled Australian Lamb Chops, Herbes de Provence, Olive Oil
1950

SLOW ROASTED LAMB SHORTRIBS #—X FZJ U TFEZ LY a—tUT70O—X k
Garlic, Pepper, Sea Salt, Olive Oil, Fresh Lemon
995

LAMB SHANK “OSSOBUCCO” #— X b UTEZ LY ¥ > I DFRTA v ERAH
Red Wine Braised Australian Lamb Shank, Lemon Gremolata
1595

CHULETA DE LOMO ALTO CON HUESO

RABEEA—ZMZUTEBMEYTT74(600g) . B—R MHFE 24 LE (1~22EH)
Charcoal Grilled Bone In Stanbroke Farms Australian Ribeye (600 grams),

Roasted Vegetables, Thyme Salt, (1-2 Persons)

Cooked in our custom Josper Oven

6450

Cirkulo Celebration Dishes

RODOBALLO ALHORNO AR A VEEL ZADA—T VEE

Oven Roasted Spanish Turbot (1.8 kg), Pil-Pil Sauce (6-8 Persons)
Please allow 3 hours notice

9995

COCHINILLO ASADO FHEDAUBEE (LF 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

CORDERO LECHAL ASADO FF®»A—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

DORADA A LA SAL HAREHDIEREE, LY T LT (FU—rY—X) Hx
Salt Baked Fresh Japanese Seabream (1.8 kg), Salsa Verde

13950 (8-10 Persons)

Please allow 3 days notice



Tapas

JAMON IBERICO PURO “JOSELITO” & &l 2 <A Y EELE /N L
Finest Quality Dry Cured Spanish Ham,

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

1950

JAMON SERRANO R R 4 L Z/RZ vy 3 2 /8 Ly
Authentic Dry Cured Spanish Ham, Tomato-Garlic Spread
795

BOQUERONES 7> Fatktod~xl %
Marinated White Anchovies, Olive Oil, Garlic, Capers
395

HOJALDRE (V) I35 NABERTIL—F — RO/ R H
Spinach, Pine Nut, Blue Cheese Baked Phyllo Triangles
295

CROQUETAS F ¥ > &/NLOR YT
Jamon Serrano and Chicken Filled Béchamel Croquettes
295

PATATAS BRAVAS “PAVE”
JURE=RBRT b, AN —Rbxby—X EB7L—7
Crispy Layered Potatoes, Spicy Tomato Sauce, Fleur de Sel
395

CROQUETASDESETAS ¥ v > a/)b—LZ7YU—LO0 v 7T
Mushroom filled Béchamel Croquettes (5 pcs.)
330

POTATO “CARBONARA” OMELETTE AR F—FEART bF LL Y
Potatoes, Pancetta, Cream, Grana Padano, Eggs
695

CABEZA DE CERDO 7 1 Y £ A FH D EKRBEE
Spicy Sisig from Suckling Pigs, Chili, Sweet Onion
895

HUEVOS ROTOS
BoERRIN. A—X< U —EKD> 1 —
RAMYVTRT A, RNRA =220 PXERHT—
65° Eggs, Shoestring Potatoes, Spicy Sisig, PX Vinegar
895

CHORIZOFRITO R/NX=Zvy¥ay—t—Y FZAVENYyN—KZ

Pan-fried Spanish Sausages, Caramelized Onions and Peppers
795

CHULETITAS DE COCHINILLO ¥ D 7 U R E—i#51F
Crisp Suckling Pig Ribs, Garlic Potatoes
1595

ROASTED BONE MARROW AND BEEF “MOLE ASADO” £ —7 > F 2 —
Toasted Brioche and Sea Salt
995

SALPICAO A — R +FZ U TEY—O/4 DY A 20 RT—F
Grilled Beef Tenderloin Cubes, Garlic, Chili, Red Wine Sauce
895

ANGULAS ALAVASCA 5 2 EDMROF Y —TF ALY 7 —
Sautéed Baby Eels, Olive Oil, Garlic, Chili
850

GAMBAS ALAJILLO TEDF Y vV —2X
Baby Prawns, Olive Oil, Garlic, Chili
695

CHOPITOS ALAPLANCHA XE—AHD T UL
Grilled Baby Squid, Garlic, Tomatoes, Chili, Salsa Verde
895

PULPO GALLEGO i CX ., Y ¥ HAE, FU—TF AN, FUNRTEZ— BOIE
Boiled Octopus, Potatoes, Olive Oil, Pimenton de la Vera, Sea Salt
995



Salads / Soups

INSALATA DI GORGONZOLA (V)

LTV —=FF—2ZAY JTU—v HYIX
Lolorosa, Granny Smith Apples, Gorgonzola, Walnuts,
Pickled Carrots, Radish, Apple Vinaigrette

895

PORTOBELLAALFORNO (V) A —X b v Fai—L B IFK
Charcoal Roasted Portobella Mushrooms, Mesclun Greens,
Pine Nuts, Gorgonzola, Sun-dried Tomatoes

795

CAESARE > —H—H 54 (2 A0
Romaine, Olives, Capers, Jamén Serrano, Grana Padano, Anchovy
895

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

CREMA DE CHAMPINONES ¥ v 2)L—L X—7
Portobella Mushroom Soup, Cream, Truffle Oil
495

Paella / Pasta *Paellas are for 2-3 persons

PAELLACIRKULO I —h/XT U7 (2~3 AFD
Saffron, Duck, Pork, Chorizo, Sweet Peppers, Asparagus
1595

PAELLA MARINERA > —7—K/xT U7 (2~3 A0
Saffron, Sea Bass, Chilean Mussels, Baby Prawns, Sweet Peppers
1595

PAELLANEGRA A HZXID/ST Y7 (2~3 AF)
Saffron, Baby Prawns, Squid Ink, Calamari, Sea Bass, Leeks
1595

PAELLA MONTANA (V) ~v ¥ all—L /ST U7 (2~3 AR
Portobella Mushrooms, Whole Roasted Garlic, Asparagus, Truffle Oil
1595

PAELLA IBERICO SECRETO X A VFEA XY afKAN T4 X, b~ b,
E—T7Rby o ATy JURE—=FF(2~3 A8)

Spanish Iberico Pork, Tomato, Beef Stock, Haricot Verts, Pork Cracklings
1595

SPAGHETTINI PALERMITANO

TryFabtDRRTy T4 FU—=THAIL

Anchovy, Garlic, Sun-dried Tomatoes, Olives, Olive Oil, Pine Nuts
695

LINGUINE PARMIGIANO > A xRNy T4 JU—LY—2X
Crisp Prosciutto, Cream, Grana Padano, Asparagus
895

PAPPARDELLE AL RAGU DI MANZO 74 KT v X— K,

TAYNEE—7>a— b T7OEBABERTA Y —R

Wide Egg Noodles, Slow Cooked U.S. Beef Short Rib, Red Wine Sauce, Tomatoes, Basil
850



Main Course

SLOW ROASTED U.S. BEEFBELLY mn—X rE—7 (USNTH)
Garlic and Black Pepper Crusted Beef Belly,

Portobella Mushrooms, Roasted Tomato, Balsamic Shallots
1895

ANGUS T-BONESTEAK 7V HRE—7 - R—FN\TRXT—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

USUZ7A4R7—%* (350 ' L)

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

Portobella Mushrooms, Roasted Vegetables, Balsamic Shallots
3450

LENGUA SEVILLANA 4 X > OZEAH
Braised U.S. Ox Tongue, Green Olives, Mushrooms
1495

CALLOS A LA MADRILENA B&DY¥Fa21— b+tvbYy—2X
Stewed Tripe, Pata, Chorizo, Morcilla, Tomato Sauce,
Sweet Peppers, Garbanzos

895

RABO DETORO 47 —I/ILDFRT A > ZE A H
Braised Ox Tails in Red Wine Sauce
1395

BACALAOALAVIZCAINAF LEED b < b v — X FEIA &
Braised Salt Cod from Iceland, Olive Oil, Tomatoes,

Sweet Peppers, Almonds, Potatoes
2495

MERO ALANAVARRA R XFDHO—RA b R/NRZvya/NLEH
Roasted Chilean Sea Bass wrapped in Jamoén 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 Beurre Blanc,
Asparagus, Pappardelle al Burro

995

LANGOSTINOS ALASAL XiBED 7Y )L
Charcoal Grilled King Prawns (3 pcs.), Rock Salt, Olive Oil, Lemon
1895

POLLO DI CARNEVALE FF¥> V75— HKTAVv/—2R
Pan-fried Chicken Breast, Portobella Mushrooms,
Roasted Garlic, Red Wine Sauce, Pappardelle al Burro
995

PATITA FED 7 UZXE—i5T
Suckling Pig Crispy Pata, Garlic Potatoes
2495



Cheeses / Desserts

CHEESE PLATTER F— XD Ght
Brie, Gorgonzola, Grana Padano, Queso Manchego, Fig-Balsamic Compote,

Apples, Walnuts, Orange Blossom Honey, Melba Toast
995

BAKED ALASKA

TSR HN FaaL— k5 —F

X TARIZY =L, ARXRYT o XL>yg
Chocolate Cake Base, Green Tea Ice Cream, Italian Meringue
395

WARM DARK CHOCOLATE TRUFFLE CAKE WITH LIQUID CENTER
BAHAWFaaL— by —F

Raspberry Coulis, Fresh Oranges

595

WARM WHITE CHOCOLATE BREAD PUDDING &7/ /X 7T 1 > &

Bourbon Cream Sauce, Vanilla Ice Cream
495

BOLSILLO DE PLATANOS XA & b/XFFaViR— b NZTT7 A4 XKA
Baked Phyllo Pastry Purse filled with Banana Compote, Vanilla Ice Cream
495

“CARAMELIZED” BANANA SPLIT /X+7 XU v b
House-made Chocolate, Banana, and Mantecado Ice Cream,

Banana Brilée, Whipped Cream
495

TARTA DE CHOCOLATEDETRUFA F 3 aL — h4o —F
El Cirkulo’s Chocolate Truffle Cake, Mango and Caramel Sauces
395

FRUTAS FRESCAS 7 /L — VB bt T v—v FHX
Served with Coconut-Lychee Sherbet
395

Homemade Ice Creams/Sorbet ER&E 74 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 = — & —

295

SPANISH COFFEE Brandy, Rum, Tia Maria,

Whipped Cream X/X= v > 20—k —

IRISH COFFEE Irish Whiskey ,Whipped Cream 7 A U v 2 00—k —
FRENCH COFFEE Grand Marnier ,Whipped Cream 7 L > F 31—t —
AFTER 8 Kahlua, Créeme de Menthe ,Whipped Cream 77 7 X —8
CAFE DECADENCE Espresso, Chocolate, Milk, Cointreau
Hh7zx-THEVR

JAPANESE GREEN TEA &%
150

HERBALTEAS /\—7 7 1 —
Chamomile, English Breakfast, Earl Grey, Mint
150

All prices are inclusive of VAT. We add a 10% Service Charge.
2THRAMAE LB >THBYETHA. 10%DY—ERXRFr—CZEZET,
(V) Vegetarian Dishes. May contain dairy products.
Please inform us of dietary restrictions.
RUZY TR, ABERPEENTVDEZENDHY £T,
080826



