GASTROBAR
GRANADA

JAMAR'S CLASSICS

Tartessos |berian ham (80 gr)

Cheese (Ahuyentalobos, goat cheese
Payoyo, blue cheese La Fueya)

TEAM JAMAR

“Bravas” potato Jamar style
“Huevos rotos” with shrimp
“Huevos rotos” with ham and foie gras

00

Burrata di buffala with roasted leeks,
red pesto vinaigrette and crispy touch

00

Gorgonzola bites with quince
and Iberian pork

0000

Grilled avocado with pico de gallo,
feta cheese and green sauce

000 0
Classic shrimp, potato and mayo salad

00O BIG WORDS

Tudela “ugly” tomato, avocado
and tuna belly salad

Low temperature Angus rib with
mashed potato

o

Grilled Iberian pork with potato

and sautéed vegetables
Jamar Salad O

000

Homemade carabinero croquettes

0000

Fried octopus on purple
potato parmentier

000
FlNGER'LchlN’ GUUD Black waffle with saute of prawns, cutlefish

and mushrooms
Angus burger, bacon, lettuce, tomato, 00060
cheese sauce Canard cannelloni au gratin

0000 0000

Smoked sardine toast, tomato jam, Bao bread filled of traditional free range chicken,
Arzua cheese grilled and smooth

0000 000

Iberian pork secret toast with Camembert cheese

‘?gg‘%me“zed onion ALWAYS LEAVE A LITTLE BIT OF ROOM FORDESSERT @
Smoked salmon “quesadilla” filled/with dill cream cheese Apple cheesecake 6,00€

0000 0000
Oxta|l brioche W|th k|mchee mayonnaise ChOCOlate Browr"e W|th Ba|leys |Ce cream 6,00€

0006 0000

Grilled low temperature iberian pork ribs in “taco” style Ferrero Semisphere 6,00€
accompanied of barbacue & mayo sauces, coriander and @00
pickled small onions

Seasonal fruit 6,00€
000
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@ Gluten i Nuts
O Egg @ Sesame

@ Crustaceans Sulphur dioxide and sulphites




