more than a gastronomic experience

ZODIAC

PRIVATE CLUB

BREAKFAST -

and tomato

TUNA SANDWICH 15,50

Sliced bread, tuna, eqgq, sliced tomato,

corn and mayonnaise

bacon

WARM GOAT SALAD

Selection of wwarm roasted tomatoes, grilled goat's

16

ENGLISH BREAKFAST 16,50 FRENCH OMELETTE 10,90
Qrilled eqg, bacon, baked beans, grilled tomato, Omelette with ham, cheese and avocado
asparagus, sausage and toast
MUESLI 14
EGGS BENEDICT 12,90 Oatmeal, yoghurt, berries, sunflovuer seeds
€nglish muffin, ham, poached eggs, hollandaise sauce
BROWN BREAD TOAST 9,50
and asparagus
Browun bread, tomato ramillet, olive oil
POACHED EGGS 13,50
Spelt bread, avocado, poached eggs, mesclum FROID SR D 12
Seasonal fruits
' SALMON BOWL 16 ! NACHOS MEX ZODIAC 13,50
(Vs (Vs
— Soya-ginger marinated salmon, sesame rice, ¢ Doritos wuith grilled cheese mix, chilli con
; vegetables, toppins and seasonal fruits o carne, guacamole and mexican sauce
o <<
% CHICKEN BOWL 15 = AMERICAN FRIES 15
Chicken teriyaki, sesame rice, red onion, vegetables, (V) French fries with ranchero sauce, cheese
[}
5 seasonal fruits and lequmes mix and crispy bacon
@ VEGAN BOWL 15 SCRAMBLED EGGS WITH HAM 11,90
(a8
Chickpea falafel, fried onion, honey, sesame rice, French fries with mushroom, cured ham
seasonal fruits and vegetables and eqg
FRENCH FRIES 7
STARTERS -
GREEN GAZPACHO 11,90 RED HUMMUS 17
Qazpacho verde with cucumber sticks, carrot, green Homemade beetroot hummus wiith pleasant hints of
pepper and croutons mint, pita bread and a choice of crudités
SALMON TARTAR 22,50 MUSSELS IN WHITE WINE 18
Salmon, avocado, Dijon mustard soy sauce, served with Steamed NMediterranean mussels with shallot sauce in
Sardinian bread white wine with mild parsley flavouring
TUNA TARTAR 23 SPANISH CURED HAM WITH MELON 17,50
Tuna tartar with avocado mousse and lime oil MNelon cubes wrapped in cured ham on a bed of rocket
and cherry tomatoes
' SANDWICH CLUB 15,50 ' CAPRESE SALAD 17,50
:ﬁ Sliced bread wiith cheese, bacon, chicken, 2 Salad with buffalo cheese, basil, tomato and pesto
- lettuce, tomato and boiled eqg. <
U A\ CAESAR SALAD 18
=8 VEGGIE SANDWICH 14,50 < Romaine lettuce, chicken breast, caesar sauce,
; Wholemeal bread, coleslawu, asparagus (Vs croutons, parmesan flakes, cherry tomato and crispy
o
Z
<
(Vs

cheese, rocket and pesto
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PIZZA MARGARITA 14,50

Stone-baked pizza with homemade tomato

sauce, mozzarella and basil

PIZZA 4 CHEESE 15,50

Stone-baked pizza with homemade tomato

sauce and 4-cheese mix

PI1ZZA ZODIAC 172,50

Stone-baked pizza with Serrano ham, rocket,

parmesan and mozzaarella slices and cherry

tomatoes

STONE-BAKED PIZZAS -

PIZZA PEPPERONI 16,50

Stone-baked pizza with mozzarella and italian

pepperoni

PASTA -

SPAGUETTI BOLOGNESA 12,50

Spaghetti with homemade bolognese sauce and basil

PENNE BOSCAIOLA 15,50
Boscaiola is an exquisite sauce with 16th century
origins in Tuscany, Italy.

SPAGHETTI FRUTTI DI MARE 19,50

Spaghetti with crab, mussel meat and prawuns, in a
white wine butter sauce

MAIN COURSES -

GRILLED SALMON 26,90

NAPOLITAN MILANESA 18,50

Salmon loin on a bed of green pea puree and rustic
Provengal potatoes or salad

SEA BREAM WITH TEMPURA VEGETABLES 27,90
Qrilled fillet of sea bream kmO with a selection of
tempura vegetables

ENTRECOTE WITH ROSEMARY 22,90

Argentinean recipe from the late 1940's. Veal Milanesa
covered with tomato sauce, ham and mozzarella au
gratin with potatoes or salad.

MILANESA 15,50
Breaded veal fillet with potatoes or salad
ZODIAC BURGER 19,50

Entrecote of beef with €s Trenc salt and rosemary butter,
accompanied by rustic potatoes or salad

Bread, 2009 of Anqus beef, goat cheese, caramelised
onion, bacon, tomato, mix and rustic potatoes

I
- CHICKEN WRAP 9,90
E Chicken, lettuce, tomato and potato wrap with
2 herb sauce and potatoes

v WRAP DE ATUN 9,90
-Z Tuna, corn, egg and mallonesa tuna wrap with
L chips

o

() CHICKEN NUGGETS 9,90
—

; MACARONI BOLOGNESE 9
O

KID'S BURGER 9,90

CATALAN CREAM

1
Vo)
E (HOMEMADE DESSERT) 5190
Ly Créme brolée wiith red berries and passion fruit
v coulis
wn
L
(@]
CHECK OUT THIS WEEK'S
GOURMET DESSERTS
9,90
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WINES - BEERS -
WHITE ROSE ESTRELLA DAMM 3
Small
ARI GOITIA (OF THE HOUSE) 15 ARIGOITIA (OF THE HOUSE) 15
Rueda verdejo VALLADOLID QOanChO tinta LA RIOJA ESTRELLA DAMM 4
Seafood, fish and salads Pasta and salmon tartar .
Medium
CASTILLO MONJARDIN 19 AIRE DE PROTOS 23
Chardonnay VAVARRA  Tempranillo garnacha BURQOS ESTRELLA DAMM 550
Fish, vegetables, lamb, rice Salad, gazpachos, asian food ’
Large
ORNELLA BELLA 24 CHIVITE LAS FINCAS 28
Pinot grigio ITALIA  Qarnacha tinta y tempranillo SHANDY 5
Oriental food, baked fish, ceviche UAVARRA -
S Medium
almon and tuna
ALBA MARTIN 25
Albarifio . QALICIA MIRAVAL 41 ROSA BLANCA 5
Fish, seafood and cheese Cinsault, garnacha, syrah rolle -
FRANCIA MNedium
JAVIER SANZ 28 Salad and Asian cuisine
Verdejo RUEDA ROSA BLANCA 6,90
White fish GLASS OF WINE
Large
TIANNA BOCCHORIS 37 5,50
Sauvignon MALLORCA CORONA 6.50
Fish, cheese and rice ’
Bottle
RED
FREE DAMN 0% 5,50
. Bottle
ARI GOITIA (OF THE HOUSE) 15 MARQUES DE MURRIETA 43
Tinto joven, tempranillo & garnacha Tempranillo graciano mazuelo &
LA RIOJA garnacha . LA RIOJA
Red meat and cheese Red meat
SALETIEN 30  ERRAZURIZ ALTO 50
Malbec ARQENTINA Cabernet Sauvignon . CHILE
Pastas, fresh salad, fish Chicken, strong cheese, pickles
CAVA & CHAMPAGNE -
CAVA CHAMPAQMNE
BLAU DE MAR BRUT 1750 TAINTTINGER 78
Macabeu, xarel-lo, parellada €sPAA  Chardonnay, pinot noir, pinot meurnier
Snacks, seafood or fish FRANCIA
Snacks and starters
PRIVATE 26
Pansa blanca, macabeu, & parellada €SPANA MOET 8l
Tuna or salmon tartare Pinot noir, chardonnay, pinot meurnier
FRANCIA
JOVE CAMPS 30 nacks and starters
Karel-lo, macabeu & parellada ESPANA

Snacks, dried fruit desserts, swueet desserts
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I 1
(Vs APEROL SPRITZ €12 w BAILEYS 8
:I Di Capri Spritz (Limoncello) e
< a AMARETTO €8
— MO)ITO €13 S ) )
< TIA MARIA €8
U Ron Angostura 7 (@]

@) — BOLS €8
U VODKA, GIN OR MARTINI €13
(@]
CAMPARI ORANGE €12 =
<<
CUBA LIBRE €12 A
-
GIN TONIC €12 o
Portobello London Dry (ol
(Vs
PORN STAR MARTINI €12
Passod

I 1
w SAMBUCA €5 > JACK DANIELS €13
= <
@ _ : = (Vs
N TEQUILA JOSE CUERVO €5 i J&B €11
(g . =

JAGERMEISTER €5 ;

SOFT DRINKS -

COKE, FANTA, SPRITE €3,50 MINERAL WATER FONT MAJOR €3
Still. Plastic 500 ml.

NESTEA € 3,50
MINERAL WATER FONT MAJOR €3,50

REDBULL €5 still. Qlass 500 ml.

AQUARIUS €4  MINERAL WATER FONT MAJOR €3,50
Sparkling. Cristal 500 ml.

ORANGE/APPLE JUICE €4
MINERAL WATER SAN PELLEGRINO €5

LACCAO MILK AND CHOCOLATE €4 gL Qlass 500 ml.

ICED TEA €4

HOT DRINKS -

ESPRESSO €3,50 TEA €3,50

Roiboos, green, red, black, English...

DECAFFEINATED COFFEE €4

HOT CHOCOLATE €3,50
CAPUCCINO €4,50



