BAZAAR

RESTAURANT

STARTERS

Green salad of fresh sprouts,

TO SHARE

Crispy eggplants 4,95
with sweet chili sauce

Bravas.. or explosive? 5,65 : carrots, zucchini, portobello
Vegetable Gyozas 6,95 and radishes
with Strawberry Kimchie and Crispy Kale : 3,95
Truffled croquettes 6,75 Carrot, orange and ginger
Guacamole, 7,65 cream with Greek yogurt

- : : and peanuts
at the moment with mexican tortitas... 4, 95

Mini squid croquettes 6,35

with lime mayonnaise D SR L

x with tuna marinated at home
Sea and mountain tacos with roasted 8,70 : 5,50

chicken and shrimp emulsion Duo hummus

Prawns in almond tempura 8,25 (chickpea & beetroot) & papadum
with “"lemon-lime" foam : 6,25
Fried eggs with Iberian ham 8,95 Eggplant millefeuille
"Raviolén” of oxtail in red wine 968 o WA EnEEEE, SOy Vel B
with mild parmantier, demiglace and : and honey
raspberry salad : 5,80
Galician octopus 10,75 - . Seasonal tomato salad_

] i _ _ _ . with tuna belly, kalamata olives
Octopus with onions with a spicy point, 9,95 : and red onion
mortar potato and lemon allioli 6,25
Iberian ham _ 14,90 : Crispy Chicken Cesar Salad
with coca bread with tomato " 6,75
Coca bread Wlth tomato 1,95 E Burrata & mango and tomato

: 9,80

OUR CLASSICS

Cod risotto 8,95  Seafood "sucarrat” 12,20
with pumpkin and black olives rice in its can, with prawns

Spaguetti carbonara 9,95 Truffled porcini risotto, 11,95
“made to order” on Pecorino parmesan cloud and portobello

Truffled tagliatelle 10,50  Black rice 12,95
with burrata and wild mushrooms with cuttlefish and its allioli

VAT INCLUDED




+ @bazaarmadrid
© @grupoandilana

LAND

Roasted chicken with prawns 10,95
and potatoes with toasted butter

Chicken tikka masala 8,95
with indian rice

Beef with miso sauce and 13,95
mushrooms, straw potatoes and

rosemary salt

"Raviolon” of oxtail in red wine 9,65
with mild parmantier, demiglace
and raspberry salad

Thai red curry with Iberian sirloin 10,50 Roasted duck magret 13,60
and jasmine rice with red fruit sauce
"Cheeseburger addicted” 11,20 MR ENTRECOT 14,90

and its homemade fries

SEA

Prawns with kimchi, fried rice, vegetables and shitake | 10,95
Grilled squid lacquered with teriyaki sauce and marinated zucchini 12,60
Shrimp wok with rice noodles, tamarind vegetables and egg 12,95
Sea bass fillets with citrus veloute, candied artichokes, trumpets and trout roe 13,95
Cod with textured leeks and green pistachios 14,65
Tuna tataki with fresh seaweed salad and fresh mango 13,95

SWEET ENDING

80s tricolor cut ice cream Tim baon... the favorite

3,95 of our most loyal customers
Cream profiteroles with chocolate sauce 5,25
4,25 Catalan cream
Lemon sorbet with a touch of vodka 475
4,45 Chocolate coulant

Sponge with Greek yogurt, raspberry
sorbet and candied red fruits
4,95

Tempered cheesecake
5,65

"The perfect Torrija"
of brioche, apple and cream, with coconut
caramel (XXL format, to share)
7,50

with vanilla ice cream
5.95

Chocolate Addicted:
homemade and fluid chocolate cake
5.95

Our chocolate truffles
4,95

Trio of citrus sorbets
4,95



