
Tapería Lo Nuestro...



Menú Degustación
Tasting Menu

Entrantes / Starters
Surtido de Tapas / Selection of tapas

Pan con tomate, tortilla, paté de pardiz de monte, 
jamón, chorizo, morcilla, salchichón de venado, 

flor de queso manchego
Over bread slices spread with tomato, spanish omelette, 

partridge paté, iberian ham, iberian sausage, 
deer black pudding, manchego cheese

Migas Manchegas / Migas Manchegas
Bread crumbs, sausage, ham, paprika, olive oil, 

garlics and raisins grapes

Principal / First Main Course
Pimientos de bacalao al pimentón de la Vera

Cod peppers with paprika from la Vera

Platos Fuertes / Second Main Course
Perdiz roja montes Toledo (entera) / Pickled Partridge

Partridge, ?, vinegar, onion, leek, garlics, pepper, 
extra virgin olive oil, bay thyme and salt

Venado / Estofado Deer Stewed
Onions, garlics and spices

Rabo de Toro / Bovine’s Tail Stewed
Onions, carrots, garlics, tomato, olive oil, wine and spices

Postres / Dessert
Dulces Manchegos / Traditional Sweets from Toledo

Surtidos / Marzipan and “Mantecados”

Bodega / Cellar
Orube Crianza - DOC Rioja

Monólogo Verdejo - DO Rueda
Freixenet Italian Rosé - Vino Espumoso

Agua y pan
Water and bread

35,00 € (IVA incluido / VAT included)


