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SNAKS

KING PRAWNS NEMS (4v.)

Vietnamese roll stuffed with vegetables and prawns, accompanied by crispy lettuce leaves,
mint, coriander and sweet chili sauce

PASTRAMI BRIOCHE (2u.)

Warm brioche filled with pastrami and arugula, seasoned with truffle mayonnaise and pickles

ANGUS OR IBERAN MINI BURGERS (2u.)

2 mini burgers in brioche bun with your choice of: Angus beef, leftuce, provolone and honey
mustard sauce and/or Iberian pork, arugula, gouda and chimichurri mayonnaise

IBERIAN CROQUETTES (6v.)

Creamy Iberian ham croquettes accompanied by black garlic mayonnaise

“eIRey”” SNACKS (6u.)

Confit potato stuffed with BBQ rib meat and garnished with kimchi mayonnaise

CRAYFISH TARTARE PANI-PURI (2v.)

Crispy pani-puri filled with seasoned crayfish tartare, kimchi mayonnaise and
lime-garnished cabbage



BEEF SIRLOIN WITH FOIE

Beef tenderloin with foie on a slice of wood-fired bread

SALMON TARTARE OVER LIME (2v.)

Fresh Japanese-style seasoned salmon tartare served over a lime wedge

GYOZAS (6v.)

Fried gyozas mix (prawns & pork and shitakes) accompanied by soy sauce

STARTERS
BABA GANOUSH AND TZATZIKI SALAD

Arugula, cherrys, red onion, black olives and feta salad accompanied by baba ganoush,
tzatziki and pita bread

BURRATA SALAD

Burratina served with blue tomato wedges, smoked sardine loins, grapefruit and fennel

CAESAR SALAD

Lettuce, crispy chicken fillet, bacon, parmesan, croutons and our homemade Caesar sauce

POTATO WEDGES

Wedge-cut fries with 4 sauces: Japanese mayonnaise, curry ketchup, ali-oli and sriracha



FRIED WINGS (6v.)

Crispy Tex-Mex style fried wings served with an oriental sauce

FAKE PAYOYO RISOTTO AND WALNUT RED PESTO

Puntalette pasta cooked with payoyo cheese cream accompanied by homemade red pesto

ARTICHOKES AU GRATIN

Baked artichokes covered in bechamel, cheese, egg and flakes of foie

FISH AND MEAT

SALMON PICATA
Grilled salmon served with a butter, wine and caper mild sauce and saffron rice

GREEN CURRY OF PRAWNS

Green curry with prawns, bell pepper, broccoli, beans and cilantro served with jasmine rice
IBERIAN PORK “PLUMA”

Grilled Iberian pork shoulder accompanied by smooth celeriac puree and seasoned
with homemade chimichurri sauce



SIRLOIN CACHOPO

Juicy beef tenderloin stuffed with Iberian ham and blue cheese with fries
SATAY CHICKEN SKEWERS

Delicious chicken skewers drizzled with our homemade satay sauce, accompanied by
jasmine rice and cucumber, carrot and quail egg salad

MACK “elRey”” BURGER
120gr. of juicy Angus beef with lettuce, tomato, onion, egg, pickles, bacon and Gouda cheese

BEEF SIRLOIN (FILLET STEAK)

250gr. of juicy beef sirloin served with herb butter, creamed spinach and homemade fries
BEEF SIRLOIN (FILLET STEAK) PEDRO XIMENEZ

250gr. of juicy beef sirloin with a Pedro Ximénez reduction and foie escalope,
creamed spinach and homemade fries

BEEF ENTRECOTE

Beef entrecote served with herb butter, creamed spinach and homemade fries

BREAD, OLIVE OIL AND OLIVES SERVICE 2€
ASK FOR OUR ALLERGENS MENU



DESSERTS

CHEESECAKE

Creamy artisan cheesecake

CHEESECAKE WITH PISTACHIO AND WHITE CHOCOLATE

Creamy white chocolate cheesecake covered with pistachios

“LOS VERDIALES”” DESSERT (AVAILABLE PER UNITS)

3 mini cakes of different flavors: raspberry, lime and chocolate created for EIRey
by the pastry shop “Los Verdiales”

VANILLA ICE CREAM AND PEDRO XIMENEZ

Vanilla ice cream cup served with Pedro Ximénez sweet wine

NATURAL PINEAPPLE CARPACCIO AND COINTREAU

Fresh pineapple served with orange liqueur

RED BERRIES AND VANILLA CREAM CUP

Strawbetrries, blueberries and raspberries accompanied by a smooth cream
with hints of vanilla





