CHOCOLATERIA

SancBinés

PORTUGAL MADRID 1894

BRUNCH

TRADITIONALIBERIAN

Toast + Tomato and olive oil + Iberian ham 14

PANCAKES

Special San GiNés susis # @i 12 12i @ #sangis Chocolate experience
Rich salted caramel, chocolate, Fresh fruits paired with the
almond crunch, & mini churros historical San Ginés hot chocolate

TOASTS

Avocado Salmon =i 15 14 i * Mushroom Spinach
Smoked salmon paired with Mushroom spinach sautéed mushrooms
creamy avocado & Manchego cheese blended w/ fresh spinach, creamy cheese,

crispy bacon, juicy cherry tomatoes,
& golden fried onions

BOLO DEICACO

Eggs Mollete =ie 10 14 <+ Sobrasada
Creamy scrambled eggs with Spanish chorizo spread on
smokKy bacon, all nestled in a bolo de caco bread drizzled with
warm bolo do caco bread sweet honey, fruit & crunchy walnuts

BOWLS

Pura Vida =i~ 9 12 ¢ # Pisto Manchego
Fresh seasonal fruits, crunchy granolaq, Spanish style shakshouka with
nuts, oat, chia & natural honey fried egg & crunchy salted almonds

o SURPRISE < e

Brunch platter for two people by our chef

Coffees or Fresh juices
Croissants or Pastel de natas
Omelet or Scrambled eggs or Fried eggs
Mini churros portion or Yoghurt bowl
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TERRAZA

COFFEES & TEA

Espresso 1 2.5 Americano

Tea 2.5

SMOOTHIES

Banana 5 6 Red fruits
Pineapple 6 6 Energy Green

FRESH JUICES

Orange A 6 Multivitamin

Tropical 6 5 Immunity

DRINKS

Agua |o7L25|033L18 ¢/ gas 0.7.28/0.33L2
Coca-Cola/ Zero 2.5 2.5 Fanta
Tonic 2.5 2.5 Nestea

COCKTAILS

«s | Chocolate Martini 1 n Exp. Martini
Aperol 8 8 Maojito
Caipirinha 9 9 Caipiroska
Mimosa 7 9 Margarita
Cuba Libre 8 8 Gin Tonic

MOCKTAILS

Mojito 6 6 Caipirinha

WINES

Glass: 6 | Bottle: 27

Mélange a Trois Red Mélange a Trois Rose

Mélange a Trois White Glass: 4 | Bottle: 17 Gazela

COLD DRINKS

San Miguel Beer 0.2L2.5/0.5L 39
San Miguel Sangria 02L35/0.5L 4.9

San Miguel Cidra 0.2L 3.5/ 0.5L 4.9
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TERRAZA

FIRST BITES

Fried almonds # 3 2 “ Olives

Pork rinds 4 4 Padron peppers

Iberian ham platter 12 10 # Manchego cheese platter
509 709

TAPAS

Gazpacho # - 9 OFried eggs w/ Iberian ham
Chilled soup of tomatoes, cucumbers, bell Fried eggs served with Iberian ham

peppers, & onions, blended with olive oil, accompanied by homemade fries
garlic, served with crisp croutons

Patatas bravas ¢ 5 ~ 8¢ Pisto Machego

Crispy fried potatoes served with .__Spanish style shakshouka with
sp/cﬁ%rcd/t/gna/ Spanish brava fried egg & crunchy salted almonds
sauce & alioli .

Spanish Tortilla ®

Potato and egg omelet prepared
in the most traditional Spanish way

e i *Ham Croquettes (x3)

Jredr # - Sobrasada
Tenderloin pincho =i 8 Spanish chorizo spread on
Sirloin steak with brie and caramelized bolo de caco bread drizzled with

onion sweet honey & crunchy walnuts

Chicken wings 7 Alboéondigas

Chicken wing covered in brava Meatballs served in a homemade
saquce tomato sauce accompanied with fries

10
< i Pulled Pork sliders

Pulled pork slow-cooked for 16 hours with
bacon and crispy fried onions, finished
with our signature brava sauce.

SANDWICHES

Club Sandwich #i 14 1 1#16h Pulled Pork

Bread, breaded chicken, flamengo Slow-cooked pulled pork (16 hours),
cheese, bacon, ham, salad, tomato crispy bacon, tomato, rucola, and
with aioli sauce & fries on the side brava sauce, served on a soft br/%che

un.

Ham & Cheese #1 7 11 i ¥Pollo
Crispy bread topped Golden panned chicken layered with
with smoky ham & melted cheese, melted Flamingo cheese, smok

finished with fresh herbs bacon, fresh rucola, & creamy aioll,
all on a buttery brioche bun.

14

#ilberian Hamburger

100% local cow meat with
cheddar cheese, caramelized onion,
topped with toasted Iberian ham,
house sauce & fries on the side accompanied with bravas
sauce and house sauce

DESSERTS

9«00 Home made cheesecake

Churros with hot chocolate
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TERRAZA

PARA COMECAR

Améndoas fritas - 3 7 “ Azeitonas
Torresmos 4 4 Pimentoes Padron

Tabua de presunto 2 10 iTabua de queijo

ibérico Manchego
50g 709

TAPAS

Gazpacho ¢ 4 9 @ Ovos estrelados

Sopa fria de tomates, pepinos, pimentdes _ Ovos fritos servidos com presunto
e cebolas, batida com azeite e alho, ibérico, acompanhados de batatas
servida com croutons crocantes fritas caseiras

Patatas bravas ¢ 5 ~ 8¢ Pisto Machego

Batatas fritas crocantes servidas Shakshuka ao estilo espanhol com
com molho brava espanhol ovo frito e améndoas salgadas e

tradicional e alioli crocantes
6

Tortilla espanholae 5 e Croquetes presunto
Omelete de batata e ovo preparada 3 unidades de 30g
da forma mais tradicional .

espanhola 10 # o Sobrasada
Pincho lombo = 8 “Chorizo” espanhol sobre p&o bolo

Bife de contra-filé com brie e cebola do caco, regado com mel doce e
caramelizada nozes crocantes

Asas de frango 7 8 Almondegas

Asas de frango cobertas com Almdndegas servidas em molho de tomate
molho brava caseiro, acompanhadas de batatas fritas

10
# i Pulled pork mini

burgers

Porco desfiado cozido lentamente por 16
horas com bacon e cebolas fritas
crocantes, finalizado com nosso molho
brava caseira

SANDWICHES

Club Sandwich #i 14 11 « 8 #16h Pulled Pork

P&o, frango empanado, queijo Porco desfiado cozido lentamente (16
Flamengo, bacon, presunto, salada e horas), bacon crocante, tomate, rucula
tomate com molho aioli, acompanhado e molho brava, servido em um pd&o
de batatas fritas brioche macio

Fiambre e queijo =i 7 1 i ¥ Frango
Pd&o crocante coberto com fiambre Frango dourado na frigideira, com
defumado e queijo derretido, camadas de queijo Flamingo
finalizado com ervas frescas derretido, bacon defumado, rucula
fresca e aioli cremoso, tudo em um

pdo brioche amanteigado

14
#iHamburguer Ibérico

Carne 100% de vaca local com queijo cheddar e cebola
caramelizada, coberta com presunto ibérico tostado,
acompanhada de molho da casa e batatas fritas, servida
com molho brava e molho da casa

SOBREMESAS

9 ~8iCheesecake caseiro

Churros com chocolate quente Torta basca




