LA COCINA ATLANTICA DE NOA
THE ATLANTIC CUISINE OF NOA

CAPRICHQOS ) caprICES

SURTIDO DE EMBUTIDOS IBERICOS. Paleta ibérica, chorizo, salchichén, cafia de lomo / 22
ASSORTMENT OF IBERIAN CURED MEATS. Iberian shoulder ham, chorizo, salchichdn, pork loin

TABLA DE QUESOS DEL PAIS (Savel, Comté, Manchego y San Simén) 24

con mermelada de frutas y uvas / PLATTER OF LOCAL CHEESES
(Savel, Comté, Manchego and San Simodn) with fruit and grape jam

CROQUETAS CREMOSAS de jamon ibérico / CREAMY CROQUETTES made with Iberian ham 17
MEJILLON DE LORBE en escabeche de citricos con sus verduritas / 18

LORBE MUSSELS marinated in citrus with accompanying vegetables

TOSTA DE SARDINA AHUMADA en pan de algas con pimiento confitado / 18
SMOKED SARDINE TOAST on seaweed bread with candied peppers

ENSALADILLA DE GAMBON con mayonesa al limén y mimosa de huevo / 17
PRAWN SALAD with lemmon mayonnaise and egg mimosa

ENSALADA DE SALMON Y MANGO con nueces, queso Feta y alifio de miel, mostaza y tomate seco / 22
SALMON AND MANGO SALAD with walnuts, feta cheese and a dressing of honey, mustard and sun-dried tomatoes
HAMBURGUESA NOA con sus patatas (175gr de carne de vaca, queso cheddar, lechuga, 19
tomate, cebolla y bacon) / NOA BURGER with chips. 175g beef. Cheddar cheese, lettuce, tomato, onion and bacon)
SANDWICH CLUB de pollo tierno con queso Emmental, jamon cocido, bacon 17
y patatas fritas de guarnicion / TENDER CHICKEN CLUB SANDWICH

with Emmental cheese, cooked ham, bacon and chips on the side

PULPO “A FEIRA” con sus cachelos / OCTOPUS ‘A FEIRA' with potatoes 26
VOLANDEIRA con aceite de citricos / “VOLANDEIRA” (galician scallops) with citrus oil 22
FLOR DE ALCACHOEFA con crema de oliva verde, polvo de oliva negra y crujientedejamén/ 18
ARTICHOKE HEARTS with green olive cream, black olive powder and crispy ham

SOLOMILLO DE BACALAO al horno con crema de coliflor y verduritas salteadas / 28
OVEN-BAKED COD FILLET with cauliflower cream and sautéed vegetables

CROCA DE TERNERA con patata crujiente y pimiento asado / VEAL with crispy potato and roasted pepper 23

ARROZ NOA DE MARISCOS Gamboén, zamburifia, berberecho /
NOA SEAFOOD RICE. King prawns, scallops, cockles

32 € por persona (minimo 2 personas)

32 € per person (minimum 2 people)

ALGO DULCE /) SOMETHING SWEET

PINA OSMOTIZADA al mojito / MOJITO-INFUSED PINEAPPLE 75
TARTA DE QUESO al caramelo / CARAMEL CHEESECAKE 75
LINGOTE DE CHOCOLATE con caramelo salado, nata y polvo de pistacho / 8

CHOCOLATE BAR with salted caramel, cream and pistachio powder

HELADOS Bico de Xeado. De avellana, chocolate, fresa o tarta de queso / 72
BICO DE XEADO ICE CREAMS. Hazelnut, chocolate, strawberry or cheesecake flavours

MOUSSE DE MANGO /| MANGO MOUSSE 7

DE JUEVES NOCHE A DOMINGO MEDIODIA Disfruta de nuestra Carta y nuestras Sugerencias
FROM THURSDAY EVENING UNTIL SUNDAY LUNCHTIME Every weekend, enjoy our Menu and our Recommendations

SUGERENCIAS /) RECOMMENDATIONS

TATAKY DE VACA MARINADO con lascas de queso curado y aceite Arbequina / 24
MARINATED BEEF TATAKI with shavings of mature cheese and Arbequina olive oil

NAVAJAS (segun disponibilidad) / segln mercado
RAZOR CLAMS (subject to availability and market conditions)

depending on market availability

ARROZ DE PULPO de la riay zamburifas confitadas /
RICE WITH OCTOPUS from the estuary and confit scallops

28 € por persona (Minimo 2 personas)

28 € per person (minimum 2 people)

ARROZ NEGRO DE CALAMAR guisado en su tinta /
BLACK RICE with squid stewed in its own ink

26 € por persona (minimo 2 personas)

26 € per person (minimum 2 people)

ARROZ MELOSO DE LUBRIGANTE (por encargo) / seguin mercado
CREAMY RICE with galician lobster (made to order)

depending on market availability

PESCADO DEL DIA (segun disponibilidad) / seglin mercado
FISH OF THE DAY (subject to availability)

depending on market availability

TACO DE ATUN ROJO de almadraba con crema de Marmitako y sésamo / 28
TACO OF BLUEFIN TUNA caught using the almadraba method with Marmitako cream and sesame

ENTRECOTE DE VACA MADURADA con patata crujiente y salteado de setas / 34
MATURED BEEF ENTRECOTE with crispy potatoes and sautéed mushrooms

ABANICO DE CERDO IBERICO con compota de manzana y patata panadera / 20
IBERIAN PORK FAN with apple compote and baked potatoes

NOA LOBBY




