<& NICE BEGINNING

STEAK TARTAR FROM GALICIAN BLONDE COW....... €11
FOIE INGOT WITH ACID APPLE CREAM & RMISIN....... €73
SLOW—ROASTED PORK BELLY & RABID MUSSELS. . €R3
ARGENTINIAN CRIOLLITOS ... €99
GRILLED ARTICHOKES WITH ROMESCO SAUCE (s PICES).. €163
HOMEMADE CROQUETTES (8 PIECES).. o €
/8 GRILLED OCTOPUS WITH YUCCA PEARLS. ... €5
KATAVFY PRAWNS WITH CHUTNEY (b PIECES)...ooo €l
SALMON TATAR) e €169
"Verde que

te quiero...“ J
FRIED GREEN TOMATOES o =105
SALAD WITH DRY AGED BEEF AND HONEY—LEMON VINAIGRETTE . €14
CODFISH SALAD WITH TOMATO AMONTILLADO.... . €35
BEST FRIENDS

GRILLED VEGETABLES €17
SPLCY WEDGE POTATORS .o €6
YUCA STICKS WITH ARRABBIATA SMUCE.. €63
ROASTED POTATO "NEGRO CARRON"... oo €99
"PADRON™ SMALL BELL PEPPERS.. oo €
..
Simmered down

|/ CONFIT SUCKLING PIG IN OWN JUICE. €l
MILK FED LAMB SHOULDER ..o €1]
THE 5TH FINNISH COW BONE RIB WITH TERNAKL .. €1
IBERIAN PORK CHEEKS WITH SWEET POTATO CREAM........ €19

FROM JAPANESE WAGYU NUMAMOTO A5+ BMs. 12._ €60,0/1006R
FROM JAPANESE WAGYU=CAT AS—BMS. Il €11,0/1006R
CERTIFIED OX (ACCORDING TO AVAILABILTY). €11, 0/1006R
NC LARGE STEAK SELECTION. €11.0/1006R
FROM FINNISH COW.___ @ ................................ €35/1006R
FROM GALICIAN BLONDE COW..— €75/10068
FROM CANTABRIAN PINTA COW. €75/1006R
RETINTA COW.o €75/1006R
RED & HOT

GALCIAN BLONDE COW BEEF TENDEROW.
ARGENTINIAN "RIBEYE" STEAR (BLACK ANGUS 100%)

BERIAN PIG BLADE END OW.

IBERIAN PORK "LAGARTO" CUT FROM SALAMANCA

ANCK OF LAMB.. €l

HAMED TIRAMISU—SHOW COOKING. ... €13
"NEGRO CARBON™ CAKE. ..o €]
APPLE TARTLET WITH CREME ANGLAISE. .. €89
"TORRIJA" WITH PINEAPPLE ICE CREAM........... €]
HOMEMADE TRUFFLES MIX WITH PX. .. ... €10

BAR
Time le dhink,

SOFT DRINKS o €19
MINERAL WATER oo €19
SANGRIA:

e €3

S LTSS €
VERMOUTH. oo €43
ALHAMBRA BEERS:

92 €36

—RESERVA RO .. €312

—ESPECWL. €30
RED WINE GLASS. oo €4
WHITE WINE GLASS..oo €31

958 049 119

reservas@negrocarbon.es

PUENTE CABRERA, 9. GRANADA - 18010



