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PUENTE CABRERA, 9. GRANADA - 18010

958 049 119

reservas@negrocarbon.es

SOFT DRINKS.....................................................€2,9
MINERAL WATER................................................€2,5
SANGRÍA:
   -1/2L...........................................................€8 
   -1L...............................................................€15
VERMOUTH........................................................€4,5
AALHAMBRA BEERS:
   -1925...........................................................€3,6
   -RESERVA ROJA...........................................€3,75
   -ESPECIAL....................................................€3,0
red wine glass...............................................€4,5
white wine glass...........................................€3,2

Flamed Tiramisú-Show Cooking.................€7,5
“Negro Carbon” Cake...................................€7
APPLE TARTLET WITH CRÈME ANGLAISE...........€8,5
“Torrija” with pineapple ice cream.............€7
HOMEMADE TRUFFLES MIX WITH PX................€10

Simmered down
1/4 CONFIT SUCKLING PIG IN OWN JUICE........................€42
MILK FED LAMB SHOULDER.................................................€27
THE 5TH FINNISH COW BONE RIB WITH TERIYAKI..............€27
iberian pork cheeks WITH SWEET POTATO CREAM............€19

GALICIAN BLONDE COW BEEF TENDERLOIN........................€26
ARGENTINIAN “RIBEYE” STEAK (black angus 100%)...........€26
IBERIAN PIG BLADE END LOIN...........................................€20
IBERIAN PORK “LAGARTO” CUT FROM salAMAnca............€13
RACK OF LAMB...................................................................€17

GRILLED VEGETABLES...........................................................€12
SPICY WEDGE POTATOES......................................................€6
YUCA STICKS WITH ARRABBIATA SAUCE............................€6,5
ROASTED POTATO “NEGRO CARBON”...................................€5,5
“PADRÓN” SMALL BELL PEPPERS..........................................€6

FRIED GREEN TOMATOES......................................................€10,5

Salad with dry aged beef and honey-lemon vinaigrette.....€14

CODFISH SALAD WITH TOMATO AMONTILLADO.............................€13,5

STEAK Tartar from GALICIAN BLONDE COW........................€22
fOIE INGOT WITH ACID APPLE CREAM & RAISIN.............€17,5
SLOW-ROASTED PORK BELLY & RABID MUSSELS..............€13
ARGENTINIAN CRIOLLITOS....................................................€9,5
GRILLED ARTICHOKES WITH ROMESCO SAUCE (4 pieces).....€16,5
HOMEMADE CROQUETTES (8 pieces)...................................€13
1/8 gri1/8 grilled octopus with yucca pearls........................€23
KATAIFI prawns with CHUTNEY (6 pieces).......................€17
SALMON TATAKI...................................................................€16,5


