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AI R Elsewhere called “Cold Starters” WATER Here there is place for those freshwater or saltwater delicacies AAAY

Cinco Jotas 100% Iberian acorn-fed Ham € Hake with citrus mayonnaise crust and pistachios 26€

Eiriz 100% Iberian acorn-fed ham DOP Jabugo 30€ Baked salmon loin with vegetable timbale and orange sauce 25€

Cheese board from the Sierra de Aracena e Octopus fillet with mashed potatoes and paprika mayonnaise 26€

Seeds and turkey pickle salad 15€

Anchovies from the Cantabrian 16€ -~ - - - T T T TS TS TS TS T TS TS ssss=

Assortment of hummus varieties 12€

______________________________ E ARTH Everything that lives on earth A;;‘
Iberian “San Jacobo” 28€
“ Iberian sirloin with cranberry glaze and mashed potatoes 22€

Iberian pork cheeks in orange wine DOP Condado de Huelva 19€

Assortment of croquettes 17¢€ Iberian pork shoulder cooked at low temperature with mustard sauce and pickles 27 €

Scrambled eggs with mountain mushrooms 20¢€ Beef tenderloin garnished with potatoes and piquillo peppers 27€

Vegetable timbale 16€ Lamb chops 24€

Broken eggs with Iberian chorizo 18€

Classic Retinto Beef Burger (cheese, bacon, lettuce and tomato) 17€

Convento Retinto Beef Burger (caramelized onion, goat cheese, lettuce 17 €

and tomato) —

Mountain soup with croutons, egg and Iberian ham 14€ 5™ ELEMENT - andthe sweetest 1

Pumpkin cream with creamy goat cheese and mushrooms 15€

Cream of vegetables with parmesan 14€ Nougat semifreddo 8€
Convent Cheesecake 8€
Brownie with chocolate and vanilla ice cream 8€
Tiramisu with brandy 8¢€
Lemon sorbet with cava 6€

Our dishes are made exclusively with Palacio de los Olivos EVOO
VAT, bread and services included. | @ We have dishes for celiacs. | Consult our allergen menu

Prices VAT included
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OUR Wines ¥ OUR Wines ¥

SPARKLING WINES

RED WINES
M =
Via de la Plata Brut Nature (Extremad.) Paarjlgjg M 18€ V"WWM/
Vallehondo (Huelva) Syrah 6M 2€
Freixenet Blanc de Blancs Macabeu, Xarel-lo 60M 17¢€
y Parellada DO Wibera. del, Duere

Chardonnay, Pinot noir, 3648 M 75€ Matarromera Tintofino 12M 40€
Pinot meunier Pago de los Capellanes Crianza Tinto fino, Cabernet, Sauvignon 12 M P0E

Méet Chandon Brut Imperial

DO la Kisja

WHITE WINES .
MugaCrianza  Tempranillo, Garnacha, Mazuelo y Graciano 24 M 35€
D0 Q Prisrat
UZ (Huelva) Zalema 18€ Martinet Bru Garnacha, Carifiena, Syrah, Cabernet S, Monastrell 18 M 40€

Sauci Vendimia tardia semidulce (Huelva) Zalema 20€ o , Ldepeiing
Corcovo Crianza DO Valdepenas Tempranillo 21€

Ramon Bilbao Verdejo 23€

José Pariente Verdejo 26€



