
S A B O Y A  2 1  
R E S T A U R A N T E  

 

D A I L Y  M E N U  
 

S T A R T E R S  

SLOW-COOKED TRIPE WITH POTATOES AND GOLDEN GARLIC OIL 

SQUID INK LASAGNA, TOPPED WITH CREAMY SEAFOOD SAUCE (1,2,3,4,14) 

STEWED ARTICHOKES WITH HOMEMADE LONGANIZA SAUSAGE 

WARM SEASONAL VEGETABLE ESCALIVADA WITH TAPENADE OIL (12) 

M A I N S  

TRADITIONAL GRILLED ROAST CHICKEN WITH "A LO POBRE" POTATOES (12) 

BRAISED PORK KNUCKLE IN SEASONAL MUSHROOM CREAM 

OUR SIGNATURE "FISH AND CHIPS" (1,4,12) 

FRIED AND MARINATED ANCHOVIES WITH SEASONAL VEGETABLES (1,3,4,12) 

D E S S E R T S  

GOLDEN CRÊPES FILLED WITH PEACH AND HOMEMADE CHANTILLY CREAM (1,3,7,12) 

CHEESECAKE WITH QUINCE (1,3,7,12) 

PEARS IN RED WINE AND CHOCOLATE (7,12) 

"SABOYA" FRUIT (€5 SUPPLEMENT) (1,3,6,7,8,13) 

HALF GIN AND TONIC 

 

23,00 € / per person 
Includes water and bread service – Gluten-free bread (+ 1.50 €) 

Lunch service from Wednesday to Friday 

1.Gluten  2.Crustaceans  3.Eggs  4.Fish  5.Peanuts  6.Soya  7.Milk (lactose)  8.Nuts  9.Celery  10.Mustard  11.Sesame  12.Sulphites  13.Lupin  
14.Molluscs 


