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Servicio e impuestos incluidos en todos los precios
All prices include service charges and local taxes



Y Desde 1904 ¢

Bar - Restaurante

—

Cocina Tradicional Espaiola
Especialidades « Menui

Traditional Spanish Cuisine
Local specialities « Dish of the Day

W




Al

Casa Luciano ‘

} Desde 1904 §

Raciones Barra
Dishes to share Bar
Anchoas con boquerones 9,75
Cured and marinated anchovy platter

Boquerones fritos Andaluza 9,00
Fried fresh anchovies

Boquerones en vinagre 9,50
Marinated anchovies

Calamares a la romana 9,25
Deep fried battered squid rings ‘Calamares’

Callos a la madrilefia 9,50
Tripe in tomato and paprika sauce (‘Madrid style’)
Corazones de champifién rellenos 7,95
con jamén

Mushrooms stuffed with ham

Chopitos andaluza 11,50

Fried baby squid

Cazuela de chorizo asturiano a la sidra 6,75
Chorizo cooked in cider (‘Asturian style’)

Croquetas de jamon 6,50
Ham croquettes

Ensaladilla rusa 5,25
Potato salad

Gambas a la plancha o al ajillo 15,75
Grilled prawns or garlic prawns

Gambas rebozadas o gabardina 15,75
Prawn fried in Batter

Jamon ibérico al corte 17,50
Freshly sliced Iberian cured ham

Mollejas de ternera 12,75
Beef sweetbreads

Oreja de cerdo a la plancha 6,50
Grilled pigs ear

Patatas bravas o alioli 4,75

Fried potatoes with spicy tomato sauce ‘bravas’
or garlic mayonnaise (‘ali-oli’)

Patatas con chorizo frito 6,25
Potatoes with fried chorizo

Patatas con morcilla de Burgos 6,25
Potatoes with black pudding from ‘Burgos’

Pulpo a la gallega con patata cocida 17,50
Octopus with boiled potato and paprika

Queso manchego puro oveja 12,00
Pure ‘Manchego’ sheeps cheese

Salén
Dining
room

10,00

10,00

10,00

10,25

10,25

8,25

12,75

6,75

6,50

5,50

16,00

16,00

18,50

14,00

7,25

5,50

6,50

6,50

18,25

13,75




Queso manchego D.O. con anchoa 12,95
‘Manchego’ cheese (D.0.) with anchovies

Riflones a la plancha o Jerez 9,50
Grilled kidneys or kidneys cooked in sherry

Sepia a la plancha con ali-oli 12,00
Grilled cuttlefish with garlic mayonnaise (‘ali-oli’)

Setas de cardo salteadas con jamoén 8,50
Oyster mushrooms sautéed with ham

Lacén ibérico a la gallega 10,75
Braised Iberian pork shoulder with paprika

Huevos estrellados con patatas, 7,50
chorizo o jamén

Fried egg (‘broken’) with potatoes and chorizo

ot Iberian ham

Baguettes

Barra
Large baguettes Bar
Calamares con mahonesa 5,25
Deep fried battered squid rings (‘calamares’)
with mayonnaise
Bacon con tomate 4,15
Bacon and tomato
Bacon con queso fundido 4,15
Bacon and cheese (melted)
Queso manchego con anchoas 5,65
Manchego cheese with anchovies
Tortilla con pimientos 3,75
Spanish omelette with roasted peppers
Bonito con tomate y piquillo 6,15
Tuna with tomato and ‘Piquillo’ peppers
Jamon serrano con tomate 4,35
Cured ham with fresh tomato
Jamoén ibérico con tomate 8,85
Iberian ham with fresh tomato
Boquerones vinagre con anchoa 5,60
Marinated and cured anchovies
Chorizo asturiano la plancha 4,30
Grilled ‘Asturian’ chorizo
Lomo a la plancha y piquillo 5,95

Grilled pork loin with ‘Piquillo’ peppers

Lomo a la plancha con queso fundido 5,95
Grilled pork loin with melted cheese

Tortilla francesa con jamén york 4,85
Ham omelette

Pollo, lechuga, tomate y mahonesa 4,95
Chicken, lettuce, tomato and mayonnaise

Jamon de york y queso 4,50
Ham and cheese

15,75

9,75

12,75

8,75

11,75

7,50

Salén
Dining
room

6,00

4,55

4,55

6,10

3,90

6,35

4,55

9,10

6,10

4,55

6,30

5,95

5,00

5,25

4,90
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Tortilla francesa con attin en escabeche
Omelette with tuna in ‘Escabeche’ (marinated)

Morcilla de Burgos con pimiento rojo
Black pudding with sweet roasted red peppers

Pepito de ternera
Beefsteak sandwich

Lacon cocido natural con tomate

0 queso manchego
Pork shoulder with tomato or manchego cheese

Jamon serrano con queso
Cured ham and cheese

Chorizo ibérico al corte
Freshly sliced Iberian Chotizo

Anchoas con tomate natural
Cured anchovies and tomato

Salchichas Frankfurt con queso
Frankfurter sausage (with cheese)

Sandwiches
Sandwiches

Mixto: jamén york y queso fundido
“Mixto” sandwich: ham and melted cheese

Vegetal: lechuga, tomate, huevo
duro, esparrago y salsa mahonesa
Salad sandwich: lettuce, tomato, boiled egg,
asparagus and mayonnaise

Mixto con huevo: jamén york, queso
fundido y huevo frito

“Mixto” with egg sandwich: ham, melted
cheese and fried egg

Luciano: jamén york, queso fundido
huevo frito, bacon braseado y tomate

natural
“Luciano” sandwich: ham, melted cheese,

braised bacon and fresh tomato

De pollo: pollo, lechuga, tomate

y salsa mahonesa
Chicken sandwich: chicken, tomato and

mayonnaise

De pavo: pavo, lechuga, tomate
salsa mahonesa
urkey sandwich with boiled egg, lettuce,
tomato and mayonnaise

Vegetal con jamoén y queso
Salad sandwich with ham and cheese

De bacon con queso y tomate
Bacon sandwich with cheese and tomato

5,65

4,25

7,75

5,65

5,45

3,95

5,65

4,50

Barra
Bar

3,85

4,50

5,50

6,75

4,75

4,75

5,00

5,00

5,90

4,35

8,45

5,60

6,10

4,10

6,10

4,75

Salén
Dining
room

4,25

5,25

6,00

7,00

5,25

5,25

5,50

5,50



Hamburguesas

Barra
Hamburgers Bar
Normal 4,60
Hamburger
Con queso 5,20
With cheese
Con jamon y queso 5,35
With ham and cheese
Mixta con huevo 6,25
With ham, cheese and egg
Con bacon y queso 5,35

With bacon and cheese

Especial: Con huevo, queso y bacon 7,25
Special Burger: With egg, cheese and bacon

De pollo con lechuga y tomate 4,50
Chicken Burger with lettuce and tomato

De pollo con queso 4,75
Chicken Burger with cheese

Perrito caliente 2,50
Hot dog

Perrito caliente con queso 3,00
Hot dog with cheese

Perrito caliente con queso y bacon 3,35

Hot dog with cheese and bacon

Salén
Dining
room

4,80

5,45

5,60

6,30

5,60

7,75

4,80

5,15

2,60

3,25

3,75

Todas las hamburguesas y perritos serdn servidas con patatas fritas

Hamburgers and Hot dogs are all served with chips

Pinchos _—
Small snacks or “pinchos” Bar
Pincho moruno de lomo ibérico 3,25
Iberian pork loin skewer

Pincho de morcilla de Burgos 2,95
Small portion of black pudding

Pincho de bonito con pimientos 5,25
Small portion of tuna with peppers

Pincho de tortilla espafola 2,95

Small slice of Spanish omelette

Empanadilla casera de atiin con tomate 1,95
Homemade savoury pastry with tuna in tomato sauce

Empanada gallega de bonito 3,75
Galician savoury tuna pastry

Zarajos de cordero (unidad) 2,70
‘Braided’ lamb’s tripe (unit)

Salén
Dining
room

3,50

3,30

5,25

3,00

2,20

5,00

2,95
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Bocadlllos Bocadillo | Montado
B aguettes Baguette |1/2 baguette
Jamon de york y queso 4,10 2,40

Ham and cheese

Pepito de ternera 6,10
Beefsteak sandwich

Calamares con mahonesa 4,25 2,40
Fried battered squid rings with mayonnaise

Bacon con tomate 3,95 2,40
Bacon and tomato

Bacon con queso 3,95 2,40
Bacon and cheese

Queso manchego con anchoas 5,00 2,65
Manchego cheese and anchovies

Tortilla con pimientos morrones 3,30 2,40
Spanish omelette with roasted peppers

Bonito con tomate y mahonesa 5,35 2,65
Tuna with tomato and sweet red peppers

Jamon serrano con tomate 3,70 2,40
Cured ham with fresh tomato

Jamon ibérico con tomate 7,65 4,60
Iberian cured ham with fresh tomato

Boquerones vinagre con anchoa 4,50 2,40
Vinegar-marinated and cured anchovies

Chorizo de Asturias plancha 3,80 _
Grilled ‘Asturian’ chorizo

Lomo a plancha con piquillo 5,10 2,65
Grilled pork loin with roasted red sweet peppers

Lomo a la plancha con queso fundido 5,10 2,65
Grilled pork loin with melted cheese

Tortilla francesa con jamén york 4,60 _
Ham omelette

Lacén con queso o tomate 4,60 _
Pork shoulder with cheese and tomato

Anchoas con tomate natural 4,95 2,95
Cured anchovies and tomato

Salchichas Frankfurt 3,00 _
Frankfurters

Jamoén serrano con queso manchego 4,80 3,00

Cured ham with ‘Manchego’ cheese o

Chorizo cular iberico 3,50 2,40
Iberian chorizo-smoked and cured sausage

Bocadillos y montados s6lo se sirven en barra
Baguettes only available at the bar
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Especialidades
Platos Combinados

Specialities
Mixed Platters

—— 0




Entrantes
Starters

Consomé natural
Consommeé

4,95

Sopa castellana (temporada) o casera con fideos 6,25

‘Castillian’ Garlic soup or homemade soup with noodles

Gazpacho (temporada)
‘Gazpacho’ - Chilled tomato soup (seasonal)

Melén con jamon (temporada)
Cured ham with melon (seasonal)

Gambas al ajillo
Garlic prawns

Entremeses ibéricos
Mixed iberian cured meats

Ensaladilla rusa
Potato salad

Judias verdes con jamén
Green beans with ham

Alcachofas salteadas
Sautéed artichokes

Guisantes con jamoén
Peas with ham

Espdrragos con mahonesa
Asparagus with mayonnaise

Huevos fritos con patatas
Fried eggs with chips

Huevos, jamén serrano y patatas
Eggs, cured ham and chips

Huevos estrellados con jamén o chorizo
Fried eggs (broken) with Iberian ham or ‘Chorizo’ sausage

Tortilla francesa
Omelette

Tortilla francesa con atin
Tuna omelette

Tortilla francesa con jamon york
Ham omelette

Tortilla de patata con pimiento
Spanish omelette with peppers

Revuelto de huevos con ajetes
Scrambled eggs with garlic stems

Revuelto de huevos con trigueros
Scrambled eggs with green asparagus

Revuelto de huevos con setas
Scrambled eggs with mushrooms

Setas al ajillo
Garlic mushrooms

5,35

6,40

16,00

13,00

5,50

6,50

7,50

6,50

8,75

6,25

8,25

8,25

6,00

7,25

6,75

6,50

6,75

6,75

6,75

8,75
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Ensaladas
Salad

Tropical / Tropical salad

Jamén, queso, maiz, manzana, pifia remolacha
y mahonesa

Ham, cheese, sweetcorn, apple, pineapple, beetroot and
mayonnaise

Marisquera / Seafood salad

Cangrejo, gambas, manzana, lechuga y salsa
rosa

Crab, prawns, apple, lettuce and cocktail sauce

De la casa / Luciano salad

Jamoén york, queso, lechuga, tomate manzana
y salsa rosa

Ham, cheese, lettuce, tomato, apple and cocktail sauce

Mixta | Mixed salad

Lechuga, tomate, cebolla, huevo duro y
esparragos

Lettuce, tomato, onion, boiled egg and asparagus

Campera / Country salad

Patata, tomate, bonito, pimiento, pepino

y huevo duro

Potato, tomato, tuna, pepper, cucumber and boiled egg

De pollo / Chicken salad
Pollo, manzana, maiz, lechuga y salsa rosa
Chicken, apple, sweetcorn, lettuce and cocktail sauce

De bonito con pimientos / Tuna salad with roasted
peppers

Bonito y pimientos de piquillo asados

Tuna salad with roasted ‘Piquillo’ peppers

Rusa / Russian salad
Ensaladilla rusa con atin
Potato salad with tuna

De anchoa con queso fresco | Anchovy salad with
‘queso fresco’ (a mild white cheese)

Anchoas con tomate, queso fresco y aceite

de oliva

Anchovies with tomato, mild white cheese, olive oil and

oregano

6,75

9,50

6,75

6,75

6,95

6,95

9,50

5,75

9,50
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Carnes

Meat

Bistec de ternera parrilla 10,50
Grilled beefsteak

Escalope de ternera napolitano 10,50
Beef escalope with Neapolitan sauce and melted cheese

Lomo de cerdo a la plancha 9,75
Grilled pork loin

Chuleta de cerdo a la parrilla 9,75
Grilled pork chop

Chuleta empanada milanesa 9,50
Grilled pork chop in breadcrumbs

Chuletas de cordero a la parrilla 17,00
Grilled lamb chops

Rifiones a la plancha o al Jerez 11,50
Grilled kidneys or kidneys cooked in sherry

Medio pollo asado 10,50
Half a roast chicken or fried chicken with garlic

Entrecott de ternera 16,00
Rib-eye steak

Chuletén de ternera 17,00
T-bone steak

Callos a la madrilefla 10,25

Tripe in tomato and paprika sauce (‘Madrid’ style)

Salchichas Frankfurt (2 unid.) 5,50
Frankfurters (2 sausages)

Pechuga pollo marinado empanada 5,50
con patatas
Marinated chicken breast in breadcrumbs with chips

Pescados
Fish

Merluza a la romana o a la plancha 10,75
Battered or grilled hake

Filete de merluza a la romana 10,25
Lightly battered Hake fillet

Emperador a la plancha 14,00
Grilled swordfish

Rodaballo a la romana o a la plancha 11,25
Turbot grilled or lightly battered

Salmoén a la plancha, ajo-oliva 12,50
Grilled salmon (with garlic and olive oil)

Todos los platos de carne o pescado, se sirven con guarnicién
All meat and fish dishes are served with potatoes and/or vegetables.




4
4.

Platos combinados

Mixed platters

1. Huevo frito, croquetas de jamén, 10,75
salchicha Frankfurt y patatas fritas
Fried egg, ham croquettes, Frankfurter -

sausages and chips

2. Filete de ternera a la plancha 11,75
con ensaladilla rusa y patatas
fritas
Grilled beefsteak with
potato salad and chips

3. Merluza a la romana con tortilla 11,75
espanola con ensaladilla rusa
y patatas fritas
Battered hake with Spanish
omelette, potato salad
and chips

4. Huevo frito con bacon, salchichas 10,75
Frankfurt y patatas fritas :
Fried egg with bacon, Frankfurter
sausage and chips

5. Entremeses de jamon serrano, jamon 10,50
york, chorizo, salchichén y queso
con ensaladilla rusa
Slices of cured ham, boiled
ham, chorizo, salami-style
‘salchichon’ and cheese
with potato salad

6. Filete de ternera a la plancha con 16,75
merluza a la romana y patatas fritas
Grilled beef steak with breaded
hake and chips

7. Tortilla francesa con guarnicion de 11,75
guisantes con jamon y patatas fritas
Omelette with a side-dish of peas
and ham, and chips
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8. Rifiones a la plancha con ensalada 11,75
de lechuga tomate y patatas fritas
Grilled kidneys with a lettuce and
tomato salad, and chips

9. Lomo de cerdo a la plancha con 11,75
huevo frito, salchicha Frankfurt
y patatas fritas
Grilled pork loin with
fried egg, Frankfurter
sausage and chips

10. Filete ternera con champifiones 12,50
fritos y patatas fritas
Beefsteak with mushrooms
and chips

11. Chuletas de cordero a la parrilla 17,75
con ensalada de lechuga tomate
y patatas fritas
Grilled lamb chops with
lettuce and tomato
salad, and chips

12. Mollejas de ternera, ensalada de 15,50
lechuga y tomate y patatas fritas
Beef sweetbread with lettuce and
tomato salad, and chips

13. Merluza a la romana con huevos 12,75
fritos con jamoén y ensaladilla rusa
Battered hake, fried eggs with
a side-dish of ham and
potato salad

14. Lomo a la plancha con salchicha 12,75
Frankfurt, tortilla espafiola,
croquetas de jamon y patatas fritas
Grilled pork loin with
Frankfurter sausages,
Spanish omelette, ham
croquettes and chips




15.

16.

17.

18.

19.

20.

21.

4
4.

Merluza y calamares a la romana, 17,75
gambas, boquerones rebozados,
empanadilla de bonito
y ensaladilla rusa
Lightly battered and
fried Hake, fresh
anchovies, squid rings,
prawns, savoury tuna
pastry and potato salad

Salmoén a la plancha con tortilla 16,75
francesa, ensalada y
patatas fritas

Grilled salmon with
omelette, salad and “‘_ ' )
chips

Emperador a la plancha 16,75
con patatas fritas =
y ensalada

Grilled swordfish with
chips and salad

Chuleta de cerdo empanada 12,75
con croquetas de jamon,

salchicha Frankfurt y
patatas fritas
Breaded pork chop
with ham croquettes,
Frankfurter sausage
and chips

Escalope de ternera con filete de 17,75
merluza, ensalada y patatas fritas

Beef escalope with hake fillet,
salad and chips

Medio pollo asado con ensalada 10,75
y patatas fritas

Half a roast chicken with
salad and chips

Pechuga de pollo marinada y 11,75
empanada con ensalada y patatas

fritas

Marinated chicken breast
in breadcrumbs with
salad and chips
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Bebidas

. Barra | Salén

Drinks Bar Dining
room

Refrescos 2,15 2,80
Soft drinks
Agua mineral 1/2 1,65 2,50
Mineral water
Cerveza botella 1/3 2,65 3,30
Beer 1/3 litre bottle
Cana de cerveza 1,60 2,00
Glass of draught beer — ‘Cafia’
Copa de cerveza de barril 2,20 2,45
Large glass of draught beer
Jarra de cerveza de barril 3,50 3,90
Tankard of draught beer
Jarra cerveza de barril 0,5 1 4,60 4,80
0.5 I tankard of draught beer
Jarra cerveza de barril 1 1/2 1 10,50 | 11,00
1 1/2 1 tankard of draught beer
Copa vino de la casa 1,35 1,95
Glass of house wine
Copa vino tinto Rioja 2,20 2,40
Glass of Rioja - red
Copa vino tinto Ribera de Duero 2,30 2,50
Glass of Ribera —red
Copa vino blanco Rueda 2,30 2,50
Glass of Rueda - white
Copa vino rosado Rioja 2,20 2,40
Glass of Rioja - rosé
Sangria copa 2,35 2,75
Sangria glass
Sangria 0,5 1 5,25 5,85
Sangria 0.51
Sangria11/21 9,25 | 11,00
Sangria 11/21
Casera 2,10 2,85
Soda
Escocés copa 5,25 5,75
Glass of Scotch whisky

Escocés combinado (JB, Cutty Sark, etc) 6,75 7,25
Scotch whisky with mixer

Combinado nacional (Larios, Dyc, etc) 5,25 5,80
Spanish spirits with mixer

Combinado importacién (Ron afiejo, 6,75 7,25
whisky escocés, etc)
Imported spirits with mixer

Copa nacional (Larios, Dyc, etc) 3,00 3,90
Glass of Spanish spirits

Copa importacién (Ron aiejo, etc) 3,75 4,90
Glass of Imported spirits




Barra | Salén
Bar Dining
room

Cerveza sin alcohol 1,90 2,35
Alcohol-free beer
Vermout de grifo 2,00 2,45
Vermouth (‘on tap’)
Martini 2,55 2,75
Martini
Licores copa (Orujo, hierba, crema..) 2,75 3,10
Digestive liquors (local grape spirit ‘orujo’,
orujo with herbs, cream of orujo...)
Café 1,40 2,00
Coffee
Mosto 1,75 2,10
Grape juice
Bitter 2,25 2,80
‘Bitter Kas’ soft drink Cinzano style
Batidos 2,50 2,80
Milkshakes
Zumos naturales 2,85 3,10
Fresh fruit juice
Zumo de frutas 2,50 2,85
Fruit juices
Nestea, Aquarius o similar 2,30 2,95
Nestea, Aquarius or similar
Horchata 2,95 3,50
‘Horchata’ — refreshing drink made from
‘tiger nuts’
Granizados 2,95 3,50
Lemon Slush
Vinos Salon
Wines room
Vino la casa 5,75
House Wine
Vino la casa (1/2 botella) 3,50
House Wine (1/2 bottle)
Rioja D.O. tinto 10,00
Red wine - Rioja
Rioja D.O. tinto crianza 18,00
Red wine — Rioja: crianza
Rioja D.O. tinto (1/2 botella) 6,75
Red wine - Rioja (1/2 bottle)
Ribera de Duero D.O. tinto 11,50
Red wine - Ribera de Duero
Penedés D.O. rosado 11,25
Rosé wine - Penedés
Rueda D.O. blanco 11,25
White wine - Rueda
Cava extra 13,50

Cava extra




