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JANARI ONA
FIRST PLATE

MIXED SALAD Tender sprouts, egg, bonito, asparagus and onion.
ZUCCHINI CREAM Made in a traditional way with seasonal vegetables
COuUSCcous Vegetable couscous.

BURRATA SALAD Fresh burrata, comatoes, walnuts and basil oil.
CHICKPEA HUMMUS Accompanied by carrot, celery and homemade torcilla chips.
RUSSIAN SALAD Potato, carrot, bonito, egg and mayonnaise.

JANARI FRIED EGG Parmentier, two fried eggs and crispy crumbs.

STEWED LENTILS Simmered with seasonal vegetables and potatoes.

SECOND PLATE

COUNTER THIGH Chicken, boneless, grilled with salad.

HAKE Roman sty]e, with lemon and tender sprouts.

BURGER Beef, lettuce and tomato with potatoes.

MY MOTHER’S PUFF PASTRY Stuffed with monkfish, prawns, mussels and scrambled eggs.

MY MOTHER-IN-LAW’S CREPE With lecks, gouda, cheese sauce and nuts.

PAD THAI Shitakes and sautéed vegetables with noodles. Option to add spice.

Steamed bun stuffed with fried chicken and Sriracha Mayo.

CHICKEN BATH
GRILLED STEAK Beef steak with potatoes and salad.
JANARI HOY DOG Frankfurt, bacon, crispy onion, cheddar cheese,

brioche bread.

DESSERTS

YOGURT WITH STRAWBERRIES AND HONEY
LEMON CREAM

GOXUA
CHOCOLATE COULANT
FRUIT

Drink included. Pitcher of water, alcoholic/non-alcoholic beer or soft drink.
Glass of wine:
Whites: Luis Cafias, Chardonnay, Moscato, Godello.
Red: Luis Cafas breeding.
Rosé: from Navarra.

First service of bread included in the price, following services: €o.50 unit.

FROM TUESDAY TO FRIDAY: 17,50€
WEEKEND: 25,00 €



ENSALADA MIXTA
CREMA DE CALABACIN
COUSCOUS

ENSALADA DE BURRATA
HUMMUS DE GARBANZO
ENSALADILLA RUSA
HUEVO FRITO JANARI
LENTEJAS ESTOFADAS

CONTRAMUSLO
MERLUZA
HAMBURGUESA

EL HOJALDRE DE MI MADRE

EL CREPE DE MI SUEGRA
PAD THAI

BAO DE POLLO

FILETE A LA PLANCHA

PERRITO JANARI

il

JANARI ONA
PRIMER PLATO

Brotes tiernos, huevo, bonito, esparragos y cebolla.
Elaborado de forma tradicional con verduras de temporada.
Cusctus de verduras.

Burrata fresca, tomates, nueces y aceite de albahaca.
Acompafiado de zanahoria, apio y totopos cascros.

Patata, zanahoria, bonito, huevo y mayonesa.

Parmentier, dos huevos fritos y migas crujientes.

Cocido a fuego lento con verduras de temporada y patatas.

SEGUNDO PLATO

Pollo deshuesado a la plancha con ensalada.

A la romana, con limdn y brotes tiernos.

Carne de ternera, lechuga y tomate con partatas.

Relleno de rape, gambas, mejillones y revuelto de huevos.
Con puerros, gouda, salsa de queso y nueces.

Shicakes y verduras salteadas con fideos. Opcién de agregar especias.
Pan al vapor relleno de pollo frito y Sriracha Mayo.
Filete de ternera con patatas y ensalada.

Frankfurc, bacon, cebolla crujiente, queso cheddar, pan brioche.

POSTRES

YOGUR CON FRESAS Y MIEL

CREMA DE LIMON

GOXUA

COULANT DE CHOCOLATE

Bebida incluida. Jarra de agua, cerveza con o sin alcohol o refresco.

Copa de vino:

Blancos: Luis Canas, Chardonnay, Moscato, Godello.

Tinto: Crianza Luis Canas.

Rosado: de Navarra.

MARTES A VIERNES: 17,50€

FIN DE SEMANA: 25,00 €



