STARTERS con postin

PICOTEO CASTIZO Y MAJO

Homemade Bull Tail Croquettes | 12,75 Q000
Bull tail cooked for 12 hours and breaded with Japanese breadcrumbs

Homemade Guadarrama Cheese Croquettes | 13,25 (21914

La Cabezuela goat cheese aged for two months, breaded with Japanese breaderumbs.

Mixed Croquettes | 13

Smoked Sardine Fillets | 15 (% T @@@@

Se:rved on CIiSpy puffpasfry, accompanied by homemade tomato jam omd watercress.

Smashed Potatoes with torreznos | 12,75 ﬁ@

Confit cracklings on mashed potatoes and lemongrass crudité. Crispy and very tender.

Cazon adobo| 12,75 Q0000000

Marinated and fried dogfish chunks accompanied by lime ali-oli.

Morcilla scramble | 12,25 @@6
Rice black pudding scrambled with caramelized apple, in a crispy kataifi pasta nest

Oreja de cerdo grilled | 12,5 @

Pig's ear marinated with a touch of our homemade bravas sauce.

Cracked Country Eggs | 12,5 ?

On homemade fried potatoes covered with powdered Iberian ham

Bravas y Lucientes | 8,5
Homemade potatoes accompanied by our bravas sauce. And now we
also have them mixed with our ali-oli sauce | 8,75

Bao de toro [16,25 Q00000000

Asian—origin steamed bread, filled with our ]ow—fempe:rafure cooked bull tail and
pick]ed red onion. It will not leave you indifferent!

Artichokes in Bloom| 15,95 @@6

Confit artichokes with points of romesco sauce and black olive shavings.

Madrid-Style Calamari Sandwich | 13,45 Q00O00O

Fresh calamari fresh]y breaded served with ink alioli and homemade fries. You can
also order the calamari as a portion | 15,25

Very Lovely Russian ensaladilla | @@ 13,5
Traditional sfy]e with confit tuna beHy, quai] fried eggs, piquiﬂo pepper, and basil

leaves. The trick is to mix it all well and enjoy!



MAIN COURSES very fetén

LOS PLATOS FUERTES DE LA CASA, ELABORADOS CON
CARINO Y PRODUCTO FETEN DE NUESTRO MADRID

Ramen de cocido madrilesio | 15,5 @@ﬁ@% @

Our interpretation of the Asian dish with cocido broth and meat, crispy chickpeas,
qucu'] egg, and chopped chives.

Orange Chicken Tacos | 13,75 @0 @@@

Mexican tacos with chili tortillas, free—range chicken g]azed in orange, creamy sweet
corn emu]sion, and cilantro

Duck and Artichoke Rice | 22,5 @

Smoked rice with rosemary, sliced duck breast, and artichoke

Tuna Tiradito with Mango | 18,75 @@ﬁ@% 9

Mediterranean tuna tataki, mango c]'lufney, and tender cilantro sprouts..

Grilled Octopus | 24 00

Cooked and grilled served over confit potato parmentier, paprika oil, and black olive
powderegra.

Iberian Pork Cheeks | 17,25 900200

Iberian pork cheeks cooked at low temperature with sweet strawberries. Served over

truffled mashed potatoes

Traditional CachoEo | 23,5 ®6

Homemade with smoked provo]one cheese, [berian ham, and breaded with ]apcmese
breadcrumbs. Served with padrén peppers and homemade fries.

Bras-Style Cod|14,75 @@
Our version of the famous Porfuguese dish. Very juicy scrambled cod, toasted gar]ic,

straw potatoes, and crispy ham. Topped with ﬂaming egg yo]k.
y Lucientes Burguer | 15,25 @6 @

Guadarrama cow meat, cheese, caramelized onion, tomato, and lettuce czccompanied
by chimichurri sauce and homemade fries.

Salmon and Avocado Tartare | 18,75 @@@9

Salmon in beet brine, marinated in Jg/cd{inil{u squce served over avocado bed and

topped with crispy kataifi pasta. Fresh and super tasty!

Great Steak| 26 200
350q of high loin steak, accompanied by homemade fries and padrén peppers

Creamy Mushroom and Black Truffle Rice | 14,5 QP00

Accompaniecl by a crispy parmesan tile



Beautiful Salads

GREEN YES, BUT WITH BEAUTY AND FLAVOR!
Pickled Partridge Salad | 16 0e

Mixed lettuce with pickled partridge, smoked scamorza cheese, red currants, and
balsamic reduction

Burrata with Green Pesto| 15,25 @ 6

Fresh burrata injected with homemade green pesto on kumato tomato tartare, topped
with crispy basil leaves.

Warm Goat Cheese and Mushroom Salad | 13,75 6

Mixed lettuce with mushrooms, goat cheese, nuts, and red fruit vinaigrette.

Vegan Salad| 13,75 Q00
Mixed lettuce accompanied bjy heura (vegan chicken) griﬂecl with spices, roasted

sweet potato, carame ized apple, and citrus vinaigrette.

Desserts

LOVELY DESSERTS FOR JOY AND DELIGHT OF YOUR TASTE
BUDS
(4]

Mascarpone Cream with Red Berries | 6,5

MQSCCIIpOl’le mousse on red berry COU]iS..

Torrija y Lucientes | 6,5 000

Our version of torrija made with brioche bread, bathed in merengue milk

Chocolate Coulant | 6 () 6

F]owing chocolate cake accompctnied by red berry syrup, hazelnut crunch, and
homemade vanilla ice cream.

Homemade Ice-cream | 6,25 O

Ask for our flavorss We recommend the violet ice cream, undoubfedly the most traditional

Very Lovely Homemade Cakes | 6,5
Ask for them! Made in our house and Lucientes by Laura Rodriguez, Chef Patissier Le
Cordon Bleu School. (Aﬂergens to consult)

Ice-cream Milkshake | 5,75 @
Ask for flavors

Menu creafed and crafi'ecl .l)y' our 1‘120.(1 chef and 1‘115 team in our house and

Luc1eni‘es .l)y' A]VG.I‘O CCIIIOI‘J. Fa;ardo D1p10ma in Spanlsh Culslne Le Cordon B]eu
SCI‘IOO.Z

Prices inc]uding VAT and in euros. Bread and service/ L3



Bebercio

TODAY WE FEEL LIKE ENJOYING AN EXCEPTIONAL
GASTRONOMIC EXPERIENCE WITH YOU! CHEERS!

Castillo de Berisa | 16
DO Rueda -+ Verdejo

Bailarina | 18
DO Madrid « Malvar

Maria Abril | 20
VT Castilla + Godello

La Val | 23
DO Rias Baixas « Albarifio

Pago de Cirsus | 18
DO NQVQIIQ ° Chc{fdonnc{y

Azzulo Semi dulce | 16
DO Campo de Borja * Chardonnay,

Viura

Pasién Bobal | 19,5
DO Utiel Requena + Bobal

Cygnus Brut Organic| 19,5
DO Cava + Parellada, xarelo y

mctcabeo

ORGANIC WINE

MORE & MORE

Senda de los olivos robles | 20
DO Ribero del Duero « Tinto fino

Carramimbre Roble | 19
DO Ribero del Duero + Cabernet

Sauvignon

Hacienda Lépez de Haro | 18
DO La Rioja * Tempranillo, Garnacha,

Graciano

Caramulo | 18
DO Madrid - Temprani]]o, gctrnctcbct,
syra]'l

Cueva del chamadn | 18
DO Almansa *+ Garnacha tintorera

Faula | 19
VT Mallorca - Manfonegro

Matsu Picaro | 19
DO Toro « Tinta de toro

1564 Syrah | 19
DO IGP. Castilla - Sy:rcth

Mariluna | 18
DO Valencia * Bobal y tempranillo

INDULGE IN THE LOVELIEST DISHES FROM MONDAY TO
FRIDAY WITH OUR DAILY MENU.

We offer

our mendu. We Ct]SO mal{e

C“00

made with lots of love. Ask for

to order.

Ir.jl n @ ylucientesmadrid

WWW. y]ucienfesmadridcom






