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SOUP
/ SOPA

lime, chilli.

TARTER

GUACAMOLE

WITH CORN TORTILLA

1,3, 11 (1309/809)

Avocado, cherry tomatoes, shallot, garlic,
lime, cilantro, jalapefnos, sesame.

PIRI-PIRI SHRIMPS
1,2,7 (200g)
Served with sourdough toast - shrimps,
garlic, cherry tomatoes, olive oil, white
wine, chilli, lime, parsley.

OUR NACHOS
1,3 (200g)
Served with Mexican salsa.

POTATO-CHEESE

STICKS

1,3,7 (1709)

Cheddar sauce, Mexican salsa, fresh
jalapenos.

7,90€

9,90€

7,50€

6,90€

ALBONDIGAS 750¢

MEAT BALLS
1,3,7 (2509)

Dry aged
minced beef,
Mexican salsa,
corn tortilla.

Chicken soup with homemade
tortilla pasta, veggies, cilantro,

We rely on fresh ingredients,
selection of quality suppliers and use
of modern technologies to prepare
each meal. We believe that you

will be interested in our offer. For

SOPA DE POLLO 6,90¢ » ts. do not
any questions or requests, do no

gEIA%‘éE[:IA?_?/UEZ\éVlgSI-I hesitate to contact our staff.
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%INGER FOOD

TARTA DE TRUFA

1,3, 7 10 (3709)

Served with herb focaccia. Beef
tenderloin, egg, Worcestershire sauce,
Dijon, garlic, shallot, pearl onion, pecorino.

17,90€

DEEP-FRIED SHRIMPS 8,90€
1,2,7 (2109)

Served with homemade mayo and lime.
TAPAS PLATE 17,90€
1,3,7 (5009/850g)

Assorted homemade tapas according
to season.

CREAMY ARANCINI
1,3, 7 (220g)

Panko creamy arancini, pea relish, aioli
mayo, aged goat cheese.

MINI CARNE WRAP
1,3, 7(2609)

Tortilla, fresh veggies, Jasmin rice, con
carne, jalapenos.

PINCHOS DE POLLO

PATATAS BRAVAS

1,7,9 (130g9/1509)

Mexican marinated chicken breast on
a skewer, spicy potatoes, chimichurri,
spicy mayo.

8,50€

7,90€

7,90€




VEGE QUESADILLA
1,3,7 (3509)

Served with bean-corn mayo salad and sour
cream - grilled veggies, halloumi.

@ 10,90€

POLLO QUESADILLA
1,3,7 (3509)

Served with bean-corn mayo salad and sour
cream - grilled chicken, tomato salsa, spicy
mayo, corn, beans, cheddar, mozzarella.

12,90€

SANDWICH

POLLO SANDWICH 13,50€
1,3,7,10 (1509/4509)

Served with fries and coleslaw - ciabatta,
butter, spicy mayo, salad mix, Pico

de Gallo, grilled chicken, cheddar,
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CARNE QUESADILLA
1,3,7 (3509)

Served with guacamole and sour cream
- minced beef, beans, cilantro, cheddar,
jalapenhos.

12,90€
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PASTRAMI SANDWICH 14,50€
1,3,7,10 (1309/4509)

Served with fries and French mayo.

Josper baby romaine lettuce, latino
brioche, pickles, Dijon mayo, coleslaw,

Emmentaler. smoked beef brisket.
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A% Yy JOSPER GRILLED 14,90€
5¥.>1 BRISKET BURGER
= \‘-\«‘“ 1,3,7 (370/1009)
? "4‘-‘& Mixed salad, homemade mayo, sourdough
eﬂ\_\ brioche, Volovec cheese, onion jam.
oy

JOSPER GRILLED

ELN BURGER

1,3,7 (310g/100g)

Smash beef, sourdough brioche, grilled
baby potatoes, mixed salad, onion rings,
Irish cheddar, smoked mayo.

13,90€
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=~ MARINATED 10,90€
H DRUMSTICKS AND WINGS
7 (4009/2009)

Served with coleslaw and grilled corn
on a cob.

CHILLI CON CARNE

EL NACIONAL

7 (2009/1809)

Minced beef, sauce, rice, beans, jalapenos,
cilantro and lime.

LOADED FRIES

WITH PULLED BEEF

1,3,7 (4509)

Chorizo cular Iberico, pulled beef, jalapefos,
Viennese onion, aioli mayo.

LOADED NACHOS

WITH CHEDDAR

1,3,7 (260g)

Jalapehos, salsa cricola, Viennese onion,
herbs.

PATATAS BRAVAS
1,3,7 (360g9)

Grenalle potatoes, aioli mayo, chorizo cular
Iberico, Viennese onion, cactus, pimientos.

e Josper grilled halloumi cheese (150g) 4,90€

12,90€

12,90€

8,90€

9,90€

e Josper grilled flank steak (200g) 7,90€
TACOS CON ARROZ 7,90€
1,3,7 (260g)

Pineapple, grilled peppers, lime, red onion,
cilantro, corn nun, lime.

e Josper grilled chicken breast (150g) 3,90€
e Josper pulled beef (150g) 5,90€
WEEKLY PASTA 9,90€
1,3,7 (3009)

e Josper grilled chicken breast (1509) 3,90€
e Josper grilled tiger prawns (150g) 4,90€
ROPA VIEJA 14,90€
3,7 (3909)

Brisket, salsa criolla, rice with black beans,
cilantro, jalapefos, chimichurri.

\

9,50€
3,7 (3209)
Roast peppers, red onion, pimientos, cactus,
cheddar, salsa verde, jalapefos, guacamole.
e Josper grilled chicken breast (150g) 3,90€
e Josper grilled flank steak (200g) 7,90€

BEEF BURRITO

WITH FRIES

1,3,7 (4109)

Black beans, arroz congri, fresh jalapefos,
fries with white cheese.

BEEF RIB

CONFIT

1,3,7 (5009/2509)

BBQ, chimichurri, wine reduction, pear/
onion, homemade fries, Viennese onion.

12,90€

18,90€




1,3,7 (600g9/9009)

2x chipotle burger, beef rib confit, cheddar coals,
coleslaw, bbq, crispy wings, chicken drumsticks,

nachos, 2x tacos with pulled beef.

ENSALADA NICOISE 9,90€
3,4 (3009)

Baby romaine lettuce, asparagus, egg,
grenaile potatoes, tomatoes, caramelised
cauliflower, anchovies.

e Grilled chicken (150g) 3,90€
e Grilled tuna (150g) 5,90€
ENSALADA CAESAR 9,90€
1,3,7 (2909)

Romaine lettuce, herb croutons, Caesar mayo,
soft-boiled egg, matured cheese and herbs.

e Grilled chicken (1509) 3,90€
e Grilled tiger prawns (150g) 4,90€

My priority as the chef
OUR CHEF ) ) )
RICHARD BALOG of this restaurant is to bring
TAKES CARE a positive experience.
OF THE ENTIRE | try to put three aspects
MENU

into each dish: freshness,

the concept of Latin American
cuisine and the passion

for honest cooking, that

is a part of me. | hope you will

enjoy your visit to El Nacional.

Buen Provecho Amigos!

ENSALADA VERANO 9,90€
1,3,7 (5009)

Arugula,bugle, romaine lettuce, tomatoes,
peas, asparagus and olive oil.

e Grilled chicken (150g) 3,90€
e Grilled tuna (1509) 5,90€
BRUSCHETTA BURRATA 10,50¢
1,3,7,8 (3609)

Focaccia, arugula, cherry tomatoes, basil,
pine nuts, mozzarella burrata.

DEZERT / POSTRE

GRILLED PINEAPPLE 7,90€

WITH FRUIT SORBET

(2909)

Pineapple marinated in rum, fruit sorbet,
salty caramel, coconut, mint.

CIGAR 4,50€
1,3,7 (2009)

Brownie, chocolate, rum, butter, cocoa,
edible print on fondant paper.

PISTACCHIO CHOUX 4,50€
1,3,7,8 (000g)

Batter, crispy craquelin coloured with
matcha and pistachios, vanilla cream,
pistachio paste, pistachios.




SPEC

BEEF FILET

STEAK
1 (min. 2509)
Beef tenderloin, young bull.

CUT

PORK TENDERLOIN
1(2009)

CuUT

FLANK STEAK
1(4500)

2509/ 26,90€

10,50€

15,90€

SIDEDISHES EOR
GRILLED DISHES

Mixed salad (1309)
Fried egg 3

Grilled baby potatoes 7 (200g)

Steak fries (1409)

Grilled corn on a cob 7 (2309)
Grilled veggies 7,9 (2009)
Grilled eggplant (1509)

SAUCES

Herb butter 7 (509)
Demi-glace 9 (509)
Green pepper 9 (509)
Mexican spicy (1509)

m Jasper’

CHARCOAL OVENS

4,50€
1,50€
4,50€
3,90€
3,90€
55001
3,90€

SO0
3,90€
3,90€
3,90€

LITIES
W?Q”Ei

RIB EYE

STEAK
DRY AGED
FOR 29
BYNGES

7 (min. 2509)
100g / 10,90€
Dry aged

JOSPER - a uniqueway of grilling.

This combination of craftsmanship and
technology in the production process has
made

it possible to reach the highest standards

in grilling. By combining long-standing
tradition and knowledge of local craftsmen
and innovative production technologies, we
have achieved

a product that isunique on the market.

The specific nature of charcoal, modern
technology and the grilling temperature that
the JOSPER grill can reach in the range of
300-350 °C takes

the grilling dimension to a new level.

All of the following dishes are prepared on
the JOSPER grill. Treat yourself to a truly
unique gastronomice xperience..




WINE BY GLASS

O,1L
WHITE WINE
SAUVIGNON BLANC 3,50€
Nichta, dry (Slovakia)
MUzZA 3,90€

Chateau Grand Bari, semisweet (Slovakia)

CHARDONNAY SELECTED VINEYARD 3,90€
Korta, dry (Chile)

RED WINE

TEMPRANILLO 3,90€
Vina Herminia, dry (Rioja, Spain)

TXIKI TINTO GARNACHA 4,50€

Liskar Vinos (Spain)

ROSE WINE

CABERNET SAUVIGNON ROSE 3,50€
Jankacky & Podhorsky, semidry (Slovakia)

SPARKLING WINE

CAVA BRUT NATURE 3,90€
Josep Ventosa (Spain)

w*

0,75L
CAVA RESERVA NATUR BRUT 39€
Marques de la Concordia
PROSECCO MILLESIMATO 39€
EXTRA DRY DOCG
Bepin De Eto
CAVA FAMILIA BRUT ROSE 45¢€
Marques de la Concordia
CAVA BRUT 99€

PREMIIUM MAGNUM 1,5L
Josep Ventosa

CHAMPAGNE

0,75L
POL COURONNE BRUT 99€
MUMM CORDON ROUGE BRUT 89€
MOET & CHANDON IMPERIAL BRUT 99€
POL ROGER BRUT 135€
POL ROGER ROSE VINTAGE 190€

DOM PERIGNON VINTAGE 290€

(white wine
by bottle) 0,75L

TUF 24,50€
Chateau Grand Bari, semidry (Slovakia)

SAUVIGNON BLANC CLASSIC 29,90€
Vina Montes, dry (Chile)

BLANCO CUVEE 45,00€
Valenciso, dry (Rioja, Spain)

CHARDONNAY 39,50€
Catena Zapata, dry (Argentina)

ALPHA CHARDONNAY 34,50€
Vina Montes, dry (Chile)

GODELLO 79,00€
Bodegas Mauro, dry (Spain)

WIN

(red wine
by bottle) 0,75L

PRIMITIVO DI MANDURIA 34,50€
Segreto del Sud, dry (Italy)

LADERAS DE CABAMA TEMPRANILLO 39,00€
Valenciso, dry (Rioja, Spain)

CARMENERE SELECTED VINEYARD 25,90€
Korta, dry (Chile)

CABERNET FRANC 44,00€
Achaval Ferrer, dry (Argentina)

AALTO TEMPRANILLO 99,00€
Aalto Bodegas, dry (Spain)

MALBEC FINCA BELLA VISTA 149,00€

Achaval Ferrer, dry (Argentina)
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List of Alergens:

Grains containing gluten (wheat, rye, barley,
oats, spelled, kamut or their hybrid varieties
and products thereof).

. Crustaceans and products thereof.
. Eggs and products thereof.

Fish and products thereof.
Peanuts and products thereof.
Soy beans and products thereof.
Milk and products thereof.

8. Nuts, namely almonds, hazelnuts, walnuts,
cashews, pecans, Brazil nuts, pistachios,
macadamia nuts and products thereof.

9. Celery and products thereof.
10.Mustard and products thereof.
71. Sesame seeds and products thereof.

12. Sulphur oxide and sulphites in concentrations
higher than 10 mg, ml / kg, | expressed as SO2.

13. Lupine and products thereof.
14. Molluscs and products thereof.

All the prices are listed in EUR (€) including VAT. Please direct questions about
exactrecipes and composition of the meals to our staff.
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