
FLAMENQUINES CON PATATAS FRITAS
FLAMENQUINES (CHICKEN ROLLS FILLED WITH SPANISH HAM)
WITH FRENCH FRIES ....................................................................................  12,50€

PIMIENTOS DE PADRÓN
PADRÓN PEPPERS ........................................................................................  10,00€

GAMBAS AL AJILLO
SHRIMP WITH GARLIC ..................................................................................  12,00€

PUNTILLAS DE CALAMAR
MINI SQUIDS ..................................................................................................  14,00€

MEJILLONES (AL VAPOR, MARINERA, CON MOJO)
MUSSELS (STEAMED, IN WHITE WINE, WITH “MOJO”) ..............................  14,00€

CALAMARES A LA ROMANA CON PATATAS FRITAS Y ENSALADA
CALAMARI RINGS WITH FRENCH FRIES AND SALAD ................................  13,50€

TABLA DE MONTADITOS (6 uds.)
MONTADITOS (HORS D’OEUVRES ASSORTMENT) (6 pcs.) ........................  12,00€

PULPO A LA GALLEGA
GALICIAN STYLE OCTOPUS ...........................................................................  18,00€

LANGOSTINOS A LA PLANCHA CON PAPAS ARRUGADAS Y ENSALADA
GRILLED PRAWNS WITH WRINKLED POTATOES AND SALAD .................  18,00€

ENTRANTES
STARTERS
CANARIOS / CANARIAN
GOFIO ESCALDADO CON CEBOLLA ROJA
“GOFIO” SERVED WITH RED ONION ..............................................................  7,00€

PAPAS ARRUGADAS CON DÚO DE MOJOS CANARIOS
CANARIAN POTATOES WITH RED & GREEN MOJO SAUCE .........................  7,50€

SALPICÓN DE MARISCOS
SEAFOOD COCKTAIL ......................................................................................  13,00€

QUESO FRITO CON MERMELADA DE ARÁNDANOS
FRIED CHEESE WITH BLUEBERRY JAM ......................................................  12,00€

AGUACATE CON GAMBAS
AVOCADO WITH SHRIMPS ............................................................................  13,00€

TABLA DE QUESO DE LAS ISLAS
CANARIAN CHEESE ASSORTMENT ..............................................................  15,00€

ESPAÑOLES / SPANISH
SERVICIO DE PAN
BREAD SERVICE ....................................................................................... 1,20€/pax

ACEITUNAS ALIÑADAS CON MOJO
MARINATED OLIVES WITH MOJO SAUCE ......................................................  1,50€

ENSALADILLA RUSA
RUSSIAN SALAD ..............................................................................................  8,50€

CÓCTEL DE GAMBAS
SHRIMP COCKTAIL ........................................................................................  11,00€

CROQUETAS VARIADAS (6 uds.)
CROQUETTE ASSORTMENT (6 pcs.) .............................................................  11,00€

Chiringuito
La Isla

BeachClub
ALÉRGENOS
ALLERGENS

GLUTEN/GLUTEN

LACTOSA/LACTOSE

HUEVO/EGG

APIO/CELERY

SOJA/SOY

CRUSTÁCEOS/CRUSTACEANS

FRUTOS SECOS/NUTS

MOLUSCOS/MOLLUSCS

CACAHUETES/PEANUTS

ALTRAMUCES/LUPINS

PESCADO/FISH

SÉSAMO/SESAME

SULFITOS/SULFITES

MOSTAZA/MUSTARD
Ingredientes adicionales disponibles bajo consulta y con coste extra.

Additional ingredients available upon request and subject to extra charge.
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COULANT DE CHOCOLATE CON HELADO DE VAINILLA
CHOCOLATE LAVA CAKE WITH VANILLA ICE CREAM ..................................  6,50€

TARTA DEL DÍA
CAKE OF THE DAY ...........................................................................................  6,00€

ARROZ CON LECHE CASERO
HOMEMADE RICE PUDDING ..........................................................................  6,00€

FLAN CASERO
HOMEMADE CARAMEL FLAN ........................................................................  6,00€

BIENMESABE CON HELADO DE VAINILLA
BIENMESABE CANARIAN ALMOND DESSERT SERVED
WITH VANILLA ICE CREAM .............................................................................  6,50€

POSTRES
DESSERT

IGIC Incluido / IGIC Included

GAZPACHO ANDALUZ CON SU GUARNICIÓN
ANDALUCIAN STYLE GAZPACHO WITH GARNISH ........................................  7,00€

POTAJE DE BERROS CON SU GUARNICIÓN DE QUESO Y GOFIO
CANARIAN STYLE WATERCRESS SOUP WITH GARNISH (CHEESE & GOFIO) ...  8,50€

SOPA DE MARISCOS
SEAFOOD SOUP .............................................................................................  10,00€

DE CUCHARA
SOUPS

ENSALADA CHIRINGUITO (LECHUGA, CEBOLLA, PIÑA, MAIZ, ZANAHORIA,
TOMATE, ATÚN, LANGOSTINOS) 
CHIRINGUITO SALAD (LETTUCE, ONION, PINEAPPLE, CORN, CARROT,
TOMATO, TUNA, SHRIMP) .............................................................................  12,00€

ENSALADA CÉSAR (MEZCLA LECHUGAS, POLLO EMPANADO, PARMESANO,
PICATOSTES, SALSA CÉSAR)
CESAR SALAD (MIXED LETTUCES, BREADED CHICKEN, PARMESAN,
CROUTONS, CAESAR DRESSING) ..................................................................  13,00€

ENSALADA MIXTA (LECHUGA, TOMATE, CEBOLLA, MAIZ, ZANAHORIA
Y ACEITUNAS VERDES)
MIXED SALAD (LETTUCE, TOMATOE, ONION, CORN, CARROT,
GREEN OLIVES) ..............................................................................................  10,00€

ENSALADA CANARIA (TOMATE, QUESO DE CABRA)
CANARIAN SALAD (TOMATOE, GOAT CHEESE) ...........................................  12,00€

ENSALADAS
SALADS

ARROZ NEGRO CON CALAMARES
BLACK RICE WITH SQUID ..............................................................................  17,00€

FIDEUÁ DE MARISCOS
FIDEUA OF SEAFOOD (PAELLA NOODLE) ...................................................  17,00€

PAELLA DE PESCADO Y MARISCOS
FISH AND SEAFOOD PAELLA .......................................................................  19,50€

PAELLA MIXTA
MIXED PAELLA ..............................................................................................  20,00€

PAELLA DE VERDURAS (BERENJENA, CALABACIN, PIMIENTO VERDE,
PIMIENTO ROJO, JUDIAS VERDES, GARROFONES)
VEGETABLE PAELLA (EGGPLANT, ZUCCHINI, GREEN PEPPER,
RED PEPPER, GREEN BEANS, LIMA BEANS) ..............................................  16,50€

ARROCES (precios/persona - mínimo 2 personas)
RICE (price/person - minimum 2 people)

LOMO DE LUBINA CON VINAGRETA DE TOMATE Y ALBAHACA
SEA BASS FILLET SERVED WITH TOMATO VINAIGRETTE AND BASIL .....  18,00€

CALDERETA DE FOGONERO CON PAPAS Y BATATA CANARIA
FISH STEW WITH POTATOES AND SWEET POTATOES ..............................  18,00€

FRITURA DE PESCADO (CALAMARES, PUNTILLAS, PESCADO DEL DÍA)
FRIED FISH (SQUID, BABY SQUID, FISH OF THE DAY) ................................  22,00€

PESCADO DEL DÍA
FRESH FISH OF THE DAY .............................................................................  21,00€

PARRILLADA MIXTA DE PESCADO Y MARISCOS
GRILLED ASSORTED OF FISH AND SHELLFISH ..........................................  23,00€

PESCADOS
FISH

Todos los pescados incluyen papas arrugadas y ensalada
All fish dishes come with wrinkled potatoes and salad

CHULETILLAS DE CORDERO
LAMB CHOPS .................................................................................................  19,00€

VUELTAS DE SOLOMILLO
SIRLOIN STEAK HOME-MADE STYLE ..........................................................  19,00€

SECRETO IBÉRICO CON PIMIENTO ROJO ASADO
LEAN PORK FILLET WITH ROASTED RED PEPPER ....................................  20,00€

ENTRECOT DE TERNERA
BEEF RIB EYE .................................................................................................  20,00€

CARNES
MEAT

Todos las carnes incluyen patatas fritas y ensalada
All meat dishes come with french fries and salad

SANDWICH MIXTO
MIXED SANDWICH ...........................................................................................  8,50€

SANDWICH VEGETAL (LECHUGA, TOMATE, MAIZ, ZANAHORIA, MAYONESA)
VEGETABLE SANDWICH (LETTUCE, TOMATOE, CORN,
CARROT, MAYONNAISE) .................................................................................  8,50€

CLUB SANDWICH CHIRINGUITO (POLLO-MAYO, LECHUGA, TOMATE,
CEBOLLA, JAMON, QUESO, HUEVO)
CLUB SANDWICH CHIRINGUITO (CHICKEN WITH MAYO, LETTUCE,
TOMATO, ONION, HAM, CHEESE, EGG) ........................................................  11,00€

HAMBURGUESA CHIRINGUITO (TOMATE, LECHUGA, CEBOLLA,
PEPINILLO, QUESO, BACON, HUEVO Y JAMÓN)
CHIRINGUITO HAMBURGUER (TOMATO, LETTUCE, ONION, GHERKIN,
CHEESE, BACON, EGG AND HAM) ................................................................  13,00€

HAMBURGUESA “CRISPY CHICKEN” (TOMATE, LECHUGA, MAYONESA)
“CRISPY CHICKEN” HAMBURGUER (TOMATO, LETTUCE, MAYONNAISE) ....  13,00€

SNACKS
SNACKS

Todas las hamburguesas y sandwiches incluyen patatas fritas. Preguntar por opción sin gluten +1€
All burgers and sandwiches come with french fries. Ask for gluten-free option +1€

PAPAS FRITAS
FRENCH FRIES .................................................................................................  4,50€

NUGGETS DE POLLO CON PATATAS FRITAS
CHICKEN NUGGETS WITH FRENCH FRIES ....................................................  8,50€

PECHUGA DE POLLO A LA PLANCHA CON PATATAS FRITAS
GRILLED CHICKEN BREAST WITH FRENCH FRIES .......................................  9,50€

FINGERS DE PESCADO CON PATATAS FRITAS
FISH FINGERS WITH FRENCH FRIES .............................................................  8,50€

MACARRONES A LA BOLOÑESA
MACARONI BOLOGNESE ..............................................................................  11,00€

HAMBURGUESA CON QUESO Y PATATAS FRITAS
CHEESEBURGER WITH FRENCH FRIES .......................................................  10,00€

MENÚ INFANTIL
KIDS MENU
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LOMO DE LUBINA CON VINAGRETA DE TOMATE Y ALBAHACA
SEA BASS FILLET SERVED WITH TOMATO VINAIGRETTE AND BASIL .....  18,00€

CALDERETA DE FOGONERO CON PAPAS Y BATATA CANARIA
FISH STEW WITH POTATOES AND SWEET POTATOES ..............................  18,00€

FRITURA DE PESCADO (CALAMARES, PUNTILLAS, PESCADO DEL DÍA)
FRIED FISH (SQUID, BABY SQUID, FISH OF THE DAY) ................................  22,00€

PESCADO DEL DÍA
FRESH FISH OF THE DAY .............................................................................  21,00€

PARRILLADA MIXTA DE PESCADO Y MARISCOS
GRILLED ASSORTED OF FISH AND SHELLFISH ..........................................  23,00€

PESCADOS
FISH

Todos los pescados incluyen papas arrugadas y ensalada
All fish dishes come with wrinkled potatoes and salad

CHULETILLAS DE CORDERO
LAMB CHOPS .................................................................................................  19,00€

VUELTAS DE SOLOMILLO
SIRLOIN STEAK HOME-MADE STYLE ..........................................................  19,00€

SECRETO IBÉRICO CON PIMIENTO ROJO ASADO
LEAN PORK FILLET WITH ROASTED RED PEPPER ....................................  20,00€

ENTRECOT DE TERNERA
BEEF RIB EYE .................................................................................................  20,00€

CARNES
MEAT

Todos las carnes incluyen patatas fritas y ensalada
All meat dishes come with french fries and salad

SANDWICH MIXTO
MIXED SANDWICH ...........................................................................................  8,50€

SANDWICH VEGETAL (LECHUGA, TOMATE, MAIZ, ZANAHORIA, MAYONESA)
VEGETABLE SANDWICH (LETTUCE, TOMATOE, CORN,
CARROT, MAYONNAISE) .................................................................................  8,50€

CLUB SANDWICH CHIRINGUITO (POLLO-MAYO, LECHUGA, TOMATE,
CEBOLLA, JAMON, QUESO, HUEVO)
CLUB SANDWICH CHIRINGUITO (CHICKEN WITH MAYO, LETTUCE,
TOMATO, ONION, HAM, CHEESE, EGG) ........................................................  11,00€

HAMBURGUESA CHIRINGUITO (TOMATE, LECHUGA, CEBOLLA,
PEPINILLO, QUESO, BACON, HUEVO Y JAMÓN)
CHIRINGUITO HAMBURGUER (TOMATO, LETTUCE, ONION, GHERKIN,
CHEESE, BACON, EGG AND HAM) ................................................................  13,00€

HAMBURGUESA “CRISPY CHICKEN” (TOMATE, LECHUGA, MAYONESA)
“CRISPY CHICKEN” HAMBURGUER (TOMATO, LETTUCE, MAYONNAISE) ....  13,00€

SNACKS
SNACKS

Todas las hamburguesas y sandwiches incluyen patatas fritas. Preguntar por opción sin gluten +1€
All burgers and sandwiches come with french fries. Ask for gluten-free option +1€

PAPAS FRITAS
FRENCH FRIES .................................................................................................  4,50€

NUGGETS DE POLLO CON PATATAS FRITAS
CHICKEN NUGGETS WITH FRENCH FRIES ....................................................  8,50€

PECHUGA DE POLLO A LA PLANCHA CON PATATAS FRITAS
GRILLED CHICKEN BREAST WITH FRENCH FRIES .......................................  9,50€

FINGERS DE PESCADO CON PATATAS FRITAS
FISH FINGERS WITH FRENCH FRIES .............................................................  8,50€

MACARRONES A LA BOLOÑESA
MACARONI BOLOGNESE ..............................................................................  11,00€

HAMBURGUESA CON QUESO Y PATATAS FRITAS
CHEESEBURGER WITH FRENCH FRIES .......................................................  10,00€

MENÚ INFANTIL
KIDS MENU



COULANT DE CHOCOLATE CON HELADO DE VAINILLA
CHOCOLATE LAVA CAKE WITH VANILLA ICE CREAM ..................................  6,50€

TARTA DEL DÍA
CAKE OF THE DAY ...........................................................................................  6,00€

ARROZ CON LECHE CASERO
HOMEMADE RICE PUDDING ..........................................................................  6,00€

FLAN CASERO
HOMEMADE CARAMEL FLAN ........................................................................  6,00€

BIENMESABE CON HELADO DE VAINILLA
BIENMESABE CANARIAN ALMOND DESSERT SERVED
WITH VANILLA ICE CREAM .............................................................................  6,50€

POSTRES
DESSERT

IGIC Incluido / IGIC Included

GAZPACHO ANDALUZ CON SU GUARNICIÓN
ANDALUCIAN STYLE GAZPACHO WITH GARNISH ........................................  7,00€

POTAJE DE BERROS CON SU GUARNICIÓN DE QUESO Y GOFIO
CANARIAN STYLE WATERCRESS SOUP WITH GARNISH (CHEESE & GOFIO) ...  8,50€

SOPA DE MARISCOS
SEAFOOD SOUP .............................................................................................  10,00€

DE CUCHARA
SOUPS

ENSALADA CHIRINGUITO (LECHUGA, CEBOLLA, PIÑA, MAIZ, ZANAHORIA,
TOMATE, ATÚN, LANGOSTINOS) 
CHIRINGUITO SALAD (LETTUCE, ONION, PINEAPPLE, CORN, CARROT,
TOMATO, TUNA, SHRIMP) .............................................................................  12,00€

ENSALADA CÉSAR (MEZCLA LECHUGAS, POLLO EMPANADO, PARMESANO,
PICATOSTES, SALSA CÉSAR)
CESAR SALAD (MIXED LETTUCES, BREADED CHICKEN, PARMESAN,
CROUTONS, CAESAR DRESSING) ..................................................................  13,00€

ENSALADA MIXTA (LECHUGA, TOMATE, CEBOLLA, MAIZ, ZANAHORIA
Y ACEITUNAS VERDES)
MIXED SALAD (LETTUCE, TOMATOE, ONION, CORN, CARROT,
GREEN OLIVES) ..............................................................................................  10,00€

ENSALADA CANARIA (TOMATE, QUESO DE CABRA)
CANARIAN SALAD (TOMATOE, GOAT CHEESE) ...........................................  12,00€

ENSALADAS
SALADS

ARROZ NEGRO CON CALAMARES
BLACK RICE WITH SQUID ..............................................................................  17,00€

FIDEUÁ DE MARISCOS
FIDEUA OF SEAFOOD (PAELLA NOODLE) ...................................................  17,00€

PAELLA DE PESCADO Y MARISCOS
FISH AND SEAFOOD PAELLA .......................................................................  19,50€

PAELLA MIXTA
MIXED PAELLA ..............................................................................................  20,00€

PAELLA DE VERDURAS (BERENJENA, CALABACIN, PIMIENTO VERDE,
PIMIENTO ROJO, JUDIAS VERDES, GARROFONES)
VEGETABLE PAELLA (EGGPLANT, ZUCCHINI, GREEN PEPPER,
RED PEPPER, GREEN BEANS, LIMA BEANS) ..............................................  16,50€

ARROCES (precios/persona - mínimo 2 personas)
RICE (price/person - minimum 2 people)

LOMO DE LUBINA CON VINAGRETA DE TOMATE Y ALBAHACA
SEA BASS FILLET SERVED WITH TOMATO VINAIGRETTE AND BASIL .....  18,00€

CALDERETA DE FOGONERO CON PAPAS Y BATATA CANARIA
FISH STEW WITH POTATOES AND SWEET POTATOES ..............................  18,00€

FRITURA DE PESCADO (CALAMARES, PUNTILLAS, PESCADO DEL DÍA)
FRIED FISH (SQUID, BABY SQUID, FISH OF THE DAY) ................................  22,00€

PESCADO DEL DÍA
FRESH FISH OF THE DAY .............................................................................  21,00€

PARRILLADA MIXTA DE PESCADO Y MARISCOS
GRILLED ASSORTED OF FISH AND SHELLFISH ..........................................  23,00€

PESCADOS
FISH

Todos los pescados incluyen papas arrugadas y ensalada
All fish dishes come with wrinkled potatoes and salad

CHULETILLAS DE CORDERO
LAMB CHOPS .................................................................................................  19,00€

VUELTAS DE SOLOMILLO
SIRLOIN STEAK HOME-MADE STYLE ..........................................................  19,00€

SECRETO IBÉRICO CON PIMIENTO ROJO ASADO
LEAN PORK FILLET WITH ROASTED RED PEPPER ....................................  20,00€

ENTRECOT DE TERNERA
BEEF RIB EYE .................................................................................................  20,00€

CARNES
MEAT

Todos las carnes incluyen patatas fritas y ensalada
All meat dishes come with french fries and salad

SANDWICH MIXTO
MIXED SANDWICH ...........................................................................................  8,50€

SANDWICH VEGETAL (LECHUGA, TOMATE, MAIZ, ZANAHORIA, MAYONESA)
VEGETABLE SANDWICH (LETTUCE, TOMATOE, CORN,
CARROT, MAYONNAISE) .................................................................................  8,50€

CLUB SANDWICH CHIRINGUITO (POLLO-MAYO, LECHUGA, TOMATE,
CEBOLLA, JAMON, QUESO, HUEVO)
CLUB SANDWICH CHIRINGUITO (CHICKEN WITH MAYO, LETTUCE,
TOMATO, ONION, HAM, CHEESE, EGG) ........................................................  11,00€

HAMBURGUESA CHIRINGUITO (TOMATE, LECHUGA, CEBOLLA,
PEPINILLO, QUESO, BACON, HUEVO Y JAMÓN)
CHIRINGUITO HAMBURGUER (TOMATO, LETTUCE, ONION, GHERKIN,
CHEESE, BACON, EGG AND HAM) ................................................................  13,00€

HAMBURGUESA “CRISPY CHICKEN” (TOMATE, LECHUGA, MAYONESA)
“CRISPY CHICKEN” HAMBURGUER (TOMATO, LETTUCE, MAYONNAISE) ....  13,00€

SNACKS
SNACKS

Todas las hamburguesas y sandwiches incluyen patatas fritas. Preguntar por opción sin gluten +1€
All burgers and sandwiches come with french fries. Ask for gluten-free option +1€

PAPAS FRITAS
FRENCH FRIES .................................................................................................  4,50€

NUGGETS DE POLLO CON PATATAS FRITAS
CHICKEN NUGGETS WITH FRENCH FRIES ....................................................  8,50€

PECHUGA DE POLLO A LA PLANCHA CON PATATAS FRITAS
GRILLED CHICKEN BREAST WITH FRENCH FRIES .......................................  9,50€

FINGERS DE PESCADO CON PATATAS FRITAS
FISH FINGERS WITH FRENCH FRIES .............................................................  8,50€

MACARRONES A LA BOLOÑESA
MACARONI BOLOGNESE ..............................................................................  11,00€

HAMBURGUESA CON QUESO Y PATATAS FRITAS
CHEESEBURGER WITH FRENCH FRIES .......................................................  10,00€

MENÚ INFANTIL
KIDS MENU



FLAMENQUINES CON PATATAS FRITAS
FLAMENQUINES (CHICKEN ROLLS FILLED WITH SPANISH HAM)
WITH FRENCH FRIES ....................................................................................  12,50€

PIMIENTOS DE PADRÓN
PADRÓN PEPPERS ........................................................................................  10,00€

GAMBAS AL AJILLO
SHRIMP WITH GARLIC ..................................................................................  12,00€

PUNTILLAS DE CALAMAR
MINI SQUIDS ..................................................................................................  14,00€

MEJILLONES (AL VAPOR, MARINERA, CON MOJO)
MUSSELS (STEAMED, IN WHITE WINE, WITH “MOJO”) ..............................  14,00€

CALAMARES A LA ROMANA CON PATATAS FRITAS Y ENSALADA
CALAMARI RINGS WITH FRENCH FRIES AND SALAD ................................  13,50€

TABLA DE MONTADITOS (6 uds.)
MONTADITOS (HORS D’OEUVRES ASSORTMENT) (6 pcs.) ........................  12,00€

PULPO A LA GALLEGA
GALICIAN STYLE OCTOPUS ...........................................................................  18,00€

LANGOSTINOS A LA PLANCHA CON PAPAS ARRUGADAS Y ENSALADA
GRILLED PRAWNS WITH WRINKLED POTATOES AND SALAD .................  18,00€

ENTRANTES
STARTERS
CANARIOS / CANARIAN
GOFIO ESCALDADO CON CEBOLLA ROJA
“GOFIO” SERVED WITH RED ONION ..............................................................  7,00€

PAPAS ARRUGADAS CON DÚO DE MOJOS CANARIOS
CANARIAN POTATOES WITH RED & GREEN MOJO SAUCE .........................  7,50€

SALPICÓN DE MARISCOS
SEAFOOD COCKTAIL ......................................................................................  13,00€

QUESO FRITO CON MERMELADA DE ARÁNDANOS
FRIED CHEESE WITH BLUEBERRY JAM ......................................................  12,00€

AGUACATE CON GAMBAS
AVOCADO WITH SHRIMPS ............................................................................  13,00€

TABLA DE QUESO DE LAS ISLAS
CANARIAN CHEESE ASSORTMENT ..............................................................  15,00€

ESPAÑOLES / SPANISH
SERVICIO DE PAN
BREAD SERVICE ....................................................................................... 1,20€/pax

ACEITUNAS ALIÑADAS CON MOJO
MARINATED OLIVES WITH MOJO SAUCE ......................................................  1,50€

ENSALADILLA RUSA
RUSSIAN SALAD ..............................................................................................  8,50€

CÓCTEL DE GAMBAS
SHRIMP COCKTAIL ........................................................................................  11,00€

CROQUETAS VARIADAS (6 uds.)
CROQUETTE ASSORTMENT (6 pcs.) .............................................................  11,00€

Chiringuito
La Isla

BeachClub
ALÉRGENOS
ALLERGENS

GLUTEN/GLUTEN

LACTOSA/LACTOSE

HUEVO/EGG

APIO/CELERY

SOJA/SOY

CRUSTÁCEOS/CRUSTACEANS

FRUTOS SECOS/NUTS

MOLUSCOS/MOLLUSCS

CACAHUETES/PEANUTS

ALTRAMUCES/LUPINS

PESCADO/FISH

SÉSAMO/SESAME

SULFITOS/SULFITES

MOSTAZA/MUSTARD
Ingredientes adicionales disponibles bajo consulta y con coste extra.

Additional ingredients available upon request and subject to extra charge.




