
Nuestros platos
•  Ensalada de mango, aguacate, brotes, cebolla morada, 
   frutos rojos, nueces con  aliño de mango.....................................15,00€

• Burratina. Mix de tomates salteados al pesto, rúcula, 
   polvo de aceituna negra y tosta de focaccia................................. 15,00€

• Verduras asadas, sobre hummus clásico y garbanzos 
   tostados. Acompañado de tortilla de trigo.................................. 15,50€

• Langostinos crocantes con salsa de mango 
   y sweet chili ..................................................................................  14,50€

• Calamares fritos con salsa alioli..................................................  16,00€

• Croquetas de rabo de toro.  .........................................................  13,00€

• Kentucky de pollo con patatas fritas y salsa cítrica..................... 14,50€

• Migas manchegas con huevo                                 .................................  12,00€

• Carcamusas  acompañadas de patatas                                ................... 14,50€

• Pad Thai.  Tallarines de arroz, gambas, ajetes chinos, 
   cebollino, cacahuete, tofu, tamarindo y huevo ...........................18,00€

• Pollo al curry con arroz basmati ................................................... 16,50€

• Costillas glaseadas con salsa cantonesa, acompañadas
   de patatas y cebolla roja asadas ................................................. 22,00€

• Bolos de ciervo tempurizados, sobre parmentier de patata- 
   apionabo, con salsa de tempranillo                              ....................... 20,00€

• Brochetas de solomillo de ternera. Con champiñón  y setas
   ostra, patata canaria y pimientos de padrón.............................. 24,00€

Aperitivos  y Entrepanes
• Gildas ............................................................................................... 2,50€

• Torrezno acompañado de pimientos de Padrón 
   y salsa chiplote................................................................................  8,00€

• Bravas Chili con  crema Cheddar .................................................  11,50€

• Trío de Ahumados ........................................................................ 20,00€

• Marinado de Salmón ahumado con cremet cítrico y huevas....... 7,50€

• Sardina ahumada, pesto de tomate, zanahoria encurtida 
   y relish.............................................................................................. 7,50€

• Bacalao ahumado con salsa de mango con tomate 
   secchi  y nori..................................................................................... 7,50€

• Toledana. Paté de perdiz  sobre pan de brioche, 
   queso al cebollino, acompañado de peras pochadas 
   y chips de jamón                               ....................................................... 8,00€

• Bocatín de calamares con salsa alioli............................................  8,00€

• Dúo de Arepas ................................................................................  9,50€

• Quesadilla rellena de  carne mechada y queso.
   Acompañada de salsa chiplote y pico de gallo ...........................  11,50€

• Focaccia de verduras asadas. Pesto de tomate, hummus 
   y gratinada con queso. Acompañada de ensalada ..................... 14,50€

• Burguer vacuna. Pan brioche, queso tetilla, lechuga, cebolla 
   caramelizada, tomate, bacon al whisky y salsa mostaza 
   con pepino. Acompañada de patatas dip.................................... 15,00€

• Heura Burguer                              lechuga, cebolla, tomate, pesto
   rojo, berenjena y pimiento rojo. Queso tetilla (opcional) ..........18,00€

• El Águila botellin............................................................................ 2,00€

• El Águila ..........................................................................................................3,50€ 

• El Águila especial sin filtrar ........................................................... 4,00€

• Heineken .........................................................................................3,50€

• Heineken 0,0 ...................................................................................3,50€

• Amstel Oro 0,0 tostada...................................................................3,50€

• Amstel Oro tostada..........................................................................3,50€

• Amstel Radler..................................................................................3,50€

• Cruzcampo Especial ........................................................................3,50€ 

• Cruzcampo sin gluten .....................................................................3,50€

• Desperados..................................................................................... 4,00€

• Paulaner Hefe-Weibbhier ............................................................. 4,50€

• 18/70 .................................................................................................3,50€

• El Alcázar .........................................................................................3,50€

• La Cibeles rubia ...............................................................................3,50€

• Birra Moretti ....................................................................................3,50€

• Cubos de tercio El Águila (5 unidades) ........................................ 13,50€

• Cueva  (Sin Alcohol)  Ice tea al limón, maracuyá, falernuem ............. 8,00€

• Aperol Spritz  Aperol, espumoso, soda ........................................ 8,00€

• Margarita  Tequila, limón, triple seco .......................................... 8,00€

• Margarita Gold Tequila, limón, triple seco 
   & mango o maracuyá .....................................................................8,00€

• Mojito  Ron, azúcar, hierbabuena, lima, soda .............................. 8,00€

• Mojito  De sabores.......................................................................... 8,00€

• Daiquiry Fresa  Ron, fresa, limón.................................................. 8,00€

• Caipirinha  Cachaza, lima.............................................................. 8,00€

• Piña Colada  Ron, zumo de piña, helado nata, coco..................... 8,00€

• Tom Collins  Ginebra, zumo de lima, soda, azúcar....................... 8,00€

• Mai Tai  Ron blanco, ron añejo, lima y orgeat............................... 8,00€

• Corpus del Muni
Verdejo y Riesling  / Tierra de Castilla..........copa 3,00€ / botella 18,00€

• J. Fernando Verdejo
100 % Verdejo  / Rueda .................................copa 3,00€ / botella 18,00€

• Alma de Autor
100 % Godello  / Monterrei ...........................copa 3,80€ / botella 22,00€

• Piqueras Old Vines
Garnacha Tintorera  / Tierra de Castilla.......copa 3,00€ / botella 18,00€

• 912 de Altitud
100% Tempranillo  / Ribera del Duero ........copa 3,80€ / botella 22,00€

• El Pacto
Tempranillo  / Rioja .......................................copa 3,80€ / botella 22,00€

• Alma de Autor
Mencía y Arauxa  / Monterrei........................copa 3,80€ / botella 22,00€

• Gilda Skewer...................................................................................  2.50€ 
(Traditional Basque appetizer: olive, anchovy, and chili pepper)

• “Torrezno” (Crispy Pork Belly)........................................................ 8.00€ 
Served with Padrón peppers and chipotle sauce

• Chili Bravas with Cheddar Cream..................................................11.50€ 
Crispy fried potatoes topped with chili and creamy cheddar

Smoked Specialties

• Smoked Trio Selection.................................................................  20.00€

• Marinated Smoked Salmon...........................................................  7.50€ 
With citrus cream and fish roe

• Smoked Sardine...............................................................................7.50€ 
With tomato pesto, pickled carrot, and relish

• Smoked Cod.....................................................................................7.50€ 
With mango sauce, sun-dried tomatoes, and nori seaweed

Main Bites & Comfort Food

• “Toledana” Partridge Pâté.............................................................. 8.00€ 
Served on brioche bread with chive cream cheese, poached pears, and 
crispy ham chips

• Calamari “Bocatín”.......................................................................... 8.00€ 
Small squid sandwich with alioli sauce

• Arepa Duo........................................................................................9.50€

• Pulled Beef & Cheese Quesadilla..................................................11.50€ 
Served with chipotle sauce and pico de gallo

• Roasted Vegetable Focaccia.......................................................... 14.50€ 
Tomato pesto, hummus, and melted cheese gratin. 
Served with a side salad

• Beef Burger....................................................................................15.00€ 
Brioche bun, Tetilla cheese, lettuce, caramelized onion, tomato, 
whiskey-glazed bacon, and cucumber mustard sauce. 
Served with dipping fries

• Heura Burger (Plant-based)..........................................................18.00€
Lettuce, onion, tomato, red pesto, eggplant, and red pepper. 
Optional Tetilla cheese

• Mango & Avocado Salad...............................................................15.00€ 
Mixed greens, red onion, berries, and walnuts 
with a mango dressing.

• Burratina........................................................................................15.00€ 
Sautéed pesto tomatoes, arugula, black olive “dust,” 
and toasted focaccia.

• Roasted Vegetables & Hummus................................................... 15.50€ 
Classic hummus topped with roasted vegetables and toasted 
chickpeas. Served with a flour tortilla.

• Crispy King Prawns........................................................................ 14.50€ 
Served with mango and sweet chili sauce.

• Fried Calamari...............................................................................  16.00€ 
Served with alioli sauce.

• Oxtail Croquettes...........................................................................13.00€

• “Kentucky” Style Chicken.............................................................. 14.50€ 
Crispy fried chicken with fries and a citrus dipping sauce.

• Traditional “Migas Manchegas”....................................................12.00€ 
Sautéed traditional breadcrumbs with garlic, chorizo, 
and a fried egg.

• Toledo’s “Carcamusas”................................................................... 14.50€ 
A local specialty: slow-cooked pork stew with tomatoes 
and peas, served with fries.

• Pad Thai..........................................................................................18.00€ 
Rice noodles, prawns, garlic shoots, chives, peanuts, tofu, 
tamarind, and egg.

• Chicken Curry................................................................................. 16.50€
Served with basmati rice.

• Cantonese Glazed Ribs................................................................. 22.00€ 
Served with roasted potatoes and red onions.

• Tempura Venison “Bolos”.............................................................20.00€ 
Venison bites over a potato and celery root parmentier, 
finished with a Tempranillo wine reduction.

• Beef Tenderloin Skewers.............................................................. 24.00€ 
With mushrooms, oyster mushrooms, Canarian-style 
salty potatoes, and Padrón peppers.

• Sponge Cake
• Toast with Olive Oil and Tomato
• Butter and Jam
• Plain / Grilled Croissant...................................................................3,30€

• Spanish Omelet (Tortilla) with Aioli
• Ham and Cheese Croissant (Mixto)............................................... 4,00€

MOLLETES (Traditional Soft Rolls)

• MIXTO: Pork shoulder and cheese................................................. 4,00€

• HUEVO: Fried egg with pork shoulder, cheese, and tomato........ 5,00€

• IBÉRICO: “Reserva” Iberian ham with olive oil and tomato......... 5,00€

• VEGETAL: Chive cream cheese, tomato, avocado, 
   and hard-boiled egg....................................................................... 5,00€

EGGS BENEDICT - BARTEN

Two poached eggs with hollandaise sauce on toast with pork shoulder 
and melted cheese. 
Served with grated tomato and extra toast................................... 12,50€

Note: Available Monday to Friday (excluding holidays). 
Coffee or tea is on us!

• Crispy Mille-feuille......................................................................... 7.00€ 
Filled with mascarpone cream and cognac-caramelized apples.

• Cheesecake...................................................................................... 7.00€ 
Served with a plum and wine reduction and poached pear.

• Chocolate Duo................................................................................. 7.00€ 
Delicious orange and coffee sponge cake with dark 
chocolate mousse and light white chocolate cream.

• Homemade Tiramisú..................................................................... 7.00€

Cocktails

Vinosblancos

Vinostintos

Cervezas

• Milhojas crocante, rellena de crema de mascarpone 
   y manzanas al caramelo de coñac ................................................. 7,00€

• Tarta de queso. Con salsa de ciruelas y vino 
  con pera escalfada .......................................................................... 7,00€

• Dúo de chocolates. Delicioso bizcocho de naranja y café 
  con mousse  de chocolate negro y crema ligera 
  de chocolate blanco  ....................................................................... 7,00€

• Tiramisú casero .............................................................................. 7,00€

BARTENtaciones

Desayunos

BEBIDAS

english

Botella de agua  1/2 litro ...................................................................2,50€

Refrescos .......................................................................................... 2,80€

Jarra de Sangría 2l .......................................................................... 22,00€

Copa de Sangría ............................................................................... 7,00€

BARTENtapería

• Bizcocho
• Aceite y tomate
• Mantequilla y mermelada
• Croissant natural / plancha ................................................................3,30€

• Pincho de tortilla  con  alioli
• Croissant Mixto ................................................................................. 4,00€

MOLLETES
• MIXTO - lacón y queso....................................................................... 4,00€
• HUEVO - frito con lacón queso y tomate.......................................... 5,00€
• IBÉRICO - jamón reserva con aceite y tomate ................................. 5,00€
• VEGETAL - cremet de cebollino, tomate, 
   aguacate y huevo cocido ................................................................... 5,00€

BENEDICTINOS - BARTEN
2 Huevos pochados con salsa holandesa, sobre tostada de pan con lacón 
y queso gratinado. Acompañados de tomate rallado y tostada....... 12,50€

Café solo con leche......................................................................................... 1,80€
Café con leche especial (sin lactosa, soja)................................................... 2,00€
Capuchino..................................................................................................... 2.00€
Infusion (Manzanilla, Poleo, Menta)............................................................ 1,80€
Tés variados .................................................................................................. 2,00€
Zumo naranja natural ................................................................................. 4,00€

Cafés

De lunes a viernes no festivos. 
Te invitamos al café o infusión

hasta las 13:00h

Tendillas, 4 - 45002 Toledo
Teléfono: 925 293 337

Starters & Bites

Main Courses

Breakfast & Snacks

Desserts & Temptations


