CIRKULO SPECIALS

SOBRASADA DE MALLORCA #ZE&RAZ/N\>IChM—XAMLEFIVY
Toasted Chorizo Spread on Pan de Cristal with Honey
325

PAELLA IBERICO SECRETO

ARLVEANVIBADSARA, b E=JXANYD, 125>, DURE—FF>
Spanish Iberico Pork, Tomato, Beef Stock,

Haricot Vert, Pork Cracklings (2-3 Persons)

1495

CHULETON DE CORDERO T AHD TRV AT —F
Pan-Seared Australian Lamb T-Bone Steaks,

Tomato Fondue, Feta Cheese (2 pcs.)

995

PAN DE CRISTAL /> - 5 - JURHF)L
Tomato, Olive Oil and Garlic Spread
195

POTATO “CARBONARA” OMELETTE AIARF—SEAKRT FALLY
Potatoes, Pancetta, Cream, Grana Padano, Eggs
695

CROQUETTAS DE SETAS ¥v > 1)L—A2VU—AJ0O0YS
Mushroom filled Béchamel Croquettes (5 pcs.)
330

HUEVOS ESTRELLADOS CON JAMON
AU=TAALITHENE, BERE. RFM NEARS—)
Olive Oil Fried Eggs, Potatoes, Jamon Serrano

795

OSTRAS GRATINADAS $tiEDIS45 >
Baked Japanese Oysters with Spinach,
Cream, Grana Padano (3 pcs.)

1200

CHOPITOS A LA PLANCHA RE—1hHDP VUL
Grilled Baby Squid, Garlic, Tomatoes, Chili, Salsa Verde
695

HUEVOS ROTOS

65ERRIM. O—ATYVU—RAKDS1—ARNUIRF B, AINM>—230, PXERT—
65° Eggs, Shoestring Potatoes, Spicy Sisig, PX Vinegar

695

OSSO BUCCO DE TERNERA A EFHTRADEIAH, AT >Y—X, O—X MFH
Baised Whole Veal Shank (2 kg.), White Wine Sauce,

Roasted Vegetables (6-8 Persons)

9895

COSTILLAS DE RES AL CARBON E—J>3—RNUTJDOUIL
Charcoal Grilled U.S. Beef Short Ribs (750 gms),

Cooked in our custom Josper Oven, Thyme Salt

1495

RABO DE TORO 4F—I)LDFKRDA > EAH
Braised Ox Tails in Red Wine Sauce
1395

CORDERO LECHAL ASADO FFomO—AX bk

Oven Roasted Australian Suckling Lamb with Rosemary, Garlic, Chimichurri Sauce
6975 (8 persons) Quarter, (3 kg.)

13950 (16 persons) Half, (6 kg.)

*24-hour notice

DORADA A LA SAL BFEHDIEREE. YIPIIIFT (JU—-2Y—X) FX
Salt Baked Fresh Japanese Seabream (1.8 kg), Salsa Verde

13950 (8-10 Persons)

*3 days notice

072524



Tapas

ACEITUNAS+CHORIZO+JAMON+QUESO MANCHEGO A 3=y a2 Y—&—¥ (i)
Marinated Olives, Cured Spanish Sausage, Jamon Serrano, Sheep’s Milk Cheese

995

FOIE GRASALAPLANCHA 737735
Pan-fried on Toast, Fig Compote, Balsamic Syrup, Sea Salt (2 pcs.)
1895

SEPIAALAPLANCHA ¥Ry A DT YV
Grilled Fresh Cuttlefish (750 gms), Olive Oil, Sea Salt
995

MEJLLONES LA —LH, VA DUAL Yy (FFa)
Steamed Chilean Mussels, Saffron, Rioja Blanco
595

JAMON IBERICO PURO “JOSELITO” F ik A A VEEA A
Finest Quality Dry Cured Spanish Ham,

100% Acorn Fed Pure Breed Iberian Pig (50 grams)

1950

ANGULASALAVASCA S REDHADFT Y —TFA NV T—
Sautéed Baby Eels, Olive Oil, Garlic, Chili
850

ROASTED BONE MARROW AND BEEF “MOLE ASADO” B —7 L F a2—
Toasted Brioche and Sea Salt
695

SLOW ROASTED LAMB SHORTRIBS AT g — kU FDr—X K
With Garlic, Pepper, Sea Salt, Olive Oil, Fresh Lemon
995

BOQUERONES 7 > F g D~ U R
Marinated White Anchovies, Olive Qil, Garlic, Capers
395

CHORIZOFRITO ANR=wvaY—k—Y F=F U &Ry N—RZ
Pan-fried Spanish Sausages, Caramelized Onions and Peppers
695

CHULETITAS DE COCHINILLO D 7 U A v*—8iF
Crisp Suckling Pig Ribs, Garlic Potatoes
1595

CROQUETAS FF > & NAbar vl
Jamon Serrano and Chicken Filled BEchamel Croquettes
295

GAMBAS ALAJILLO = EDF Y V—R
Baby Prawns, Olive Oil, Garlic, Chili
695

HOJALDRE (V) IZ 9 WA B& T /L —F— A DA BRI
Spinach, Pine Nut, Blue Cheese Baked Phyllo Triangles
295

JAMON SERRANO A XU ¥ )L A/R=w ¥/ a2 A
Authentic Dry Cured Spanish Ham, Tomato-Garlic Spread
795

SALPICAO A — R hZ U TEY—v A DY A arRF—F
Grilled Beef Tenderloin Cubes, Garlic, Chili, Red Wine Sauce
695

CABEZA DE CERDO 7 1 Y Y VAT KD SRt g =
Spicy Sisig from Suckling Pigs, Chili, Sweet Onion
695

CHAMPINONES ALJEREZ ¥/ 22D Y = U —if Y — & (Bi3E)
Mushrooms, Olive Oil, Pancetta, Rosemary, Sherry
695

PULPO GALLEGO #iC¥=, V¥ HAE, FV—T AV, FI RO F — HEDE
Boiled Octopus, Potatoes, Olive Oil, Pimenton de la Vera, Sea Salt
995



Salads / Soups

INSALATA DI GORGONZOLA (V)

TNV —FF—RAY FTV—v HIFH
Lolorosa, Granny Smith Apples, Gorgonzola, Walnuts,
Pickled Carrots, Radish, Apple Vinaigrette

695

PORTOBELLAALFORNO (V) H—R h<w vy Fajl—h P FF
Charcoal Roasted Portobella Mushrooms, Mesclun Greens,

Pine Nuts, Gorgonzola, Sun-dried Tomatoes

795

CAESARE (for 2 persons) I —¥#—H%F & (2 AHh)
Romaine, Olives, Capers, Jamon Serrano, Pecorino Romano, Anchovy
695

ESPINACAS ESNAREDYFF

Baby Spinach, Tomato Concassé, Crisp Pork Cracklings,
Sherry Vinaigrette

345

SOPA MARISCOS 3 —7— RR—7F
Saffron Scented Seafood Soup, Sea Bass, Mussels, Baby Prawns
425

SOPA LENTEJAS NA, V—E—VAVEDR—F
Lentil Soup, Chorizo, Morcilla, Tomato Concassé
495

CREMA DE CHAMPINONES ~ v a/b—Ah R—7
Portobella Mushroom Soup, Cream, Truffle Qil
425

Paella / Pasta *Paellas are for 2-3 persons

PAELLACIRKULO 3I— k%= U7 (2~ 3 AFRi)
Saffron, Duck, Pork, Chorizo, Sweet Peppers, Asparagus
1495

PAELLA MARINERA < —7— R3xz Y7 (2~ 3 AR
Saffron, Sea Bass, Chilean Mussels, Baby Prawns, Sweet Peppers
1495

PAELLANEGRA A B ZXIDAAT V7 (2~ 3 AR
Saffron, Baby Prawns, Squid Ink, Calamari, Sea Bass, Leeks
1495

PAELLA MONTANA (V) =y =2b—2 Xz U7 (2~ 3 AR
Portobella Mushrooms, Whole Roasted Garlic, Asparagus, Truffle Oil
1495

SPAGHETTINI PALERMITANO

ToFabtDART T4 FV—TFAN

Anchovy, Garlic, Sun-dried Tomatoes, Olives, Olive Qil, Pine Nuts
595

LINGUINE PARMIGIANO Y VT A RXANRF T 4 JU—AY—2R
Crisp Prosciutto, Cream, Grana Padano, Asparagus
695

All prices are inclusive of VAT. We add a 10% Service Charge.

ETHIMEE L Ro TRV ETRE, 1 0%DY—ERF+—TEHEXET,
(V) Vegetarian Dishes. May contain dairy products.

RUH VT ORI, LREREENTHDIZLB3HY £,



Main Course

SLOW ROASTED U.S. BEEFBELLY ®—X R E—7 (US NFH)
Garlic and Black Pepper Crusted Beef Belly,

Portobella Mushrooms, Roasted Tomato, Balsamic Shallots

1595

BACALAOALAVIZCAINAF LEED b~ b YV — R EIAH
Braised Spanish Salt Cod, Olive Oil, Tomatoes,

Sweet Peppers, Almonds, Potatoes

2495

MERO ALANAVARRA AXHFPDBE—A F RNy yanbfh
Roasted Chilean Sea Bass wrapped in Jamon Serrano,

Balsamic Syrup, Herbed Couscous, Roasted Tomato
1950

FILETTO DI PESCE CON CAPPERI ELIMONE HEFMHAD Y 77—
Pan-fried Fillet of Apahap, Caper-Lemon Buerre Blanc,
Asparagus, Pappardelle al Burro

995

LANGOSTINOS ALASAL K#ED 7 U v
Charcoal Grilled King Prawns (3 pcs.), Rock Salt, Olive Oil, Lemon
1895

POLLO DI CARNEVALE FF YT — HRUAL LV J—2R
Pan-fried Chicken Breast, Portobella Mushrooms,
Roasted Garlic, Red Wine Sauce, Pappardelle al Burro
995

LENGUA SEVILLANA & > DFE A
Braised U.S. Ox Tongue, Green Olives, Mushrooms
1495

CALLOS MADRILENA BEDIVFa— v hY—X
Stewed Tripe, Pata, Chorizo, Morcilla, Tomato Sauce,
Sweet Peppers, Garbanzos

895

PATITA FHKDZ U 2 —iF
Suckling Pig Crispy Pata, Garlic Potatoes
2495

COCHINILLO ASADO KD FILFEE (LF = V)
Roasted Suckling Pig (CEE E721X1PL, 24 RERTE TICITTFRTIV, )
6975/13950 half/whole (please allow 24 hour notice)

ANGUS T-BONESTEAK 7V HARAE—T ¢ IR— hND AR T —F
Charcoal Grilled U.S. CAB T-Bone (1200 grams), Thyme Salt,

Roasted Vegetables, Serves 3-4 Persons

6450

STEAKFRITES AT —F LT VL FT754

Seared U.S. SRF Gold Wagyu Striploin (300 grams),

Thyme Salt, Rosemary Shoestring Potatoes, Roasted Vegetables
4950

BISTECCA DI MANZO A LA TOSCANA

Us Y 774 A7 —% (350 7T )

Charcoal Grilled U.S. Angus Rib Eye (350 grams), Portobella Mushrooms,
Roasted Vegetables, Balsamic Shallots

2950

“28 DAY DRY-AGED” U.S. RIB-EYE us V774

Charcoal Grilled U.S. CAB Rib-eye (500 grams), Sauce Béarnaise,
Roasted Vegetables, Serves 2 Persons

6950



Cheeses / Desserts

CHEESE PLATTER F—ADE Y bt

Brie, Gorgonzola, Grana Padano, Queso Manchego, Fig-Balsamic Compote,
Apples, Walnuts, Orange Blossom Honey, Melba Toast

995

BAKED BRIEINPUFFPASTRYE X 7Y —F — XD =2 —F —F%
Dried Figs, Apricots, Cranberries, Caramel and Walnuts

(Serves 4, please allow 30 minutes)

995

BAKED ALASKA

TR Faab—rr—F, ETARIZ YV —L, A FZITALVY
Chocolate Cake Base, Green Tea Ice Cream, Italian Meringue

395

WARM DARK CHOCOLATE TRUFFLE CAKE WITH LIQUID CENTER
Raspberry Coulis, Fresh Oranges B>\ F g a2 L — rFr—F
495

WARM WHITE CHOCOLATE BREAD PUDDING BV TFF 4 v T
Bourbon Cream Sauce, Vanilla Ice Cream
495

BOLSILLO DE PLATANOS XA 7 RhXFFaR— b, N=F7 M RFEZ
Baked Phyllo Pastry Purse filled with Banana Compote, Vanilla Ice Cream
495

“CARAMELIZED” BANANA SPLIT /NFF X7FU v b
House-made Chocolate, Banana, and Mantecado Ice Cream,
Banana Briilée, Whipped Cream

495

TARTA DE CHOCOLATE DETRUFA F =g aL— k7 —%
El Cirkulo’s Chocolate Truffle Cake, Mango and Caramel Sauces
395

FRUTAS FRESCAS 7L —Y D Ab¥ T v—v MEX
Served with Coconut-Lychee Sherbet
395

Homemade Ice Creams/Sorbet BHFHT7 A X7 U —LA
395

TURRONES Nougat Ice Cream

MANTECADO Spanish Vanilla Ice Cream

CHOCOLATE Dutch Chocolate Ice Cream

PLATANOS Fresh Banana Ice Cream

COCONUT LYCHEE SORBET

Lavazza CAFES Ty Y 7 a—b—

150

CAFE SOLO Spanish Espresso

CAFE CORTADO Coffee with Steamed Milk
CAFE CON LECHE Half and Half

CAFE DESCAFEINADO Decaf Coffee
CAPPUCCINO

SPECIALTY COFFEES =—bt—

245

SPANISH COFFEE Brandy, Rum, Tia Maria,

Whipped Cream A/X=y /a2 a—k—

IRISH COFFEE Irish Whiskey ,Whipped Cream 74 U v /2 32—tk —
FRENCH COFFEE Grand Marnier ,Whipped Cream 7 L > F 22—k —
AFTER 8 Kahlua, Créme de Menthe ,Whipped Cream 7 7 % —8

CAFE DECADENCE Espresso, Chocolate, Milk, Cointreau

H7x «THAFVR

JAPANESE GREEN TEA &A%
150

HERBALTEAS N—T77 4 —
Chamomile, English Breakfast, Earl Grey, Mint
150 072524



