| .a Escalera

DE BALTHAZAR

WELCOME TO MY HOME ~

"Mi casa es tu casa”

La Escalera de Balthazar was born from the famous
French gourmet traveler of our history; Me - balthazar.

In La Escalera de Balthazar we take you on culinary journeys
around the world. Following my secret in the best methods and
freshest ingredients from local suppliers, farmers and fishermen.
Here we respect seasons and the environment. | created our
summer menu around what's naturally available. Combining simple,
traditional recipes with pure dedication and love for what we do
as a passionate Balthazar's family.

We believe that the future generation should also experience
good food. Most of our dishes can be ordered

as children’s portions (4 to 12 years old).

If you have any allergies, let our team know!

Other languages please Scan Me




SUMMER MENU
OUR BOARDS & BITES

e Bruschetta tomatoes, onions, black olives & basil,
balsanie radudtion, EV@IDE o 0 0 e e A 8.5€

e Bruschetta black truffles, parmesan cheese, fresh herbs................. 12€

e Selection of Balthazar Spanish cheeses, dry fruits, nuts ,
chocolate & figiam.. Efas o it on o bl e L LA ok 15€

e Classic Jamon Iberico "Cebo de Campo", homemade pickles
vegetables ClOOgR) . .. #F L i 7 Ade . £ G700 IS, 20€

100% Bellota Spanish Iberico Maldonado (Premium cold cut)
Served with Balthazar's homemade pickled vegetables:

e 100% Bellota Spanish Iberico ham Pata Negra (100gr).................. 35€
e 100% Bellota Spanish Iberico Lomo (100gn).......cccceveveevereeerenennne. 27 €
»..100%-Bellota:Spanish lbericesChorize100gr)............ 8 ot 15€
e 100% Bellota Spanish Iberico Salchichon (100gr)..........cuuveueneee. 15€

START YOUR CULINARY JOURNEY - SHARING IS CARING

e Gratinated French onions soup
Wild sage, gleyere chzese grouton..  mrt L/ f - Hind s e 9.5€

e South of France "Salade Nicoise"
Mixed salad leaves, bell peppers, baby potatoes, tomatoes, black
olives, boiled eggs, French beans, poached tung, salted anchovies

(V2 avoilable) 2. il o i et I, | LNy 17€
e Baked cassolette of Burgundy snails
Garlie, shidllots & parsleyoutieri. b, i NI o - A e 17€

e Chicken liver & foie gras terrine "Alexandre"
Truffled butter, red onions Rioja wine marmalade, toasted sour dough

e Tartare of Scottish salmon & prawns "Sophie"
rEtaando farMorganic: avosado; Jaen orange-EVOO b i S 20€

e Crispy truffled goat cheese "Queso y besos"
Mixed leaves salad, apple cinnamon & nuts jam, olive oil caviar (v)........ 18€

e Gratinated Galician mussels Balthazar
SO © e i e Al e S 2 f e e e 16€

e Michelangelo Burrata
Seasonal organic tomatoes, Picual premium organic EVOO* (Gold
medal), Benahavis hills herbs:é roasted gatlic dres8ing (Vi s ... 18€

< Chefl balthazars specialiof theiday. v ... .x S vas = o Market Price
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MAIN COURSES: The grill... /’& /

All our grilled dishes are cooked over olive wood charcoal.

From the sea....
e Line caugh seabass (600gr)

Mixed. peppets;and garlic Bncd Oliverct BYOQ  tmarinade.. 2. L. .5 26€
e Seabream / Dorade (600gr)

Smekddoragnae Frcalines BEOCE mEtnade /.. e RN 22€
e Octopus & Mediterranean vegetables brochette 350gr

balithozar's lemon. blossom hopgyiGifiesh helOSTefihocEni - S " N & 24€

e Grilled jumbo tiger prawns (350gr)

Gl e lio] ol (ohillz 1] 2 " B dit e ks pen Loy gunay S G ik & e 26€
Sauces:

Champagne sauce, Lobster bisque sauce, White butter sauce,

Vierge -sduce (EVOO?, fresh'Tomatol&sbasiDint st o v B e 2,5€

From the land....
e Double Iberico porc ribs (350gr)

Spanish eideré sweet paprikéeMnefimalied S SN T 20€
o Lamb ribs "Segureno" de Jaen (8 ribs)

Balthazar's lavender none & spicesimix Lo GuEfgue s e i bt 26€
e 40 days matured Galician Ribeye steak (350gr)

Balthazar's special mixed Mediterranean herbs "Culf of the Lion"............ 27€

e 40 days matured Galician beef tenderloin steak (250gr)
Balthazar's speciol mixed Mediterranean-hetbsiGulf-offthe Eon . 2uii ... 27 €

e Brochette of Jumbo free-range chicken wings

TACk s RO Osi@d. SCSOME - SCCAS S d it il e il 20€
e Brochette of Spanish lamb leg

MErecCCon spiges- Marnade; OrangeriolosSOM NORGY Fiu.:ussib i fitos 22€

Sauces:

Whole grain mustard gravy, Homemade red chili sauce,

Pink & green pepper sauce, Mushroom saucCe............ocveerecvecrrecvecnnenne. 2,5€

Bladkeliuffle sQUae i Be arnOisSe SQUCE i a3l . ...coerrsssrasessseosorssaoessponiabiist sossnss S€
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Balthazar's classics...

e Provencal baked eggplant Balthazar's Tian
Crilled eggplant, zucchini, garlic, tomato, onion, fresh herbs, EVOO* (v) 18€

« Homemade cappelletti of lobster
Yegetables biunoise, RrongialpbterrsaUce. o il s L L0 = 50 26€

 Homemade truffle tagliatelle
Creamy black truffle sauce, aged Parmesano Reggiano (V). 22€

o Braised shoulder of lamb (2 people)
ConfitEdnions: &lemog sGsemdy Gathyme JUs it fir. LA L a0 S0€

e Slow cooked beef "A la Bourguignonne"

Réa wiipe, mlshroof: SMOkeDacoit. .. 27888 i e B g 22€
e Chicken casserole "Blanquette”

opanish cider, caramelizedyopples, tarragon Creamy: SAUCE... k. it 19€
e Sautéed jumbo Gambas

Carlic ‘erparsiey buiter, lamed witmkMorseilie SRGSHsT i vk Ol L8 26€
e Gratinated spinach & mushroom pancake

Black truffle: & Manchego: crgamsaUGe =3 « SN 8T ¢ = Singd e atel o 20€
o ChefBalthiazar's special‘ofthe day. . m L S0 ...l Market Price

Sides dishes...

¥ Creamy. potate gratin Dauphinols. .. Al e . R et cdet Fevasitass o 4€
o French bedans in garlic DUKCRGE . 5 5 0. dhb Rl oot fute B uch ot b tostt 4€
- Mingd seasonal vegetables.. ... ih. .o il traa b i) ST et 4€
*Bloxencdle tonmatoes (2ipleces . K. i S e igh e 4€
sRatateuille de:Marseille. &5 045 ... i Sl L ek Gt U510 4€
¥ Mixed IS@ve sisgasonal salad.ati......du i il ieg ol v 2 4 4€
aflaclil € CrARM .CTORP CO BDIRGICRIE.. ... (v . essstrssnss rosrstersakeostsonts rsane sesnes 6€
e Balthazar potatoes truffles & Parmesano Reggiano......................... 6€
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Balthazar's desserts... /,/%’ 4

e balthazar's apple tart
Shortcrust homemade Normandy apple tart, vanilla ice cream..................... 8€

e Hot chocolate mousse
FrenchtVoihrone. 7 0% cacaole BistaChiOLBe CIETME i ix. ool ot o€

e Balthazar's Pavlova
Organic betries & freshiftyits, homemadeiraspoerry sorbet... .. sl ... 8€

e Creme brulée
Madagascar vanillo BaurbonzGianauio. cliiERc 4P, o aiil e e 8€

e balthazar's crumble

Organic lemon posset & curd, crunchy almond crumble & meringue.......... 8€
e Iced turrén

lced confit fruits & roasted nuts, Andalusia avocado flowers honey &

peachcoUlissel s " TIA s H AR S T ) e e D 8€
e Uncle Michel's crepe Suzette

Organic Seville orange butter sauce, flamed with Grand Marnier

o Café¢ Liegeois
Coffee & vanilla ice cream, chocolate sauce, Expresso, fresh whipped

ol (740117 SEFRNE SR SRR SR ok e BF S AP\ . C0 WL g T 12€
e Coupe Colonel

Homemade organic lemth sorbel &ibelugerVOakas. ... A0 it s 12€
e Coupe Créole

Mango’ homemade sorbek & Martinique dgricele Ram: . oo i 12€
s Homemade-sorhel.... i d.. i i idb & i at s e il ot urlis 3€/scoop

Raspberry, mango, lemon

osHoOMeHEEe fice CredMe - o..... i i L s 3€/scoop
Vanilla, chocolate, strawberry, coffee, pistachio, Gianduja almond

Balthazar's bread & condiments of the day 3€ / person
Extra bread basket 3€
Packaging take away charge 1€

All prices include 10% VAT
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Follow Us

@) @laescalera.debalthazar
@) La Escalera De Balthazar



