ANMOS

by Jests Sanchez

THE AMOS FORMULA
Our Menu of the Day

CHEF'S APPETIZERS

MAIN COURSE TO CHOOSE
Amoés' Selection of Vegetables

Fried Hake Bites with Tartare Sauce and Sea Mayonnaise

White Beans with Chicken Meatballs and Prawn Tails
@ Stuffed Baby Squid in Its Ink, Pil Pil Sauce, and Rice
@ Our Famous Hake in Green Seaweed Sauce
Sole with Citrus Sauce with a Touch of Pasiega Butter and Caviar (+€10)
Beef Sirloin with Picon Bejes Tresviso Cheese Sauce
Stuffed Pularda with Foie Gras and Wild Mushrooms with Tostadillo de Liébana Jus
Venison Loin with Braised Red Cabbage and Chestnuts

Our Stew of the Day
DESSERT TO CHOOSE

Red Berry and Rose Escabeche with Lychees and Yogurt
"Traditional Flan with Pasiego Cream Ice Cream

Beverage Included
Water and Coffee

49€ VAT INCLUDED
Available from Wednesday to Friday at Midday

ADD TO YOUR FORMULA
Amés’ Traditional Spanish Omelette (+€10)
Anchovies from the Cantabrian Coast served with Oil and Butter (+€12)
“Bikini” Sandwich of Beef Tenderloin, “Granja La Sierra”
Cheese and Candied Peppers (+€16)



