
L ’ A L C I N A  T E A M

W E  W E L C O M E  Y O U

If you’ve made it here, you’ve surely noticed how special this place is. You’re in the
restored village of Pano.

Over 35 years ago, our parents came here with a big dream: to bring life back to this small
village. And they certainly did!

 Here, the four of us siblings were born, we grew up alongside our father’s project, and
we began building our own dreams too.

 You are now part of one of them: Brasería L’Alcina.

 We hope you enjoy it as much as we enjoy sharing it with you. Welcome to our home,

@ b r a s e r i a l a l c i n a



S T A R T E R S

B U R R A T A  S A L A D  1 2 . 5 0  €

S P I C Y  P O T A T O E S  ( B R A V A S  S T Y L E )  7 . 5 0  €

C É S A R  S A L A D  1 2 . 0 0  €

A R A G O N E S E  S A L A D  1 2 . 0 0  €

A N D A L U S I A N - S T Y L E  S Q U I D  1 3 . 5 0  €

G O A T  C H E E S E  S A L A D  1 2 . 0 0  €

G R I L L E D  V E G E T A B L E  S K E W E R S  1 1 . 0 0  €

Lettuce, tomato, chicken, onion, croutons, Caesar dressing and Parmesan.

Pink Barbastro tomato (D.O.), burrata cheese, pistachios and
basil oil.

Local potatoes with spicy fire-roasted sauce
('tatemada') and aioli.

Lettuce, tomato, red onion, asparagus, black olives, corn, serrano ham, tuna,
and boiled egg. Dressed with balsamic vinaigrette.

Prepared in-house.

Lettuce, tomato, red onion, goat cheese, mixed nuts, crispy bacon and homemade
jam. Dressed with honey and lemon vinaigrette.

Two vegetable skewers (red & green peppers, onion, courgette, and aubergine), served
with potatoes, mushrooms, and tomato. Romesco sauce.

@ b r a s e r i a l a l c i n a



T U N A  T A R T A R E  1 7 . 5 0  €

G R I L L E D  P R A W N S  2 . 5 0  €  /  U N I T

L ’ A L C I N A  P R O V O L O N E  1 1 . 0 0  €

L ’ A L C I N A  S T E A K  T A R T A R E   1 8 . 0 0  €

P I C A N H A  C A R P A C C I O  1 8 . 0 0  €

S C A L L O P S  2 . 5 0  € / U N I T

S T U F F E D  M U S H R O O M S  1 1 . 5 0  €

Melted cheese mixed with chorizo, tomato, onion and
spices. Served with toast.

Served with avocado and Carasatu toast.

With garlic, oil, parsley, Lourdes water and
tartar sauce. Minimum 4 units.

Served with Carasatu toast. 
Braised beef bone supplement: +€3.00

Aged beef with pepper, pistachios, croutons, lamb’s lettuce
and Grana Padano cheese.

Grilled with Lourdes water, potato cream and pico de gallo.
Minimum 4 units.

With Provolone cheese, sausage and Parmesan.

S T A R T E R S

@ b r a s e r i a l a l c i n a



L A M B  C H O P S  2 2 . 5 0  €

D U C K  M A G R E T  2 2 . 5 0  €

I B E R I A N  P O R K  1 5 . 5 0  €

C H I C K E N  S K E W E R  1 2 . 5 0  €

GRAUS  S A U S A G E   1 0 . 0 0  €

With beer, honey, tahini and mustard reduction.

With red fruit sauce.

Marinated chicken with spices, tahini 
and coconut milk.

A C C O M P A N I M E N T S :

G A L I C I A N  B E E F  T E N D E R L O I N  2 3 . 5 0  €

E N T R E C Ô T E  S T E A K  2 0 . 0 0  €

*All meat and fish dishes are served with your choice of chips, baked
potatoes, or salad.

250 g, served with house sauce.

300 g

O K E L A N  L A R G E  S T E A K  ( ½  K G )  3 0 . 0 0  €

Matured beef for more than 35 days.

G R I L L E D  M E A T S  
A N D  F I S H

@ b r a s e r i a l a l c i n a

https://es.bab.la/diccionario/espanol-ingles/entrecot#translations-en2


T U N A  L O I N  2 0 . 0 0  €

C U T T L E F I S H  1 7 . 5 0  €

G R I L L E D  O C T O P U S  1 9 . 5 0  €

T U R B O T  2 2 . 5 0  €

Grilled tuna with avocado, salad and roasted tomato. Served with
Teriyaki sauce.

Seasoned with garlic and parsley.

*On parmentier cream and pico de gallo.

D I S C A R L U X  D R Y - A G E D  L A R G E
S T E A C K  6 0 . 0 0  € / K G

G A L I C I A N  T - B O N E  6 5 . 0 0 € / K G

Grilled and served on a hot stone. This cut features the T-shaped bone with loin and
tenderloin.

Piece by weight, minimum 1 kg. Grilled and served on the stone.

Dressed with Lourdes water and tartar sauce.

Ask our Staff.

*Some FISH dishes include their own garnish.

G R I L L E D  M E A T S  
A N D  F I S H

ADAPTATIONS FOR DIETARY RESTRICTIONS AVAILABLE.

GLUTEN-FREE BREAD AVAILABLE +1.50 €

@ b r a s e r i a l a l c i n a



C R Ê P E  6 . 0 0  €

F R E S H  F R U I T  T A R T  6 . 5 0  €

C H E E S E C A K E  6 . 5 0  €

B A I L E Y S  F L A N  6 . 5 0  €

W H I T E  C H O C O L A T E  S O U P  7 . 0 0  €

Served with coconut ice cream and cream.
Subject to availability and seasonal variations.

Served with coconut ice cream and cream.

White chocolate and yoghurt soup, with red berry coulis, coconut ice
cream, and popping candy.

With Nutella, banana, walnuts and cream.

Chilled goat’s cheese cheesecake on a gluten-free biscuit base,
with homemade jam.

@ b r a s e r i a l a l c i n a

D E S S E R T S ,  C A V A
&  C H A M P A G N E

J U V É  &  C A M P S  R E S E R V A  2 5 . 0 0  €

G H .  M U M M  C H A M P A G N E  5 0 . 0 0  €



W I N E  L I S T

S E R S  P R I M E R  1 5 . 0 0  €

M U R I E L  C R I A N Z A  1 6 . 0 0  €

R E D S

L A  M I R A N D A  D E
S E C A S T I L L A  1 6 . 5 0  €

S E Ñ O R Í O  D E  L A Z Á N
R E S E R V A  1 8 . 5 0  €

B E S T U É  F I N C A  S A N T A
S A B I N A  2 0 . 0 0  €

S E R S  T E M P L E  C R I A N Z A
1 7 . 5 0  €

B E S T U É  F I N C A
R A B L E R O S  1 6 . 5 0  €

A G N U S  C R I A N Z A  2 4 . 0 0  €

(D.O. Somontano) 100% Syrah.

(D.O. Rioja) 100% Tempranillo.

(D.O. Somontano) 100% Grenache.

(D.O. Somontano) Cabernet Sauvignon and
Tempranillo.

(D.O. Somontano) Cabernet Sauvignon and
Tempranillo, aged 14 months in oak barrels.

(D.O. Somontano) Merlot and Sirah.

(D.O. Somontano) Tempranillo and Cabernet
Sauvingnon.

(D.O. Rioja) Tempranillo and Graciano of old
vineyards.

S E R S  R G R  2 4 . 5 0  €
(D.O. Somontano) Cabernet Sauvignon and
Merlot.

B E S T U É  V I Ñ A D O R E S
3 0 . 0 0  €

S E C A S T I L L A  V I Ñ E D O S
V I E J O S  3 2 . 5 0  €

(D.O. Somontano) Cabernet Sauvignon and
Grenache, aged 24 months in oak barrels.

(D.O. Somontano) 100% Grenache.

P A G O  D E  C A R R A O V E J A S
4 8 . 0 0  €

F A G U S  C O T O  D E  H A Y A S
2 5 . 0 0  €

(D.O. Ribera del Duero) Tempranillo,
Cabernet Sauvignon and Merlot.

(D.O. Campo de Borja) 100% Grenache.

R O S É S

A L Q U É Z A R  R O S A D O  1 3 . 0 0  €

(D.O. Somontano) Tempranillo and Cabernet
Sauvignon.

V I Ñ A S  D E L  V E R O  1 7 . 5 0  €

(D.O. Somontano) 100% Pinot Noir.

L A  M I R A N D A  D E
S E C A S T I L L A  1 6 . 5 0  €

(D.O. Somontano) 100% Grenache.

W H I T E S

A T T I S  L Í A S  F I N A S  
2 4 . 5 0  €

C I D E R  M A E L O C  E C O  6 . 0 0  €

(D.O. Rias Baixas) 100% Albariño. 

S E R S  B L A N Q U É  1 7 . 0 0  €

J A V I E R  S A N Z  V E R D E J O
1 8 . 0 0  €

(D.O. Somontano) 100% Chardonnay.

(D.O. Rueda) 100% Verdejo.

B A D E N  N U M E N  S E M I -
C R I A N Z A  1 7 . 5 0  €

A N A Y Ó N  1 8 . 5 0  €

(D.O Ribera del Duero) 100% Syrah.

(D.O. Cariñena) Syrah, Cariñena, Tempranillo
and Merlot, aged 10 months in oak barrels.

L A  M I R A N D A  D E
S E C A S T I L L A  1 6 . 5 0  €

(D.O. Somontano) 100% Grenache.

B E S T U É  M A R I N A  1 7 . 0 0  €

(D.O. Somontano) 100% Gewurztraminer.



M A R G A R I T A  9 . 0 0  €

C A I P I R I N H A /  C A I P I R O S K A  8 . 5 0  €

A P E R O L  S P R I T Z  7 . 5 0  €

P I Ñ A  C O L A D A  9 . 5 0  €

S P E C I A L  R E C O M M E N D A T I O N  0 0 . 0 0  €

F L A V O R E D  M O J I T O  8 . 5 0  €

M O J I T O  8 . 0 0  €

S P E C I A L  R E C O M M E N D A T I O N  0 0 . 0 0  €

S P E C I A L  R E C O M M E N D A T I O N  0 0 . 0 0  €

Lorem ipsum dolor sit amet consectetur adipiscing elit montes, urna
massa platea orci dignissim aliquet nam libero congue.

Lorem ipsum dolor sit amet consectetur adipiscing elit montes.

Lorem ipsum dolor sit amet consectetur adipiscing elit montes, urna massa platea orci
dignissim aliquet nam libero congue, fringilla gravida.

Tequila, triple sec and lime.

Made with brown sugar, lime, and your choice of cachaça or vodka.

Aperol, cava and soda.

White rum, coconut and pineapple.

Rum, brown sugar, fresh mint, lime, 7up and natural fruit ((ask staff for
available options)).

Rum, brown sugar, fresh mint, lime and 7up.

C O C K T A I L S

@ b r a s e r i a l a l c i n a

S P E C I A L  R E C O M M E N D A T I O N S


