
 

S A B O Y A  2 1  
R E S T A U R A N T E  

 

 

M A R K E T  S P E C I A L S  
 

 

• Hand-rubbed Cantabrian '00' Anchovies (4,12)................................................................................... 20 € 

• Our Saboya XXI Morels with Green Asparagus Flan and Pedro Ximénez (7,12) .................................. 23 € 

• Iberian Tuna (looks like ham, it’s tuna…) (4) ........................................................................................ 25 € 

• Hand-Carved Iberian Cured Ham (1).................................................................................................... 30 € 

• Roe Deer Pudding with Foie Gras and Chocolate Cream (3,7,12) ....................................................... 25 € 

• Creamy Cured Cheese Croquettes with Moncayo Cheese Air (5 Pcs) (1,3,7) ...................................... 15 € 

• Crispy Cuttlefish Roe "Huevos Rotos" Style (1,3,4) .............................................................................. 18 € 

• 800g Marinated and Grilled Sea Bass (for 2 people) (4) ...................................................................... 38 € 

• Grilled Gilthead Monkfish with Baby Potatoes (for 2 people) (4) ....................................................... 48 € 

• Grilled Turbot with Baby Potatoes (for 2 people) (4)........................................................................... 68 € 

• Grilled Snapper (for 2 people) (4) ........................................................................................................ 60 € 

• Oven-roasted Shoulder of Lamb with Potatoes (for 2 people) ............................................................ 60 € 

• 1Kg Beef Rib Steak (GRILLED)............................................................................................................... 65 € 

• Pyrenean Beef Tenderloin with Foie Gras Sauce (7,12) ....................................................................... 28 € 

• Homemade Cheesecake with Red Berry Compote (3,7) .................................................................... 8,5 € 

• "Saboya" Themed Dessert (please check with our waitstaff) (1,3,7,8) ................................................. 9 € 

 (Preparation time: 15 min; please notify before starting the menu) 

1.Gluten  2.Crustaceans  3.Eggs  4.Fish  5.Peanuts  6.Soya  7.Milk (lactose)  8.Nuts  9.Celery  10.Mustard  11.Sesame  
12.Sulphites  13.Lupin  14.Molluscs 

 


