
A gastronomic experience in every detail
ARCHILE RESTAURANTE

M E N Ú



DESSERTS

Roasted Pineapple with Canarian Honey Rum 13 €

Allergens: 1,2,9,6

With Coconut Ice Cream
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Deconstructed Vanilla Flan 8 €
Allergens: 1, 2, 9, 7

Deconstructed Lemon Pie 8 €
Allergens: 9, 2, 1, 14

Canarian Cheesecake 13 €
Allergens: 1, 2, 9

Chef ’s Dessert (Please ask our staff ) 13 €



MEAT

Angus Beef Tartare on Brioche 30 €
Alérgenos: 2,8,9,11
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28 €

Allergens: 4,6,7,11
Café de Paris butter, Port wine sauce or green peppercorn sauce

Grilled Entrecôte with French Fries and Choice of
Sauce

Grilled Beef Tenderloin with French Fries and Choice
of Sauce

30 €

Café de Paris butter, Port wine sauce or green peppercorn sauce
Allergens: 4,6,7,11

Steak Burger with French Fries 28 €

Allergens: 1,2,8,9

Brioche bread, sliced Angus beef, aged Cheddar cheese and roasted red pepper jam

Iberian pork shoulder with Sweet Potato Purée 26 €
Allergens: 2,4,7,8,9,11

Tournedos Rossini with Truffle Shavings 34 €

Allergens:1,2,4,7,8,9,11

Glazed with Port wine sauce, foie gras, delicate bread crust and Eryngii mushrooms

Roasted Rack of Lamb 34 €

Allergens: 1,2,6,9,11

With sobrasada riso, mushrooms in different textures and rosemary jus



FISH

Grilled Sole 26 €

Allergens: 1,3,9,11
Served on Potato Shavings with Meunière Sauce and Fried Capers
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Sea Bass with Smoked Cauliflower Cream 28 €

Allergens: 1,3,4,11
With confit garlic oil and sweet potato crisps

Octopus Leg on Creamy Potatoes 28 €

Allergens:: 3,4,5,9,11
With Canarian mojo sauces and gofio tuile

PASTAS

Squid Ink Pasta 24 €

Allergens: 13,5,9,11,4
With prawns, squid, mussels and cherry tomatoes

Stir-Fried Noodles with Vegetables and Green Curry 18 €
Allergens: 4,6,7,11
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SIDE DISHES

Bread Service 3 €

Canarian Potatoes 4,5 €

French Fries 4,5 €

Mashed Potatoes 4,5 €

Mixed Vegetables 4,5 €

Green Salad 4,5 €



STARTERS

Prawn Bisque 8 €
Allergens:  13, 5, 1, 4, 8

Canarian Tomato in Textures 14 €
Allergens:  6,8,11

Pork Cheek Croquettes with Truffle Mayonnaise 14 €
Allergens:  1,2,8,9,11

Flambéed Garlic Prawns with Pastis 15 €
Allergens:  1,5,11,13

Mix gyozas (6 pieces) 15 €

Allergens:  1,3,5,6,7,9,13

2 squid, 2 vegetable and 2 oxtail gyozas

15 €Breaded Burrata with Confit Tomatoes
Allergens: 1,2,6,9,11

Corvina tiradito with spicy tiger's milk 17 €
Allergens:  3,4,6,11

Octopus Carpaccio 18 €
Allergens:  3,5,11,13

Tuna Tartare with Creamy Avocado 18 €
Allergens:  2,3,10,11
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Prawns in Thai Sauce 15 €
Allergens:  1,5,11,13



ALLERGENS

In accordance with Annex II of Regulation (EU) No. 1169/2011 of the European Parliament
and of the Council  of 25 October 2011, each allergen is assigned a number, which appears
on the menu and indicates whether the dish contains one or more of them.
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Please ask our team about allergens.
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