STARTERS

. CEVICHE OF THE DAY (fresh fish, onion, coriander, parsley)

. OCTOPUS CEVICHE WITH AVOCADO

. OCTOPUS LA RUEDA (cooked potatoes, sea salt, olive oil, spicy paprika, chili)
. GRILLED SCALLOPS

. LA RUEDA MIXED SALAD (lettuce, tomatoes, sweet corn, carrot, onion)

. BEEF TARTAR ON AN AVOCADO BED

. SALAD WITH SALMON, AVOCADO AND SEAWEED

. SHRIMPS CEVICHE WITH AVOCADO AND AJi AMARILLO (South Americas' yellow chilli paste)
. SEAFOOD COCKTAIL (mussels, prawns, octopus, coriander, parsley, chilli)
10.PRAWN SKEWERS WITH COCONUT AND CURRY

11.GRILLED PROVOLONE CHEESE

12.GRILLED PROVOLONE CHEESE WITH SPICY CHILLI AND BASIL

13. PIMIENTOS DE PADRON "green peppers"

14. BEEF CARPACCIO (with avocado, basil sauce and cheese)

15. HOMEMADE CHICKEN NUGGETS

16. MIXED GRILL (beef sausage, chicken sausage, spicy sausage)

17. MANGO AND AVOCADO SALAD (onion, grapefruit and spicy chilli)

18. SHRIMPS SAUTEED WITH GARLIC

19. SHRIMPS SAUTEED WITH MANGO AND CURRY

20. SEAWEED SALAD WITH AVOCADO AND AJI AMARILLO (South Americas' yellow chilli paste)
21. PATATAS BRAVAS (fried potatoes with spicy tomato sauce)

22. NACHOS LA RUEDA (guacamole, diced tomatoes, diced onion, cheese)
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MAIN COURSES

23. HOUSE SPECIALTY "grilled beef loin" UNIQUE (P.P.)
24. RIBEYE (Bife de chorizo)

25. GRILLED ENTRECOTE

26. GRILLED SHORT RIBS SOUT AMERICAN STYLE
27. GRILLED LAMB RIBS

28. GRILLED FREE-RANGE CHICKEN BREAST

29. GRILLED BEEF TENDERLOIN

30. GRILLED VEGETABLES
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19,70€
31. PORK RIBS (marinated in orange juice with honey & barbecue sauce) 22 60€
32. GRILLED SWEETBREAD 16’80€
33. LA RUEDA HAMBURGER WITH FRENCH FRIES 18,00€
BREAD WITH CHIMICHURRI (P.P.) 3,50€ HOT SAUCE (P.P.) 2,50€
GARLIC SAUCE (P.P.) 2,50€ INDIVIDUAL SAUCES (P.P.) 4,00€

EXTRA BREAD, GARLIC SAUCE, HOT SAUCE, CHIMICHURRI (P.P.) 2,00€




