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ENTRANTES MARISCOS
‘I Ensalada O-Candil I4E Mejillones
Salpicon de la casa 6E Almejas
Tartar de atin rojo I8C Navajas
LLomo de sardina ahumada H.50¢ Zamburinas al albarino
Salmon marinado I8C Gamba roja
Pimientos de padron 8.50€ Berberechos
Croquetas de la casa  12.00€
Empanada gallega o€
Cazuela de langostinos al ajillo  1H€ PULPPD
Tortilla de Betanzos o€ Pulpo a feira
Calamares fritos crujientes (C® Pulpo a la gallega
Chipirones a la gallega [5€ Pulpo al grill

Pulpo al ajillo con langostinos

JApLAS
Jamon iberico de Bellotta 5] 236
Tabla de quesos gallegos 16,.50€

Pan gallego con tomate, A.O.V.E y sal maldon (por persona) 2.50¢
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Cesta de pan gallego y mantequilla (2 personas) 3,508
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PESCADOS ARROCES

Bacalao a la Gallega 9€ Arroz caldoso de marisco  22¢
[Lenguado rubio pl 2 Arroz meloso de bogabante 27¢
Rodaballo pil-pil i [ Precio por persona,

minimo 2 persond.

Mimos de rape rebozados

CARNES POSTRES

Raxo de cerdo ao Candil — HE Espuma de crema de orujo  ©€

| LLomo Alto de vaca grill 246 Polvito gallego 56
| Chuleton de vaca gallega ~ 5.M. Tarta de queso gallega o€
Pluma iberica al vino 19€ Tarta de Santiago 156

Cachopo O-Candil

Guarnicion extra

Bo Xantar
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S TARTERS SEAFOOD FlISH RICE DISHES
‘I O'Candil Salad I4E Mussels 5ME Galician-Style Cod 9€ Seafood Brothy Rice 206
House Seafood Salad IGE Clams SIME Blonde Sole 2 Creamy Rice with Lobster 27¢
Red tuna tartare 8€ Razor Clams S.M Turbot in Pil-Pil Sauce 23€ Price per person, minimum 2
Smoked Sardine Fillet 4.50€ Scallops in Albarino Sauce  [9¢ Battered Monkfish Bites 166 people.
Marinated Salmon I8C Red prawn S.M.
Padron Peppers 8.00¢ Cockles S.M.
House Croquettes 12,50€ NI\E ATS DESSERTS
Traditional Galician Pie oI GALICIAN-STYLE Candil-Style Pork Raxo ~ 14€ Orujo Cream Foam o€,
] . g 0CTOPUS |
B0 arlic Sauce L S et - Grilled Beef Ribeye  24¢ Galician Dust Delight 56
Betanzos-Style Omelette  9C IO Sl 2 RS | , | o e -
ici of Ri S.M. o
Crispy [ried calamari e Galician-Style Octopus 9€ G‘ahcwm edk Rlb@y £ - P \ Sl haes et
Galician-Style Baby Squid 56 Grilled Octopus SIE Iberian Pork Shoulder in Wine 19¢ Santi a%O kAlmOnd 156
ake

Garlic Octopus with Prawns  16¢ Cachopo O-Candil 2Ot

'\|'ABI|_QES?

Extra Side
Iberian Acorn-Fed Ham 5] e

Galician Cheese Board

4| Galician bread with tomato, olive oil, and Maldon salt (per person) — 2.50¢

Basket of Galician bread with butter (serves 2) 3.50€

Good Meal

A Taste of Galicia in the Heart of the Canaries
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