
 
 

Restaurante asador El Figón de Recoletos 
Acera de Recoletos, 3  (47004) Valladolid 

Telf: 983 39 60 43 
valladolid@figonderecoletos.es 

www.figonderecoletos.es 
 

 

Restaurante asador La Pedriza 
C/ Colmenares, 10  (47004) Valladolid 

Telf: 983 39 79 51 
www.figonderecoletos.es 

 

    

 
GROUP MENU 
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HOUSE MENU  

 
 

APPETIZERS 
 
 - Castilian Broth   or   Castilian soup (Garlic soup)    or   Cold vegetables 

soup / Gazpacho  (only June to September) 
 

 
MAIN COURSE 
 

- Wood-oven roasted baby lamb 
- Lettuce, tomato and onion salad 
 

 
AFTERS 
  
      -    Puff pastry cake with cream 
 
 
 

- Red house wine Vega Izán D.O.Ribera de Duero or  rose wine 
D.O.Cigales 

- Mineral water  
- Oil bread  or  rolls 

 
-   Coffee and herbs liqueur 
-   Homemade bagel 

       
 
 

PRICE PER PERSON:  40,00 €  (Taxes included) 
 

* Daily and group menu 

* Price 2018 

* The menus are not for sharing 
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Acera de Recoletos, 3  (47004) Valladolid 
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CASTILIAN   MENU   Nº 1  

 
APPETIZERS -  to share 
 

- Blood and rice fried sausage 
- Boiled spanish sausage / Chorizo boiled 
- Wood-oven roasted red peppers 

 
 
MAIN COURSE 
 

- Wood-oven roasted baby lamb 
- Lettuce, tomato and onion salad 
 

 
AFTERS 
  
      -    Puff pastry cake with cream 
 
 
 

- Red house wine Vega Izán D.O. Ribera de Duero or rose house wine 
D.O. Cigales 

- Mineral water 
- Oil bread  or  rolls 

 
- Coffee  and herbs liqueur 
- Homemade bagel 
 
 

 
PRICE PER PERSON:  42,00 €  (Taxes included) 

 
* Daily and group menu 

* Price 2018 

* The menus are not for sharing 

 
 
 

 
 

 



 
 

Restaurante asador El Figón de Recoletos 
Acera de Recoletos, 3  (47004) Valladolid 

Telf: 983 39 60 43 
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CASTILIAN   MENU   Nº 1 
with scrambled house  

 
APPETIZERS- to share 
 

- Blood and rice fried sausage 
- Scrambled eggs with shrimp, iberian ham and young garlic 
- Wood-oven roasted red peppers 

 
 
MAIN COURSE 
 

- Wood-oven roasted baby lamb 
- Lettuce, tomato and onion salad 
 

 
AFTERS 
  
      -    Puff pastry cake with cream 
 
 
 

- Red house wine Vega Izán D.O. Ribera de Duero or rose house wine 
D.O. Cigales 

- Mineral water 
- Oil bread  or  rolls 

 
- Coffee  and herbs liqueur 
- Homemade bagel 
 
 

 
PRICE PER PERSON:  43,00 €  (Taxes included) 

 
* Group menu 

* Price 2018 

* The menus are not for sharing 
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CASTILIAN   MENÚ¡U nº 1   

with dried cured beef  
 
APPETIZERS - to share 
 

- Dried-cured beef 
- Blood and rice fried sausage 
- Boiled spanish sausage / Chorizo boiled 
- Wood-oven roasted red peppers 

 
 
MAIN COURSE 
 

- Wood-oven roasted baby lamb 
- Lettuce, tomato and onion salad 
 

 
AFTERS 
  
      -    Puff pastry cake with cream 
 
 
 

- Red house wine Vega Izán D.O. Ribera de Duero  or  Rose house wine  
D.O. Cigales 

- Mineral water  
- Oil bread  or  rolls 

 
- Coffee  and herbs liqueur 
- Homemade bagel 

 
 
 

PRICE PER PERSON:  45,00 €  (Taxes included) 
 

* Group menu 

* Price 2018 

* The menus are not for sharing 
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CASTILIAN   MENU   Nº 2  
 
APPETIZERS - to share 
 

- Acorn fed iberian ham, highest quality (Jamón ibérico de bellota) 
- Blood and rice fried sausage 
- Boiled spanish sausage/ Chorizo boiled 
- Wood-oven roasted red peppers 

 
 
MAIN COURSE 
 

- Wood-oven roasted baby lamb 
- Lettuce, tomato and onion salad 
 

 
AFTERS 
  
      -    Puff pastry cake with cream 
 
 
 

- Red house wine Vega Izán D.O. Ribera de Duero  or  rose  wine D.O. 
Cigales 

- Mineral water  
- Oil bread  or  rolls 

 
- Coffee and herbs liqueur 
- Homemade bagel 

 
 

PRICE PER PERSON:  47,00 €  (Taxes included)  
 

* Group menu 

* Price 2018 

* The menus are not for sharing 

 
 
 
 

 
 
 

 



 
 

Restaurante asador El Figón de Recoletos 
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CASTILIAN   MENU   Nº 4  

 
 
APPETIZERS - to share 
 

- Acorn fed iberian ham, highest quality (Jamón ibérico de bellota) 
- Cod carpaccio with olive oil 
- Blood and rice fried sausage 
- Wood-oven roasted red peppers 
-  

 
MAIN COURSE 
 

- Wood-oven roasted baby lamb 
- Lettuce, tomato and onion salad 
 

 
AFTERS 
  
      -    Puff pastry cake with cream 
 
 
 

- Red house wine Vega Izán D.O. Ribera de Duero  or rose wine  D.O. 
Cigales 

- Mineral water  
- Oil bread  or  rolls 

 
- Coffee and herbs liqueur 
- Homemade bagel 
 

 
PRICE PER PERSON:  52,00 €  (Taxes included) 

 
* Group menu 

* Price 2018 

* The menus are not for sharing 

 

 

 

 

 

 
 

 



 
 

Restaurante asador El Figón de Recoletos 
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CASTILIAN   MENU   Nº 6  

 
 
APPETIZERS - to share 
 

- Leeks and anchovies with tuna 
- Stewed mushrooms 
- Black fried rice pudding 
 

 
MAIN COURSE 
 

- Wood-oven roasted baby lamb 
- Lettuce, tomato and onion salad 
 

 
AFTERS 
  
      -    Puff pastry cake with cream 
 
 
 

- Red house wine Vega Izán D.O. Ribera de Duero or rose house wine 
D.O.  Cigales 

- Mineral water  
- Oil bread  or  rolls 

 
- Coffee  and herbs liqueur 
- Homemade bagel 

 
 
 

PRICE PER PERSON:  46,00 €  (Taxes included) 
 

* Group menu 

* Price 2018 

* The menus are not for sharing 
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HEARTS MENU 

 
APPETIZERS -  to share 
 

- Acorn fed iberian ham, highest quality  (Jamón ibérico de bellota) 
- Wood-oven roasted red peppers 
- Sauteed artichoke hearts 

 
 
MAIN COURSE 
 

- Wood-oven roasted baby lamb 
- Lettuce, tomato and onion salad 
 

 
AFTERS 
  
      -    Puff pastry cake with cream 
 
 

- Red Crianza*  wine D.O. Ribera de Duero  or rose wine D.O. Cigales 
- Mineral water  
- Oil bread  or  rolls 

 
     -    Coffee and herbs liqueur 

- Homemade bagel 
 
 

 
PRICE PER PERSON:  56,00 €  (Taxes included) 

 
* Consult our winery 

* Group menu 

* Price 2018 

* The menus are not for sharing 

 
 
 
 

 

 
 


