
PASEO DEL ESPOLÓN. PLAZA DEL REY SAN FERNANDO - BURGOS

www.vivalapepaburgos.com



9€
Scrambled eggs with mushrooms. With shavings of mi-cuit.
Broken eggs. With Iberian ham.
Fried eggs. With potatoes and chorizo whit cider.

Scrambled eggs with black pudding. With pine nuts and piquillo.

     

  Tempura vegetable. 9,00€

Mexican Nachos.  
With cheese and sauces.

8,00€

Hummus, guacamole and tapenade. 10,00€

Burrata. Italian cheese with tomato and mango. 10,00€

Table of ham, chorizo and cheese. 10,00€

Chicken wings. 7,00€

Nuggets chicken. 7,00€

Byscaine mussels. 7,00€

Burgos black pudding “Morcilla”.   8,00€

         

Croque�es.(10 unid)   8,00€

Tzatziki with cruditex. 10,00€
Greek dish. Yogurt, cucumber and vegetables.
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Beef lasagna. Gratin with parmesan cheese. 12,00€
Vegetable lasagna. With eggplant, zucchini and mushrooms.
Gratin with parmesan cheese.

12,00€

Pasta with mushrooms and Gorgonzola. Farfalle with cream and blue cheese. 10,00€
Pasta with pesto. Tagliatelle with tomato and basil. 10,00€

Black pasta. 12,00€

Vegetables
Escalivada. Grilled vegetables with romesco sauce and cardamom. 10,00€
Artichoke cream. With poached egg and shavings of Iberian ham. 9,00€
Shakshuka. Israeli dish. With poached onions, peppers, fresh tomatoes and 10,00€

Tofu wok. With vegetables, japanese noodle and soy. 12,00€
With vegetables, japanese noodle and soy.Shrimp wok. 12,00€

Curried vegeables. Red and green pepper, carrot, mushroom and potato. With basmati rice. 10,00€

 

Taboulé. Moroccan dish. Couscous with green pepper, red onion, cucumber, 10,00€

Quinoa. Andean cereal with vegetables from the garden, curcuma and pepper. 10,00€

Taboulé and Quinoa
black olives, tomato, feta cheese and mint.

With Parmesan cheese.
With  Gorgonzola cheese. 
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DESSERTS 4,50€
Tiramisu

Nutella crepe
Mango mousse

Burgos fresh cheese
with walnuts and honey

Organic yogurt with muesli
Chocolate brownie and vanilla ice cream
Chia with tropical fruits
Cheese �an with blueberries

B U R G U E R S

 

Beef. "La Pepa". Meat (250 gr.), Dressed on 
a bed of arugula, seasoned mayonnaise, onion 

No bread. 

American. 
onion, cheddar cheese, ketchup, mustard and 
chips. With bread burger.

Vegetable. Tofu, rice, vegetables and seaweed. 

Falafel. With hummus, guacamole, tomato, 
chips and pita bread.

*If you are celiac, ask for your bread (*1€)

ASK FOR THE BEER, WINE, SMOOTHIES...
We have information for people with allergies and/or intolerances

Basket of bread: 0,80€
Camper peaks bowl: 0,80€
Celiac bread: 1,50€

EACH DAY A DIFFERENT ONE 

Choose a first, second and a dessert.

Bread and drink.
In the Morning. Monday to Friday: 13,50€ 

Weekends and holidays: 18€

MENU OF THE DAY Bread

Earth Food
Galician beef sirloin. With piquillo caramelized. 16,00€
Beefsteak. With padron peppers. 15,00€
Iberian secret. With mustard sauce. 12,00€
Chicken Tikka Masala. Indian dish. Chicken 
cubes marinated in yogurt and spices with Basmati 
rice.

12,00€

Chicken curry. Indian dish. Diced chicken with 
curry, raisins and Basmati rice.

12,00€

Sea Food
Tuna tataki. With sesame and soy sauce. 14,00€
Tuna belly. A plate with grilled vegetables. 14,00€

Peruvian dish. 14,00€
Galician octopus. With potatoes and paprika vera. 12,00€


