
ZAZU
b i s t r o

Allergens are handled in this establ ishment.  Kindly inform our staff of
any al lergies or special  dietary requirement.



Zazu

S T A R T E R S

With extra virgin ol ive oi l ,  c lassic basi l  pesto,  balsamic vinegar and
Parmesan f lakes

Grilled vegetables | 18

Crabcake | 19
With smoked salmon and our homemade tartar sauce

Duck ril lettes | 19

Boletus edulis | 21
Wild porcini  mushrooms sautéed with garl ic ,  parsley and extra virgin
ol ive oi l

Beef carpaccio | 20
Dressed with fresh basi l ,  c lassic basi l  pesto,  extra virgin ol ive oi l ,
balsamic vinegar caviar and Parmesan f lakes

Cheese board | 19
Select ion of goat cheese, Camembert ,  Brie and blue cheese, breaded
and fr ied,  served with raspberry jam, honey and art isanal  toasted
bread (6 pieces)

Duck mousse | 18

Tradit ional  French-style r i l lettes with duck confit ,  served with
art isanal  toasted bread (6 pieces)

Smooth, s i lky duck mousse, served with art isanal  toasted bread
(6pieces) and f ig jam

Artisanal  bread 2€ per person
Gluten free bread 3€ per person



S A L A D S

bistro 

S L O W - C O O K E D  D I S H E S

Caramel ised onions in an aromatic broth infused with black
peppercorns,  topped with toasted rust ic bread and emmental  cheese

French onion soup | 17

Goat cheese salad | 18
Mixed baby greens with gr i l led goat cheese, cr ispy bacon and honey
vinaigrette

Prawn salad | 19
Mixed baby greens with sautéed king prawns, sweet chi l i  sauce and
crème fraîche

Crispy brie salad | 19
Mixed baby greens with freshly baked cr ispy Brie,  art isan yogurt ice
cream and balsamic vinaigrette 

Cassoulet |19 
A l ighter take on the classic French dish,  made with white beans,
s low-cooked duck confit ,  sautèed vegetables and a touch of Di jon
mustard

Boeuf bourguignon | 22
Tradit ional  French beef stew, s immered in red wine with carrots,
Paris ian potatoes,  aromatic herbs and a touch of Di jon mustard

Terrace service 2€ per person



Zazu

R I S O T TO

Prawn risotto | 20

Boletus edulis risotto | 19
Creamy r isotto with wi ld porcini  mushrooms, Parmesan cheese and
black garl ic a iol i

Penne al tartufo | 19

Oxtail risotto | 20
Creamy r isotto with s low-braised oxtai l  in red wine and Parmesan
cheese

Pumpkin ravioli |  19
Fresh egg pasta f i l led with roasted pumpkin,  served in a creamy sauce
with vegetables and Parmesan cheese f lakes 

Farfalle alla vodka | 17
Pasta in a creamy vodka-f lambéed tomato sauce with bacon, sautèed
vegetables and Parmesan cheese

Tagliatelle with duck confit |  19

Pasta in a creamy white truff le sauce with roasted cherry tomatoes
and Parmesan cheese f lakes

Fresh egg pasta with s low-cooked duck confit ,  sautèed seasonal
vegetables and Parmesan cheese

Artisanal  bread 2€ per person
Gluten free bread 3€ per person

Creamy r isotto with sautéed prawns, zucchini  and Parmesan cheese,
infused with white truff le oi l

P A S T A



F I S H

bistro 

MEA T

Gri l led beef cut (400g approx. )  from Salamanca served with salt  f lakes
and Paris ian potatoes 

Ternera Charra entrecôte | 28

Cod | 27
Slow-cooked at a low temperature served over fresh sautéed spinach
and roasted cherry tomatoes 

Sea Bass | 26
Sea bass with vermouth, toasted pine nuts and citrus fruits

Salmon | 26
Salmon loin marinated in ter iyaki  sauce with toasted sesame seeds
and glazed vegetables

Ternera Charra tenderloin | 30
Gri l led beef tenderloin (220g approx) from Salamanca served with salt
f lakes and Paris ian potatoes

Ternera Charra bavette | 26
Gri l led French-style beef cut from Salamanca served over gr i l led
basi l- infused vegetables with a red wine and shal lot sauce that adds a
subtle sweet touch

Terrace service 2€ per person

Duck breast | 25
Gri l led s l iced duck breast served with Paris ian potatoes and a del icate
raspberry sauce
 
Zazu chicken | 21
Chicken breast f i l led with sautéed vegetables and fresh mozzarel la
cheese, f inished with a Di jon mustard cream sauce

Pork ribs | 23
Slow-roasted pork r ibs,  marinated in an oriental-style glaze,  served
with basmati  r ice and sautéed vegetables



Drinks
Water
Fi ltered water 700ml |  2
Sti l l  mineral  water Cabreiroá 500ml |  2,60
Sparkl ing mineral  water Cabreiroá 500ml |  2,90

Beer
Estrel la Gal ic ia 33 cl  |  3,70
1906 33cl |  3,90
Estrel la Gal ic ia 0’0 33 cl  |  3,70
Estrel la Gal ic ia 0’0 amber 33 cl  |  3,70
Estrel la Gal ic ia gluten-free 33 cl  |  3,70

Vermouth
Petroni |  4
Yzaguirre Reserva |4
Martini  Riserva Speciale |  4
7000 mil las |  3,80
Nordesía |  3,80
Miró |3,80

Soft drinks 
Coca-cola or iginal  350 ml |  3,50
Coca-cola zero 350 ml |  3,50
Coca-cola zero zero 350 ml |  3,50
Fanta orange 350 ml |  3,50
Fanta lemon 350 ml |  3,50
Sprite 350ml |  3,50
Fuzetea lemon 300ml |  3,50
Aquarius lemon 300ml |  3,50

Freshly squeezed orange juice | 4 

Tinto de verano | 4,50

White grape juice | 2



O U R  S I G N A T U R E  D E S S E R T S

Desserts

P A R A  T E R M I N A R

Torrija | 10
Brioche caramel ized to order,  served over a s i lky crème anglaise and
paired with art isan yogurt ice cream
Award-winning in Salamanca, Si lver Torr i ja in 2022 and 2023, Gold
Torr i ja in 2024

Tarte Tatin | 9
The classic French calamel ized apple tart ,  served warm with bourbon
vani l la ice cream and almond crumble

Chocolate brownie | 9

Oven-baked cheesecake, soft and creamy, served with fresh seasonal
fruit

Cheesecake | 9

Decadent chocolate and walnut brownie,  served with bourbon ice
cream and almond-butter crumble

Nespresso coffee | 2,3

Double Nespresso coffee | 3,5

Tea & herbal infusions | 2

Spirts | 8

Premium spirits | 10

Sweet sherry PDO Jerez (glass) 

Espresso, cortado, latte,  cappuccino, americano

Chamomile,  peppermint,  L inden blossom, berry,  orange & passion fruit  
Green tea,  black tea,  red tea,  white tea,  rooibos

Lustau Pedro Ximénez San Emil io |  7
Ximénez-Spínola Pedro Ximénez |  10


