
SERRANITO MOLLETE
With pork tenderloin, Havarti cheese, fried green  
pepper, Serrano ham & mayonnaise

CHICKEN SALAD MOLLETE
With chicken salad, celery, lettuce, cucumber,  
tomato & mayonnaise

PRESSED SOBRASADA MOLLETE
With Tabasco, tuna & cured cheese

MADRILENIAN BRIOCHE
With Andalusian-style calamari, seafood  
mayonnaise & alioli

LBL SANDWICH
Our version of the classic club sandwich with traditional 
bread, chicken breast, bacon, Havarti cheese, lettuce, 
tomato, fried egg & mayonnaise

BREAD BITES
GENOESE TOAST
With chicken breast, pesto, mozzarella & arugula

CANTABRIAN TOAST
With pepper cream, mozzarella, confit tomatoes  
with garlic & anchovy

BRIE TENDERLOIN TOAST
With melted brie cheese

TRUFFLE TENDERLOIN TOAST
With caramelized onion & truffle cream

SMOKED SALMON TOAST
With cream cheese, arugula, avocado & pickles

HOMEMADE HUMMUS TOAST
With avocado cubes, paprika & sprouts

5,60€

5,50€

5,50€

5,60€

7,00€
5,50€

6,50€

6,50€

5,50€

5,50€

5,60€

CROQUETTES
Iberian ham / pulled pork / porcini mushrooms

MARINERA
Breadstick with russian salad & anchovy

RUSSIAN SALAD

CABALLITO 
Battered & fried prawn skewer

GILDA SKEWER with anchovy or white anchovy

CURED SAUSAGE WITH ALMONDS

ANDALUSIAN-STYLE FRIED SQUID

ALIBRAVAS POTATOES

CHEESE BOARD

IBERIAN HAM

PRAWN PIL-PIL

OCTOPUS & PRAWN PINTXO

2,50€

7,90€

2,60€

5,50€

12,50€
5,90€

12,50€
12,50€

9,90€

5,00€

12,00€6,00€

2,50€

(6 pcs)(3 pcs) LA BELLA LOLA NACHOS
With bolognese, pico de gallo, guacamole,    
sour cream & cheese

CHEESE & BACON FRIES
With ranch sauce, bacon, pulled pork & cheese

SALMON TARTARE

PRAWN GYOZA (4 PCS)

BAO BUN with beef cheek in its jus or salmon tartare

CRISPY OXTAIL CANNELLONI

CRISPY CHICKEN
with barbecue & sriracha-mayo sauce

OCTOPUS TENTACLE with parmentier & paprika

ARTICHOKE FLOWER WITH TRUFFLE CREAM
Aged toasted cheese & ham shavings

SLOW-COOKED RIBS with barbecue sauce

EGGPLANT INVOLTINI
With ricotta cheese & green pesto

12,50€
6,00€

5,50€

7,50€

7,50€

5,20€

6,10€

7,90€

18,00€

12,95€

11,95€

TAPASAPPETIZERS

FRESHLY BAKED COOKIE
With cocoa cream, hazelnuts & vanilla ice cream

TORRIJA (FRENCH TOAST)
With salted caramel sauce & Piedmont   
hazelnut ice cream

DARK CHOCOLATE MOUSSE
With Lotus biscuit & white chocolate sauce

BAKED CHEESECAKE

6,50€

6,50€

6,50€

6,50€

9,70€

7,10€

7,10€

9,50€

9,80€

9,80€

GRILLED VEGETABLES
With grilled goat cheese & PX reduction

GUACAMOLE WITH TORTILLA CHIPS (TOTOPOS)

HUMMUS WITH VEGETABLE CRUDITÉS

TOMATO SALAD with olives, anchovies & tuna belly

CAESAR SALAD WITH CRISPY CHICKEN
With lettuce, croutons, parmesan & Caesar dressing

GOAT CHEESE SALAD
With lettuce, bacon shavings, caramelized onion, confit 
cherry tomatoes, walnuts and honey-mustard dressing

BURGERS & BRIOCHE
MEXICAN BURGER
Double 100% beef smash burger with cheddar cheese, 
guacamole, jalapeños & tortilla chips.    
*Includes french fries

LA BELLA LOLA BURGER
Double 100% beef smash burger with cheddar cheese, 
caramelized onion, bacon & our special sauce.  
*Includes french fries

PÍO PÍO BURGER
Breaded chicken breast with cheddar cheese, lettuce, 
tomato, bacon, japanese mayonnaise & barbecue 
sauce. *Includes french fries

13,20€

13,20€

12,50€

11,95€

7,50€

8,90€

11,95€

PULLED PORK BRIOCHE
Soft brioche filled with pulled pork, melted cheese   
& barbecue sauce. *Includes french fries

OXTAIL SANDWICH
With aged cheese foam & special mustard sauce. 
*Includes french fries

SECRETO KEBAB
With asparagus, mushrooms, Havarti cheese & truffle

CHICKEN QUESADILLA
With seasonal vegetables & lots of cheese

TERIYAKI CHICKEN
With vegetables & rice

BEEF PIECES IN GREEN PEPPER SAUCE
with mushroom duxelles over roasted sliced potatoes

SLOW-COOKED SECRETO (IBERIAN PORK)
*Includes french fries & Padrón peppers

BEEF RIBEYE STEAK
*Includes french fries

BAKED SALMON
With vegetables

10,50€

16,50€

14,90€

18,00€

23,00€

MAIN DISHES

DESSERTSVEGETARIAN DISHES

(2 pcs)

LA BELLA LOLA NACHOS

LBL SANDWICH



PREMIUM MIXED DRINKS
*Gin mare and g’vine mixed drinks at 12€

CLASSIC MIXED DRINKS

ALCOHOLIC MIXED DRINKS
10,50€

7,50€

NON-ALCOHOLIC COCKTAILS
5,50€

5,50€

5,50€

5,50€

2,60€

2,50€

2,80€

2,80€

VIRGIN LA BELLA LOLA FIZZ Amarena & soda

EL AMANECER DE LA LOLA Granadina, pineapple, peach, lemon & orange

ALCOHOL-FREE FROZEN MOJITO Mojito, mint & lime slush

ALCOHOL-FREE FROZEN PIÑA COLADA Frozen pineapple & coconut

SOFT DRINKS

WATER

AQUARIUS

NESTEA

7,50€

7,50€

7,50€

7,50€

7,50€

7,50€

7,00€
8,50€

8,50€

6,50€

7,50€

8,50€

8,00€

8,00€

APEROL SPRITZ Prosecco, Aperol & soda water

MOSCOW MULE Ginger Ale, Vodka & lime

STRAWBERRY OR MANGO DAIQUIRI White rum, lime & strawberry or mango

FROZEN PIÑA COLADA White rum, frozen pineapple, coconut & lime

FROZEN MARGARITA Tequila, Triple sec & lime

CLASSIC MOJITO White rum, mint & lime

LA BELLA LOLA SPRITZ Tonic, white vermouth, lemon, mint & cucumber

TASTY COCO Coconut milk, coconut, amaretto & rum

CANDY BRAMBLE Gin, amarena cherry, lime & tonic

IRISH COFFEE Whisky, coffee & whipped cream

NEGRONI Red vermouth, campari & orange peel

MIMOSA Cava & orange juice

LUSCIOUS LOLA Passion fruit, Aperol & gin

BANANA SPLITZ Baileys, banana & milk

COCKTAILS

2,70€

3,50€

3,50€
3,50€

3,50€

3,50€

4,00€
3,50€

3,50€

4,80€

3,50€

3,50€

3,50€

3,50€

A GLASS OF BEER

A PINT OF BEER 

CRUZCAMPO GLUTEN-FREE

CRUZCAMPO GRAN RESERVA 

HEINEKEN

HEINEKEN 0.0

ÁGUILA DORADA

BEERS
bottle

bottle

ÁGUILA 0.0 TOASTED

AMSTEL DORADA (GOLDEN) 

PAULANER

RADLER

LAGUNITAS IPA

SOL

RUBIA 1870 (BLONDE)



WINES
4,50€

3,50€

4,00€

4,50€

FROZEN TINTO DE VERANO

TINTO DE VERANO

SANGRÍA

VERMOUTH RED / WHITE

glass

REDS
JUAN GIL ETIQUETA AMARILLA 
Moscatel 4 months in barrel. D.O. Jumilla

HONORO VERA GARNACHA
Garnacha 2 months in barrel. D.O. Calatayud

HONORO VERA RIOJA 
Tempranillo 2 months in barrel. D.O. Rioja

GOTA DE ARENA
Tempranillo 4 months in barrel. Wine from Castilla y León

CUANDO EL RÍO SUENA Ribera del Duero

TANTO MONTA Ribera del Duero

ATTECA Garnacha 10 months in barrel. D.O. Calatayud

JUAN GIL ETIQUETA PLATA Monastrell 12 months in barrel. D.O. Jumilla

ROSARIO VERA Tempranillo 12 months in barrel. D.O. Rioja

CLAR DEL BOSC 
Garnacha, Cariñena & Cabernet Sauvignon 15 months in barrel. D.O. Priorat

TRIDENTE TEMPRANILLO
Tempranillo 15 months in barrel. Wine from Castilla y León

GODINA Garnacha 15 months in barrel. D.O. Campo de Borja

ALAYA Garnacha tintorera 15 months in barrel. D.O. Almansa

JUAN GIL ETIQUETA AZUL  
Monastrell, Cabernet Sauvignon & Syrah 18 months in barrel. D.O. Jumilla

MORCA Garnacha 18 months in barrel. D.O. Campo de Borja

17,00€

17,00€

18,00€

18,00€

18,00€

18,00€

21,00€

20,00€

22,00€

22,00€

25,00€

33,00€

35,00€

48,00€

48,00€

2,95€

2,95€

3,10€

3,10€

3,10€

3,10€

bottleglass

ROSÉ & SPARKLING
HONORO VERA ROSADO Tempranillo & Syrah. D.O. Jumilla

CANTAGRILLOS Malvasia Castellana & Chardonnay. Brut

JUAN GIL ROSADO 
Syrah & Petit Verdot. Eco. Barrel fermentation. D.O. Jumilla

15,50€

15,50€
20,00€

2,95€

2,95€

bottleglass

WHITES
JUAN GIL MOSCATEL      
Small-grain Muscat. Eco. D.O. Jumilla

VIDILLA Eco Verdejo. D.O. Rueda

BALUARTE VERDEJO      

O FILLO DA CONDESA Albariño. D.O. Rías Baixas   

SHAYA Eco Verdejo with part aged in barrel D.O. Rueda

LAGAR DA CONDESA 
Albariño. Fermentation & ageing in wood. D.O. Rias Baixas

16,00€

16,00€

17,00€

19,00€
20,00€

22,00€

2,95€

2,95€

2,95€

bottleglass


