
OUR SET MENUS

Daily special 16,00 €

Set Menu 25 25,00 €

Starter + Main + Glass of Wine

Main + Dessert + Glass of Wine

Starter + Main + Dessert 27,00 €

Starter of the day, your choice  7,00 €

Starter of the day

Spinach fritters, garlic mayonnaise M

Butternut focaccia, stracciatella with olive oil and sweet peppers M

Small Antipasti plate M

Daily special 16,00 €

The Argentine Angus beef fillet steak from El Nacional

(An exceptional cut of beef with seasonal vegetables grilled with herbs)

Or

A daily Bistrot-inspired special, different each day

Dessert of your choice   7,00 €

Dessert of the day

Rice pudding M

Dark chocolate mousse Guanaja 70% from Valrhona M

Alfajores de dulce de leche M

Extra
Homemade fries   3,00 €

Homemade mash   3,00 €

THE LUNCH-TIME BISTROT ‘‘DU 
MIDI’’

Monday to Friday from 12:00 to 14:00, except public holidays

- 1 -- 8 -

COGNAC, BAS ARMAGNAC
Cognac Château de Beaulon VSOP 4cl 14,00 €
Cognac Château de Beaulon XO 4cl  17,00 €
Cognac Château de Beaulon XO 1980 4cl  42,00 €

Cognac Tesseron Lot 90 XO 4cl  20,00 €
Cognac Tesseron Lot 76 XO 4cl  29,00 €
Cognac Tesseron Lot 53 XO 4cl  42,00 €
Cognac Tesseron Lot 29 XO 4cl  82,00 € 

Cognac Delamain XO 4cl  18,00 €

Cognac Remy Martin « Louis XIII » Le cl  90,00 €

Bas Armagnac Darroze 12 ans 4cl  12,00 €
Bas Armagnac Darroze 95 Domaine 4cl  16,00 € 
Bas Armagnac Darroze 92 Domaine 4cl  18,00 € 
Bas Armagnac Darroze 90 Domaine 4cl  20,00 € 
Bas Armagnac Darroze 89 Domaine 4cl  24,00 € 
Bas Armagnac Darroze 87 Domaine 4cl  28,00 € 

Bas Armagnac Laubade 1990 4 cl  22,00 €
Bas Armagnac Laubade 1980 4 cl  46,00 €

CALVADOS
Calvados Pays D’Auge 12 ans 4cl 14,00 €

PORT, PINEAU, LIQUEURS & SPIRITS
Pineau Rouge 5 ans Château de Beaulon 8cl 11,00 €
Pineau Blanc de Château de Beaulon 2000 8cl  14,00 €
Porto Porto Tawny 10 ans Quinta do Noval 8cl  12,00 €
Porto LBV Quinta do Noval  8cl  15,90 €

Limoncello, Manzanita 6cl  7,00 €
Baileys, Get 27, Get 31, Menthe - La Mentheuse 6cl  9,00 €
Chartreuse Verte 6cl 14,00 €

Poire Williams 4cl  12,00 €
Poire Williams Morand 4cl  17,00 €

After-dinner drinks

Alcohol abuse is dangerous for your health, please drink responsibly.

EL NACIONAL DOES NOT ACCEPT CHEQUES / THANK YOU FOR YOUR UNDERSTANDING
Restaurant EL NACIONAL - 23 bis rue Rode - 33000 Bordeaux - France  -  TEL : 0556792276 / FAX : 09 59 84 27 64 / info@elnacional.fr

Please ask for our allergen list
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WATERS, SODAS AND FRUIT JUICES 
Still or sparkling mineral water 50cl/1l 4,50 € / 5,50 €
Flavoured syrup with water Teisseire: Lemon, Strawberry, Grenadine, Mint, Orgeat, Peach  

3,00 €
Jus de fruits Granini : Abricot, Ananas, Orange, Pamplemousse, Pomme, Tomate 4,00 €
Coca-Cola, Coca-Cola Zero, Fuze Tea Peach, Limonade Ogeu, Orangina, Perrier  5,00 €
Fever-Tree Tonic Water : Premium Indian, Premium Ginger Beer  5,00 €

  

BEERS
Stella Artois draught beer 34cl / Pinte 50cl 5,00 € / 9,50 €
Leffe Blonde draught beer 34cl / Pinte 50cl  5,80 € / 10,00 €
Quilmes Bottle 34cl 6,50 € 
Heineken Alcohol-free Bottle 0.0 33cl 5,00 € 

APERITIFS
Ricard 2cl / Suze 6cl 5,50 €
Martini / Lillet / Léonce 6cl 7,50 €
Fernet Branca - Coca / Whisky - Coca 4cl  10,00 €
Kir, Kir Médocain / Kir Royal 12cl 7,50 € / 16,00 €
Sweet white wine Amalaya Torrontes-Riesling 10cl 8,00 €
Sweet white wine Cafayate Torrontés de bodegas Etchart 10cl 10,00 €
Pineau blanc Château de Beaulon 2000 (vieilli en fûts de Château d’Yquem 2000) 8cl 14,00 €
Pineau rouge Château de Beaulon 5 ans 8cl 11,00 €
Porto Tawny 10 ans Quinta do Noval 8cl 12,00 €
Porto LBV Quinto do Noval 8cl 15,90 €
Glass of Champagne 12cl 16,00 €

COCKTAILS
Américano / Negroni 12,00 €
Aperol Spritz / Saint-Germain Spritz  12,00 € 
Moscow Mule, London Mule, Caribean Mule  12,00 €
Caïpis, Mojitos  14,00 €
Margarita  14,00 €

GINS (4cl)  & FEVER-TREE TONIC
London Beefeater 10,00 €
Bombay Sapphire / Tanqueray 12,00 €
Hendrick’s / Sorgin / The Botanist 14,00 €
Monkey 47 / Sorgin Yellow 16,00 €

DRINKS
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AFTER-DINNER DRINKS

RHUMS
Havana Club Especial (Cuba) / Havana Selección de Maestros  (Cuba) 4cl 10,00 € /14,00 €
Diplomàtico Reserva (Venezuela) / Ryoma (Japon) 4cl  13,00 €  
Millonario Numero15 (Pérou) 4cl  13,00 €
Santa Teresa (Venezuela) / Bumbu / Moko 4cl  14,00 €
Botran Reserva (Guatemala) / Opthimus (République Dominicaine) 4cl  15,00 €
Mount Gay 4cl  19,80 €
Zacapa « Solera Gran Reserva » / Zacapa XO Gran Reserva Especial 4cl  18,50 € / 35,00 €

TEQUILAS & MEZCALS
José Cuervo 4cl 10,00 €
Don Julio Reposado 4cl 14,00 €
Patron Reserva 4cl 14,00 € / 16,00 €
Casamigos 4cl 17,00 €

WHISKIES
Ballantines / Jack Daniel’s 4cl 10,00 €
Glenlivet Foucers Reserve / Glenlivet 18 ansc l 4cl 12,00 € / 14,00 €
Akashi (Japon) 4cl 15,00 €
Jack Daniel’s Single Barrel 4cl” 15,00 €
Oban 14 ans / Balvenie Doublewood 12 ans 4cl 15,00 €
Moon Harbour Pier 1 ou 2 4cl 15,00 €
Bruichladdich Laddie Classic / Bruichladdich Port Charlotte 4cl 14,00 € / 16,00 €
Glenfiddich 12 ans / 21 ans 4cl 16,00 € / 21,00 €
La Alazana (Argentine-Patagonie) 4cl 36,00 €

Alcohol abuse is dangerous for your health, please drink responsibly.
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COLD CUTS & HOMEMADE CHARCUTERIE
“LOS SALAMES DE JOSÉ LUIS” - L’atelier du El Nacional

Noir Gascon pork farmer’s salami (Home-made) & 24 month aged Comté 12,00 €

Cold cuts & home-made Pâté en croûte 16,00 €
( Homemade pâté en croute, Salame chacarero, Bondiola de Porc Noir, Pastrami )

Jabugo Iberian shoulder 100% bellota 26,00 €

El Nacional board (a mix of antipasti, cold cuts and more to nibble on for two)   26,00 €

Tapas & Starters

Pickled musrooms, aged pecorino truffato & foccacia chips M 10,00 €

Antipasti M 10,00 €
(A selection of our homemade marinated vegetables with almond olives, mozzarella and more)

Homemade serrano ham croquetas, tomato sauce with Espelette dried peppers 12,00 €

Spinach fritters, garlic mayonnaise M 12,00 €

Butternut focaccia, stracciatella & Jabugo Iberian shoulder 100% bellota 14,00 €

Empanadas Salteñas (Four small beef-filled pastry turnovers to eat with your fingers) 14,00 €

Bone marrow, gremolatta & grilled country bread 14,00 €

Vegetable & white bean stew like a minestrone, 
parmesan mousse  M 16,00 €

Grill Tapas 
Chargrilled special products

Grilled beef pastrami (30-day aged) & beef jus  Starter / Main 14,00 € / 21,00 €

Grilled kidney with parsley & garlic 14,00 €

Mr. Christian Parra’s black pudding   Starter / Main 14,00 € / 24,00 €

Squid with parsley & garlic   Starter / Main 18,00 € / 28,00 € 

Crispy heart sweetbread, lemon-scented   Starter / Main 29,00 € / 46,00 €

APPETIZERS, TAPAS & STARTERS TO SHARE

Citrus rice pudding just like my grandmother’s M 8,00 €

Three-scoop artisan ice cream from the Compagnie des Desserts M 8,00 €

Flan casero con dulce de leche y crema M 9,00 €
(Vanilla crème caramel, milk jam & whipped cream)

Panna cotta lightly flavoured with goat’s cheese, raspberry coulis M 9,00 €

Vanilla poached pear, Philadelphia mousse & streussel with almonds  M 10,00 €

Valrhona chocolate mousse Guanaja 70% M 10,00 €

Alfajores walnut shortbread, filled with Dulce de leche (4 pieces)  M 10,00 €

Semifreddo Crocante M 10,00 €
(For the fans and future fans, homemade cream ice cream with caramelised toasted almonds
 and dark chocolate bites)

Irish Coffee, French or Caribbean Coffee M 14,00 €

Cheese platter to share M 18,50 €
(Comté, St. Nectaire, Camembert and St. Maure de Touraine) 

OUR ALFAJORES TO TAKE AWAY: SIX M  15,00 €

OR TWELVE  M  28,00 €

DESSERTS

Please ask for our allergen list - M Vegetarian
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OUR FINEST SELECTION OF EXCEPTIONAL CUTS *

Beef hanger steak  29,00 €

« Entraña » de bœuf Black Angus from Argentina ( The Skirt steak ) 34,00 €

« Vacío Charrua » de bœuf Black Angus from Uruguay ( A flat meat like no other ) 38,00 €

« Bife de Chorizo » de bœuf Black Angus from Argentina( The Argentinian’s choice ) 43,00 €

« Ojo de Bife » de bœuf Black Angus from Argentina ( The marbled rib-eye ) 54,00 €

*All our meats are served with homemade fries or green salad

OUR IN-HOUSE DRY-AGED SELECTION *
Carefully selected and monitored for you by our Master Affineur

 
15-day aged veal chop, homemade mash and cooking jus 36,00 €

"Noir Gascon" Bigorre breed pork chop (400 gr) 38,00 €

10-day aged côte de bœuf « EL NACIONAL Classic’s » (For 2 people) 96,00 €

30-day aged Simmental breed côte de bœuf (1.2 kg min.) / price per kg 126,00 €

The other way for 45-day aged beef  rib (800 gr min.) / price per kg 130,00 €

45-day aged côte de bœuf (1.2 kg min.) / price per kg 140,00 €

*All our meats are served with homemade fries or green salad

SIDE ORDERS
Homemade potato mash M 6,50 €
Pimientos del Padrón M 6,50 €
Grilled seasonal vegetables M 6,50 €

Origin of beef: EU - UK - France - Argentina and Uruguay, subject to availability.

MAIN COURSES MEATSMAIN COURSES

Please ask for our allergen list - M Vegetarian
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SALADS

Autumn salad with roasted squash, toasted walnuts and honey vinaigrette M 18,00 €

Caesar Salad  « EL NACIONAL » (young beef escalope à la « Milanesa ») 21,00 €

THE BISTROT
 

Pure pork sausage with Guérande sea salt, homemade mash and meat jus  18,00 €

Spinach ravioli, chanterelles ragù and aged pecorino truffatto M 24,00 €

Grilled veal kidney with parsley & garlic served with homemade mash 26,00 €

Corvina fish fillet on the plancha, one-sided cooking, grilled vegetables & meat jus 26,50 €

Périgord duck breast from the Maison Pélégris & homemade mash 28,00 €

Milanesa Argentina 28,00 €
(Two beef escalopes breaded Milanese style, one plain and one with 
a fried egg, both served with homemade fries and green salad)
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