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REFLECTING THE RICH HISTORY OF THIS LAND
AND THE BLEND OF FLAVOURS FROM ITS DIFFERENT CULTURES,
OUR DISHES ARE PREPARED WITH THE INTUITION
AND CULINARY TECHNIQUE OF

OUR CHEF JOSE CARLOS GARCIA.

Please, check the menu with our staff if you have any food intolerance.



MALAGA
TO SHARE

STARTERS FROM
THE SEA &
THE ORCHARD

“ENSALADILLA" SPANISH POTATO SALAD
12,00€

IBERIAN HAM WITH CRYSTAL BREAD
Grated Tomato, Salt and Olive Qil

25,00€

“CONCHA FINA" COCKLES
18,00€ (6 PIECES)

LETTUCE HEARTS WITH ANCHOVIES
3,00€ (PIECES)

HOMEMADE BEEF STEW CROQUETTES
10,00€ (6 PIECES)

VEGETABLE CRUDITES, “PAYOYOQ” CHEESE AND TOASTS
10,00€

GRILLED SARDINES WITH CHILI PEPPERS
15,00€

COD SALAD WITH ORANGE AND OLIVES
12,00€

SEA BASS TARTARE WITH GREEN APPLE
20,00€

GUADALHORCE TOMATOES WITH CITRICS AND BASIL
12,00€

RED PRAWN CARPACCIO WITH TOMATO VINAIGRETTE
14,00€

“GAZPACHUELO", POTATO AND MONKFISH
14,00€

VEGETABLE PANACHE WITH IBERIAN HAM
12,00€

ARTICHOKE CREAM WITH GRILLED KING PRAWNS
14,00€

MALAGA FISH SOUP
10,00€

FROM OUR
FISHERMEN

MEADOWS,
MOUNTAIN RANGE
AND PASTURES

PRAWN AND CLAM TAGLIATELLE
12,00€

SEA BASS "BILBAINA"STYLE
20,00€

“PIJOTA” EN SALSA VERDE
Small Hake from the Meditterranean Sea
20,00€

GRILLED TURBOT STEW
22,00€

“CAMPEROQ" RICE WITH IBERIAN PORK JOWL, CHANTERELLES

AND YOUNG GARLIC
14,00€

GRILLED BEEF SIRLOIN WITH VEGETABLES
25,00€

MARINATED IBERIAN PORK, BEANS, CARROT
AND BABY ONION
20,00€

SHOULDER OF BABY LAMB, "MIGAS" AND CHESTNUTS
25,00€

IVAINCLUIDO



BRLAUSTA

RRRRRRRRRRR



X
@3%
frge
X
&3
X
@,
¢
@c
s
@E
@E
N
)
-
ey
‘w@
@a
‘Qsﬁ'@
ey
'egs:%
ey

5 ¢

g@%mm mmm@%@%mmm@
o, m%.%%@a.%%%.%@%.%%%.%%%.%vﬁ%%‘&’.ﬁ@@a%.%aa
m%’ﬁ ﬁ%%? ﬁ‘@%‘? gi%‘?a.ﬁ’ g%‘@.&? ﬁ%‘@?@’ M@e’ﬁ mm@a’ﬁ m@‘s@
W S & 9 &y & _ €y

N &

©. 8. 0 0 O O O €

T G
@Z%% &

e N\ N e
RS

&

5
’@

&
&

P2

g

S22

@
)

‘g

2. 00 800 0008 660

o,

‘530%@.%
IR RN
. ‘&2 .. ﬁ%ﬁ%ﬁ%g%
. . .%
e ,'sv%ﬁ%s@w@%
) ¢ :‘%“”WW%

> & O

/52
\&

e N Nl e N N N N
g%%?"-

e 00060
E@%@@@%@%~
%@%@%M@%
~%§%§%@%@ 23
@%@%‘@.%@x@%-
-%gﬂ%ﬁ%éﬁ%@i-' 5%
5,6.0.0.6.
%ﬁ‘%ﬁ%ﬁ%a@' /
' & & @
@%@%@%@%@5’%@%@%@' N Nl N o
~%§%§%§%§%§%§%' 5\ ~%§5’a @‘éﬂ.*é’
@%@%%.ﬁﬁ%%.ﬁﬁ%%.§§%§%~ B 'ﬁ%‘@.%aa‘é".%@%
@@%@%@%@@@%@‘3.%%@%@%@%@%@%
@3%@5?&@%@%@%ﬁ%@%@%%.ﬁﬁ%%.ﬁé‘%(@%@
006050:000,0,8.0.0.6.0 ¢
ﬁn “@gg@\ -%ﬁ. ;%ﬁ\ ’%ﬁ‘ '%g‘ a‘ggsgln "?ﬂg‘ -%Egys -‘?ngy; ‘%ﬁl‘ . <
L6 G @ 6 O @ @ D O O & ¢

50

@

o)

&

s

&

(
()
e

2 [’

)
()
e

feser)
)

\&

N

5%

Q

K
ﬁ\

>

J

s/

@

522
0

Q)
/

&

e

Q

522
e

0

E)
%

s
3
®

)
B
&
&

)

e
s

&
&

&
)

IS

)

ey . ey

&
2)
)

0
C/

)
7

&

Q

@

)
)
)

O Q

\&

Q)
o

2

/5%
\&

”,

& &

%
frzee
295

S
&3

e
‘fasf’&a
()
\&
a2
s
‘
SLD) e,
O
‘ﬁzﬁg
3
‘
3
S\

&
@

£/ )

Y

(J Q £

b &

&

%‘ﬂ

s/

”, N

o:

2
fn)
&
) e
G
o)
G
fo)
e

&

O+
l'g?]

&

», Q J Q)

. 1 L/

2
G

D

e
3@
o)

LT
Gt

S Eg:

5D

o Q)

£3)
(]
S

%!

5
%
222

2\

&

) ’,
L/ L)

=

2
)

$2)
s

IS
\&

€D DO D D H O O s



