


R E F L E C T I N G  T H E  R I C H  H I STO R Y  O F  T H I S  L A N D

A N D  T H E  B L E N D  O F  F L AV O U R S  F R O M  I T S  D I F F E R E N T  C U LT U R E S ,

O U R  D I S H E S  A R E  P R E P A R E D  W I T H  T H E  I N T U I T I O N

A N D  C U L I N A R Y  T E C H N I Q U E  O F

O U R  C H E F  J O S É  C A R L O S  G A R C Í A .

P l e a s e,  c h e c k  t h e  m e n u  w i t h  o u r  s t a f f  i f  y o u  h a v e  a n y  fo o d  i n t o l e r a n c e.



“ENSALADILLA” SPANISH POTATO SALAD
12,00€

IBERIAN HAM WITH CRYSTAL BREAD
Grated Tomato, Salt and Olive Oil
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 CRUDITÉS, “PAYOYO” 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€

PRAWN AND CLAM TAGLIATELLE
12,00€

SEA BASS “BILBAÍNA” STYLE
20,00€

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

GRILLED TURBOT STEW
22,00€

“CAMPERO” 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€

IVA INCLUIDO
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