


Let ’s go back in time and discover 
the history of this restaurant, 

its iconic dishes and our guests ’� 
favourites over the last 20 years



Starters

Beef steak tartare    3939 

with a l ight smoked touch and soufflé potatoes

  Caramelized foie gras micuit    2727 

with spiced bread and blueberry cream

  Roasted scallops and smoked-bittersweet eel    3333  

with a mushroom ragout collected from Malaga's mountains

  Boletus soup    2828  

with crispy cookie ,  Majorero cheese mousse and ham sprinkles

  Red tuna tartare    3232  

over grilled brioche and a l ight cherry confit vinaigrette

  Seafood soup    3131  

scented with F ino Inocente wine and Galician roasted crayfish

  Roasted beet    2323   

with salt, Tahin i  dressing, carrot hummus served with Arabic bread

  Grilled Thai purple eggplant    2626   

with balsamic glaze ,  vegan cheese and Kalamata olives

  Puff pastry    2626       

f illed with with semi -dried tomatoes, Padron green peppers

and caramelized l ittle onions with yoghurt sauce

                

Vegan      Local        Iconic Favourite 
PRICES IN EUROSPRICES IN EUROS, VAT INCLUDED   VAT INCLUDED  ·  all our fish are sustainable  all our fish are sustainable



Fish

Sea-bass fillet    4444  

over soft leeks and a l ight pumpkin puree

  Line-caught hake    4242  

with a Cava layer confit ,  black pil -p il sauce and grilled cuttlef ish

My version of the classic Thermidor lobster    7878

with potatoes

        Rock red mullet    4949   

with green curry and grilled spring onion

  Creamy rice    3333   

with seaweeds ,  mushrooms and coconut milk

Meats

Classic simmental beef chateaubriand    4646 

with soufflé potatoes, green asparagus and bearnaise sauce

  Roasted lamb shoulder    4545   

with its grilled gizzards and tender beans

  Veal shank cooked at low temperature  min  / 2 pax   74 74

butter confit potato, sugar snap and baby carrots

  Araiz pigeon    4747  

with puff pastry and foie gras, pears with Pedro Ximénez wine and its truffled juice

  Creamy rice    3737  

with Iberian cheek stew and roasted sweet onion

  Vegan sirloin    2929   

marinated in teriyaki sauce with soufflé potatoes, green asparagus and béarnise sauce
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Bread Menu

Artisanal breads baked daily 
in the village of Algatocin (Ronda area)    55    
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Desserts

Crêpe Suzette    2121

with Hennessy V .S .O .P .  and Par Naranja wine ice cream

Classic Grand Marnier soufflé    1515

with Worcestershire vanilla Tahití sauce

Mini Sacher cake    1616

with apricot jam and chocolate with almonds

Profiterole    1515

with craquelin f illed with red berries,
pistachio cream and white chocolate

Raspberry vegan cake    1515  
dates with caramelized nuts and cocoa sauce

National cheese variety    18  18  

with nuts, homemade jams and crackers

Assortment of home made ice creams    1414  
Tahití vanilla -  - Strawberry

Gold caramel chocolat with pecan nuts

Cookie -  - Malaga wine and rais in
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Spanish sweet wines by the Glass

Victoria Nº2   |  2019  1212

D .O .  Málaga - Moscatel De Alejandría

  Don PX  |  2002  1616

D .O .  Montilla-Moriles -  Pedro Ximénez

  Par Naranja  1010

D .O .  Condado de Huelva - Zalema, Pedro Ximénez

  Gramona Vi De Glass  |  2018  1010

D .O .  Penedés -  Gewürztraminer

International Sweet Wines by the Glass

Taylor´s Tawny 10 Años   1212
Portugal, Oporto - Touriga Nacional, Touriga Franca, 

T inta Barroca, T inta Roriz

Château Lafaurie-Peyraguey  |  2017  2121

France, A .O .C .  Sauternes -  Sémillon, Sauvignon Blanc, Muscadelle

  Tokaji Aszú 5 Puttonyos  |  2017   1313
Hungary, Château Dereszla, Tokaj-Hegyalja - Furmint, Hárslevelü, Zéta
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