g~ OALUQUE w

desde 1983

STARTERS

Bluefin tuna mormo confit in lard, fried Pumpkz‘n, tuna jus €17
White prawn tartare, cured roe and gmpefruit Peel with prawn bead juice €17

Pan-seared scal[ops with roasted beetroot, orange vinaigrette and ancbovy €18,50
Spicy Almadraba b[uefin tuna tartare with avocado €21,50
Pczrtria’ge Tortellini in Antequem—st)[e saffron & bay leaf cream €19,50
Braised articko/@s, roasted 1berian Porkjowl, egg yolktoffee €16
Stew of octopus and porkear with cl:ic/(pea foam €16

FISH

Oven—bal@d Sea bream fillet from Estero de Barbate (natural estuarine [)ond)
with seasonal mushroom stew and lemon €27

Desalted and poacked cod

parmesan cream and sautéed spinac/v €26,50
Roasted meagre fish, braised fennel with papri/@ Axar(]m/a—st)[e and fish broth €26,50

Grilled descargamento B[uefz’n tuna (succu[ent upper loin cut)

with onion reduction and S[mm's/v sauce €29

Braised facera (Bluefin tuna cheek) with its tripe stew and verdinas beans €27

MEAT

Suc/&lz’ng pig lz’ngot with t/vjme fus
apricot Purée and potato & onion cake €29

Braised beef ckeek

Frigi[iana molasses gastrique and celeriac Purée €26,50
S[ow—cooked Mé[aga /Q'd shoulder adobi[[o—sgy[e potatoes and Swiss chard porridges €38
Yearlz’ng Eeef fz’l[et, skerr) sauce, Pumpkz’n e aubergine ratatouille, potato confit €31
Abanico(rib—ea’ge cut) Debesa Monteros in carrot ‘escabeche’ €26,50



desde 1983

TASTING MENU “Malaga®

Discover our cuisine t/vrougb a menu created by our chef, Manu Furia
First appetizer

Second appetizer
Stew of octopus and Por/(_eczr with c/aickpea foam

Pig Trotter ga[antine with bread ¢ gar[ic sauce (maimones)
Partridge Tortellini in Antequem—sy[e saffron & bay leaf cream
Roasted meagre fis/o, braised fenne[ with papri/@ Axarqm’a—st)[e and fz's/o broth

Abanico(rib—edge cut) Debesa Monteros in carrot ‘escabeche’

Almond & orange creme caramel 3 A[garrobo coo/q'e cumble &
darkc/voco[ate gdnac/oe wit/o extra virgin olifve oz'l

drin/@ not included - the menu will onl) be served to the ful[ table
the wine pairing will be curated b) our front—of—bouse team, featuring Andalusian labels

65€ per person |/ Wine pairing (5 glasses): +26,50€ p.p. / Cheese Suplement: +6 p.p.

*A4 B ®

MARKET MENU - Vegetarian (Jption Available
A menu selected by our chef Manu Furia based on the daily mar/@t offer

Includes: a petier, starter, fis]v dis/a, meat disk, dessert, bread and olive oil

drinks not included - the menu will on_[y be served to the ful[ table

4950€ per person/ (heese Suplement: +6 p.p.

Bread and olive oil service: €2.10 per person Qg[uten—free option available) - Prices include 10% VAT
A[[ergen menu available - Please inform us before placing - your order in case > you have any zz[[ergies



