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Malaga—stjle Ajoblanco, mango & Caleta anchovy marinated in vinegar €14,5

Spinacb “Porrilla” Raviolo & egg )olk€14

Braised Beef Cbeek_Cappelletti
with Frigilz‘ana molasses gastrique €14 /€18,5

Pan-Seared Scallops
with roasted beetroot, orange & salt cured ancbo*gy vinaigrette €18,5

Spicy Almadraba Bluefin Tuna Tartare & avocado €23,5
Scarlet S]orz'mp Carpaccio, semi-dried c/oerr) tomatoes ¢ me{cal vinaigrette €18,5

Malagn Kid Goat & DuckFoie Gras Paté, beer marmalade & raisin gel €17,5

Semi-cured Horse Mac/@rel Tartare

/@fz’r and Pick[ed vegetczbles €17,5

Nerja-style Fried Pump/q‘n
sobrasada, avocado blossom loom_zy & wbipped goat’s cheese €145

Hechura de Liebre* with Black_ Garlic Romesco €14,5
Pick[ed auberiine stuffed with vegembles, raisins and pine nuts

inspired by an anonymous 13th-century from Kitab altabij

Gently Poached Salt Cod with Malaga-style spiced baby snails broth
smol@d roasted pepper €26,5

Oven-roasted Caleta W]aitz‘ng
courgette spagbetti and beurre blanc sauce with aged Ma[agn Trasanejo wine €23,5

1berian Abanico(rib-edge cut) from Debesa Monteros
with carrot “escabeche” €26.5

Pressed Suck[ing Pig
thyme jus, dried apricot purée and potato gateau €29,5

Slow-coo/@d Shoulder of Mélaga Kid Goat
gar[ic (o Pimentén—marinated potatoes and Swiss chard “porril[d €395
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Casa [uque TASTING MENU

Discover our cuisine tkrougb a msting menu bringing toget/aer sz;gnczture diskes

dnd seasonal mar/@t cool‘ing

The menu includes snac/(_s, two starters, one pasta course, one fisk course, one

meat course and a selection of desserts

drinks not included - served to the entire table onb
wine pairing are selected b) our front-of—bouse team, with focus on Andalusian wines

£65 per person |/ Wine Pairing (6 glasses): + £3150 p.p. / Cheese supplement: + £6 p.p.

*A B ®

"Axarquia” MENU
Malaga-style Ajoblanco
Spinach “Porrilla” Raviolo
Hechura de Liebre & B[ack Garlic Romesco

Almond & Orange Creme Caramel

artisan bredd & extra 'virgin olifve oi[

alri;/z/%s9 not included

served to the entire table only
may be combined with the “Balcon de Europa” menu

€ 11,50 per person
Wine Pairing (+4 glasses): + £23,50 p.p.
(Cheese suplement: + £6 p.p.

“Baleon de Furopa™ MENU
Braised Beef CbeekCczppe[etti
Oven-roasted Caleta W]?iting

Malaga Kid Goat Galantine with Dates

Honey & Orange Blossom Pot de creme

artisan bread & extra virgin olifue oi[

alrt'nlss7 not included

served to the entire table only
may be combined with the “Balcon de Europa” menu

€ 1950 per person
Wine Pairing (4 glasses): + £23,50 p.p.
(heese suplement: + £6 p.p.

Bread and olive oil service: +€2.50 per guest Qg[uten—free bread available) - Prices include VAT at 10%
A[[ergen informcztion available upon request - Please inform our team before ordering.



