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lé TRADICION ABRE BOCA...
ENSALADILLA RUSA 5,50/9, 50
| PATATAS, HUEVO COCIDO, ZANAHORIA,
MAYONESA CASERA, LANGOSTINOS, PAN CARASAU (¢
E:IZ%LA DE L:?CII-I’IIJE/@,STSORATE, TOFU, CEBOLLA, B VERDURAS DEL MERCADO 13
MANZANA CARAMELIZADA, CHIPS DE BONIATO @O l'fi‘;ii{ ';”;:SB ICE’;‘L"{‘TBgm'fg' cpl?gllz]i:(TO:)RO]os'
QUESO DE GABRA, CEB BT AR AT ' CON VERDURAS SALTEADAS Y ACEITE DE AJO Y PEREJIL
SALSA MIEL Y MOSTAZA @ ] : | PATA DE PULPO 10,50 capa 100 cr.
\ BOCADITOS DE BOQ!JERONES 7’50 PATA DE PULPO AHUMADA CON PUREE
MO R S g LB SRSy gf)z‘g;:;: ;,IL?)LEES?CO?&ESTRO PERSONAL
EN VINAGRE @
CROQUETAS CASERAS CHURRASCO DE POLLO 16,50
MUSLO DE POLLO MARINADO DESHUESADO
DE GAMBAS AL PIL PIL 7/12 CON PIEL SERVIDO CON PATATAS FRITAS
4/8 UNDS. CON MAYONESA KIMCHI ~ @ SOLOMILLO DE ]ABALf -
CROQUETAS CASERAS DE JAMON  6/11 CON PUREE DE PATATAS, PASAS, OREJONES
4/8 UNDS. CON MAYONESA CEBOLLINO Y REDUCCION DE PEDRO XIMENEZ 00
JAMON 15 PLUMA IBERICA DE BELLOTA 21
CORTADO A CUCHILLO @ FILETES DE PLUMA SERVIDOS CON PIMIENTOS
TABLITA DE QUESO 750 DEL PADRON Y PATATAS FRITAS
QUESO CURADO DE CABRA Y SEMICURADO ENTRECOTE DE VACA MADURADA 24
\ DE OVEJA/CON CARNE DE MEMBRILLO @ LOMO BAJO DE VACA MADURADA CON PATATAS
> > S 2 | | BABIES, PIMIENTO DEL PADRON, TOMATE CHERRY
=3 = =F . = & v £
~SEGUIMOS DEGUSTANDO, INNOVANDO Y... : « Cuamicioney !
; F & |
ﬂ | CESTA DE PANY PIQUITOS 2 |
e e e ENSALADA MIXTA @ 4,50
“ PATATAS FRITAS CASERAS 0O 5
PATATAS BRAVAS - 750 4! g@éﬂd/ ‘« PIMIENTOS DEL PADRON 0O 6
| SALSA BRAVA DE LA CASA, MAYO PICANTE ! b T-f
Y CHUTNEY DE PIMIENTOS ASADOS 00 :‘ KETCHUP 050 |
HUMMUS DEL NONO 7,70 | MAYONESA Y 0,50
HUMMUS DE GARBANZOS CON CHIPS DE BERENJENAS : CHIMICHURRI O 1
Y MIEL DE FLORES (? SALSA SECRETA  ® l,5ﬂ‘ ; N
TARTAR DE ATUN ROJO SALVAJE 18,50 2 74> A
SOBRE AJOBLANCO DE ANACARDO Y UVAS @@. 00 1 % = — XXt Calis P\ |
CAMPERITO DE POLLO 2.0 8,50 I AN =
MUSLO DE POLLO MARINADO A A BRASA - f T
CON SALSA SECRETA, CEBOLLA FRITA, ; T
TOMATE, LECHUGA Y PATATAS FRITAS ;
CARRILLADA DE LA ABUELA 6/12 52 TARTA DE QUESO A LA BRASA 7,50 i
CARRILLADA DE CERDO A BAJA TEMPERATURA = !
EN SALSA DE VERDURA Y VINO TINTO TIRAMISU © 7 ’
CON ALMENDRAS GARRAPINADAS (1) Q‘ FIZZY BROWNIE \
j BOCADO DE ENTRANA 9 | | DE CHOCOLATE /] 8 ‘,
T FILETE DE ENTRANAYA LA BRASA.GON MAYONESA [T -5 £
‘ DE CHIMICHURRI ENPAN CRISTAL iUARIA DE FlMOltl o 4 J““
| - » ¥ -
1 ———— —% —— ALERGENOS

®

PESCADO

SIN GLUTEN  GLUTEN

HUEVO SULFITOS

LACTOSA

— COMPARTE —

ol

MARISCOS

SESAMO

SOJA

VEGETARIANO VEG;NO

TODOS L%‘s'f’nsmos INCLUYEN IVA

FRUTOS
SECOS

——

MALAGA
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TRADITIONAL APPETIZERS...

\ T Wésmw

RUSSIAN SALAD 5,50 / 9,50

POTATOES, BOILED EGG, CARROT,

HOMEMADE MAYO, SHRIMPS, CARASAU BREAD @

PICASSO SALAD 3 MARKET VEGETABLES

MIXED LETTUCE, TOMATOES, CARAMELIZED APPLE,
TOFU, ONION, SWEET POTATOES CHIPS @O

GOAT CHEESE SALAD 15
MIXED LETTUCE, TOMATOES,

AUBERGINES, COURGETTES, PEPPERS,
BABY POTATOES AND CHERRY. TOMATOES o

ROSADA FISH FILLET @@ 17
WITH SAUTED VEGETABLES AND GARLIC AND PARSLEY OIL

HONEY AND MUSTARD SAUCE, RAISINS, « ’ |

CARAMELIZED ONION, GOAT CHEESE @  © @ ‘ | SMOKY OCTOPUS LEG" 10,50 eviry 100 .
‘ SARDINES SNACKS 7.50 SMOKED OCTOPUS LEG WITH PURPLE @Q

MALAGA BAY SARDINES IN VINEGAR > | POTATOES PUREE. CHECK WITH THE STAFF THE WEIGHT

ON A TOASTED BREAD @ CHICKEN THIGH 16,50

HOMEMADE PRAWNS MARINATED AND BONELESS CHICKEN THIGH

PIL-PIL CROQUETTES 7/12 et
4/8 UNITS WITH KIMCHI MAYO @ WILD BOAR SIRLOIN STEAK 17

WITH MASHED POTATOES, RAISINS, DRIED APRICOTE
HOMEMADE HAM CROQUETTES 6/11 AND PEDRO XIMENEZ REDUCTION 00
4/8 UNITS WITH CHIVE MAYO
PLUMA IBERICA DE BELLOTA 21
IBERIAN HAM 15 FILLETS OF IBERIAN PORK CUT FROM THE END OF
SLIGED HAND CUT GURED IBERIAN HAM A THE LOIN WITH FRENCH FRIES AND PADRON PEPPERS
CHEESE BOARD 7,50 RIB EYE STEAK 24
SELECTION OF CURED GOAT CHEESE AND SEMI AGED BEEE RIB EYE WITH BABIES POTATOES,
CURED SHEEP CHEESE WITH QUINCE PASTE (D PADRON PEPPERS AND CHERRY TOMATOES
t e ¥ i i |
B e 2
CARRY ON... TASTE THE INNOVATION AND... SW l
s BASKET OF BREAD .
ﬁ“ AND BREADSTICKS 2|
‘ MIXED SALAD @ 450
S HOMEMADE FRENCH FRIES 0O 5
PATATAS BRAVAS 7.50 g PADRON PEPPERS O 6
HOMEMADE SPICY SAUCE WITH ITS MAYO 00 W L, ‘

HUMMUS DEL NONO 7,70 KETCHUP 0,50/
CHICKPEAS HUMMUS WITH AUBERGINES, MAYONNAISE 0,50

CHIPS AND HONEY . O ‘ CHIMICHURRI O 1

RED TUNA TARTAR 00062 18,50 SECRET SAUCE © 1-5_0'
ON AJOBLANCO SAUCE WITH CASHEW AND GRAPES = ‘

CHICKEN CAMPERITO 2.0 8,50 VoI e W
MARINATED AND GRILLED CHICKEN THIGH !

WITH SECRET SAUGES, FRIED ONION, X / /
| TOMATO, LETTUGE WITH FRENCH FRIES ) W S
"GRAND MOTHER PORK CHEEI( 6/12. .| ' c |

SLOW COOKED PORK CHEEK c s I GRILLED CHEESECAKE 7.50
ON A VEGETABLE AND RED WINE SAUCE : 3 > ‘
WITH CARAMELIZED ALMOND (1) TIRAMISU © 7 ’
ENTRAILS BEEF SANDWICH 9 ! FIZZY’S CHOCOLATE ‘
1 GRILLED ENTRAILS BEEF FILLET ! BROWNIE (/] 8 “
N R | WITH CHIMICHURRI MAYO yq_LEMON PIE © -
) w2 “ = s 4| J o 2 - ! .
1 — P ~ . y ~
= ALLERGENS 3
@ O e - 0
GLUTEN FREE GLUTEN EGG SULFITES FISH 'LACTOSE PI{‘JIE'IPS SEAFOOD SESAM x SOY VEGETARIAN VEGAN
L ALL PRICES INCLUDE VAT 4
L COMPARTEA i |

MALAGA
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