
  NUESTRA CARTA 

                      A la carte 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

IVA incluido - All prices are inclusive of VAT 



 
 
 
 

 
                       
                       “ Jugo de la aceituna” 

 
 
                                                                                                                
 
                                                                 Pieza de pan --------------   1,50 €   Sin gluten --------------   2,00 € 

                                                                  Piece of bread                                 Gluten free 
 
 

 
ENTRADAS - STARTERS           

                

❖​ Bombón de foie envuelto en cobre ​ ​ ​ ​          6,25€ 
Terrine of foie gras 

 
❖​ Ravioli de gambas relleno con morcilla a la miel​ ​         5,80 € 

Prawn ravioli and black pudding with honey 
 

❖​ Galletas de cola de toro​ ​ ​ ​ ​         6,95 € 
Oxtail sandwiches 

 
❖​ Ajoblanco malagueño y granizado de tinto     ​           ​       11,50 € 

Ajoblanco, cold almond soup with red wine granita 
 

❖​ Carpaccio de vieira con frutos secos​ ​ ​ ​       15,75 € 
Scallop carpaccio with nuts   
 

❖​ Huevo a baja temperatura, crema de patata, chistorra​ ​    
y aceite de trufa ​ ​ ​ ​ ​ ​       14,50 € 
Egg at low temperature, potato cream and  
“chistorra” (spicy sausage)  
 

 
 
PASTAS  
 

  
❖​ Fagottini rellenos de gorgonzola y pera ​ ​ ​       16,00 € 

Fagottini stuffed with gorgonzola cheese and pear​  
 

❖​ Canelón de setas​ ​ ​ ​ ​ ​       16,90 € 
Mushroom cannelloni​  

 
 
 

IVA incluido - All prices are inclusive of VAT 



 
                            
 
 
                      
                         
                      “ Jugo de la aceituna” 
 
 

 
 
 
 
PESCADOS - FISH  
 

  
 

❖​ Bacalao con tomate y gratinado de ajetes​ ​ ​ 23,50 € 
Cod fish with tomato sauce and “aioli”au gratin  
 

❖​ Merluza al vapor con vadouvan ​ ​ ​            ​21,50 €  
Steamed hake with vadouvan curry 

 
 

 
​  
 

CARNES - MEAT 
 
❖​ Cochinillo deshuesado, patata trufada y jugo de asado            22,50€ 

Roasted boneless suckling pig, truffle potato and gravy sauce 
​       

❖​ Presa ibérica con migas​ ​ ​ ​ ​   26,00 € 
Iberian pork “presa” with migas (scrambled bread) 

 
❖​ Steak tartar de ternera con mostaza Dijon de frutos rojos​   25,00 €       

Beef steak tartare with blackcurrant Dijon mustard 
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IVA incluido - All prices are inclusive of VAT 



 
                       
 
 

 
 

                       “ Jugo de la aceituna” 
 

 
 
 

 
POSTRES - DESSERTS 

​  
 

 
                         
                                     Maceta (tocinillo de cielo, helado de plátano y “tierra” de chocolate) ​ 6,90 € 
                                     Flower Pot (egg yolk pudding, banana ice-cream  
                                     and chocolate “Soil”) 

 
 
                                    Coulant de Chocolate con Helado de Vainilla​                         6,90 € 
                                    Chocolate Coulant with Vanilla Ice-cream (10 minutes) 

 
 
                                     Sopa de chocolate blanco, helado de yogur y amaretto​   ​             6,90 € 
                                     White chocolate soup, yoghurt ice-cream and amaretto 

 
    
   Milhojas caramelizadas y frutas naturales​ ​ ​ ​            6,90 € 
   Caramelised millefeuille and fresh fruit 
 
    
   Sorbete de limón al cava​ ​ ​ ​ ​                         6,90 € 

                                       Lemon sorbet with cava 
 
 
 
                                      Degustación de Helados (dos sabores)​                          5,90 € 
                                      Variety of Ice-creams (two flavours) 

 

IVA incluido - All prices are inclusive of VAT 


