
ALAMEDA

Fresh burleta salad with castellano tomato, arugula, tapenade pasta 
and pesto dressing

Croquettes of menorcan sobrasada with fried pepper mayonnaise

STARTERS TO SHARE

Iberian pork rice with mushrooms, green esparagus and iberian ham

FIRST COURSE

Sea bass on potato parmentier, snow peas and seafood sauce
o

Aged beef tenderloin en sweet potato and carrot purée, grated foie 
and oporto reductisn

MAIN COURSE (CHOICE TO ONE)

Payoyo cheescake with vanilla ice cream

DESSERT

Water, soft drinks, beer

White wine ‘Encina del Inglés’ D.O Sierras de Málaga

Red wine ‘Viña Pomal’ crianza D.O Rioja

Coffees and infusions

CELLAR

49€



PUENTE NUEVO

Iberian ham D.O Guijuelo

Payoyo goat cheese

Pink tomato tart with peppers and tuna belly

Beef croquettes with grated parmesan cheese

Fried seafood

Fried eggs with baby potatoes and king prawns in garlic sauce

Josper-grilled salmon on stirfried noodles with vegetables

STARTERS TO SHARE

Payoyo cheescake with honey and pine nut ice cream

Lemon tart with gin tonic ice cream

Panoramic dessert with mango ice cream

DESSERT

Water, soft drinks, beer

White wine ‘Encina del Inglés’ D.O Sierras de Málaga

Red wine ‘Viña Pomal’ crianza D.O Rioja

Coffees and infusions

CELLAR

53€


