
Gastronomía

D E  L A  H U E R T A  A L  P L A T O

P A R R I L L A D A  D E  V E R D U R A S  Y  S E T A S  C O N  A O V E   1 6 , 0 0 €
Grilled vegetables and mushrooms with Olive Oil

C L Á S I C A  E N S A L A D A  C E S A R  C O N  P O L L O  A  L A  P A R R I L L A  1 4 . 0 0 €
Classic Caesar salad with grilled chicken

R O D A J A S  D E  T O M A T E  C O R A Z Ó N  D E  B U E Y  
C O N  V E N T R E S C A  D E  A T Ú N  C O N F I T A D A  1 2 . 5 0 €

Sliced tomatoes with tuna

G A Z P A C H O  7 , 5 0 €
Spanish Gazpacho

E N S A L A D A  C A P R E S S E  1 2 , 5 0 €
Capresse Salad



S N A C K S

P A T A T A S  B R A V A S  A  N U E S T R O  E S T I L O  7 , 5 0 €
Confitadas y jugosas aliñadas con una salsa que no te dejará indiferente

P I Z Z A  N A P O L I T A N A  C O N  M O Z Z A R E L L A  1 0 , 0 0 €
Neapolitan pizza with mozzarella cheese

N U E S T R A S  H A M B U R G U E S A  1 5 , 0 0 €
Ternera, pan brioche, cebolla caramelizada, rúcula, paletilla ibérica y queso gruyere

acompañada de patatas deluxe y ensalada de col

 
Beef Burger, brioche bread, caramelized onion, arugula, Iberian shoulder and Gruyère

cheese accompanied by deluxe potatoes and coleslaw

A  L A  P A R R I L L A  D E L  M A R

C A L A M A R  N A C I O N A L  C O N  S U A V E  A L I O L I  D E  A J O  N E G R O
( M I N  2 P A X )   2 7 , 5 0 €

National squid with soft black garlic alioli - 2 persons

L O M O S  D E  L U B I N A  2 4 , 0 0 €
Sea bass loins

S U P R E M A  D E  S A L M Ó N  1 5 , 5 0 €
Salmon supreme

J A M O N  I B É R I C O  D E  B E L L O T A  1 0 0 %  1 4 € ( M E D I A )  2 4 € ( E N T E R A )

Iberian Acorn-Fed  Ham 14€ (Half) 24€ (Full)

M O L L E T E  V A Q U E R O  1 4 , 5 0 €
Nuestra visión personal del Campero Malagueño

A L I T A S  D E  P O L L O  M A R I N A D A S  E N  S A L S A  B B Q  A  L A  P A R R I L L A  
9 , 0 0 €

Grilled marinated chicken wings in bbq sauce

L O M O S  D E  D O R A D A  1 6 , 0 0 €
Sea breams loins



E N T R E C O T E  D E  T E R N E R A  2 3 , 0 0 €
Beef entrecote

P I C A N T Ó N  C A M P E R O  T R O C E A D O  1 4 , 5 0 €
Chopped Picanton

S E C R E T O  I B É R I C O  1 6 , 5 0 €
Iberian prey

A  L A  P A R R I L L A  D E  L A  T I E R R A

P O S T R E S

T A R T A  S E L V A  N E G R A  5 , 0 0 €
Selva Negra cake

T R U F A S  D E  C H O C O L A T E  5 , 5 0 €
Fresh fruit salad

F R U T A S  D E  T E M P O R A D A  5 , 5 0 €
Season fruits

P O R  F A V O R  T O M E  N O T A 
Please take note

C A R N E S  Y  P E S C A D O S  A C O M P A Ñ A D O S  C O N
V E R D U R A S  D E  T E M P O R A D A

Meat and fish accompanied with seasonal vegetables

S E R V I C I O  D E  P A N  1 , 5 0 €  P O R  P E R S O N A

Bread service 1.50 € per person

N O  S E  O L V I D E  D E  P R E G U N T A R  C A D A  D Í A  P O R
N U E S T R A S  S U C U L E N T A S  S U G E R E N C I A S

Don't forget to ask for our succulent suggestions every day

A  F U E G O  L E N T O

P A E L L A  M I X T A  ( M I N  2 P A X )  1 2 , 0 0 €  P O R  P E R S O N A

De carne y marisco

A R R O Z  N E G R O  ( M I N  2 P A X )  1 3 , 0 0 €  P O R  P E R S O N A

De choco, gambones y cigalas

A R R O Z  C A L D O S O  3 0 , 0 0 €  P O R  P E R S O N A

De carabineros y langostinos



Entre Horas

E N T R E  H O R A S

P A T A T A S  F R I T A S  3 , 0 0 €

French Fries

P A T A T A S  B R A V A S  7 , 5 0 €

Fried Potato Wedges

Q U E S A D I L L A S  5 , 5 0 €

Quesadillas

E N S A L A D A  D E  F R U T A S  5 , 5 0 €

Fruit Salad

F R I T U R A  M A L A G U E Ñ A  1 0 , 0 0 €

Malaga Fried

P I Z Z A  N A P O L I T A N A  1 0 , 0 0 €

Neapolitan Pizza

C O S T I L L A S  B B Q  9 , 0 0 €

Barbecue Ribs

W O K ( V E G E T A L ,  P O L L O ,  T E R N E R A ,  L A N G O S T I N O S )  1 2 , 5 0 €

Wok (Veggie, Chicken, Beef, Shrimps)

C R O Q U E T A S  D E L  D I A  5 , 5 0 €

Tasting of artisan croquettes

N A C H O S  C O N  Q U E S O  6 , 0 0 €

Nachos and Cheese

H O T  D O G  5 , 5 0 €

 


