ROOFTOP

SNACKING CORNER

Cured goat cheese with paprika with original quality seal from Mélaga. €16,00
Salmon tartare marinated with a guacamole base and citrus vinaigrette. €17,00
Fried chicken fingers marinated with lemon and deluxe sauce. €16,00
Homemade iberian pork croquettes (6 pieces) € 12,50
French fries with brava sauce. €10,50
Mini pita filled with iberian pork and whiskey sauce (3 pieces) €16,50

Brioche bites filled with oxtail with piquillo pepper mayonnaise and veal with cambembert € 16,50
cheese and tomato chutney.

ANDALUSIAN TAPAS DEGUSTATION

Mini bread from antequera with tuna belly (roasted pepper, tomato, and mayonnaise)
Pil-pil king prawns (3 pieces) €19,50
Cold tomato soup from Malaga with iberian ham and quail eggs.

SANDWICH & HAMBURGER

Sandwich club (lettuce, mayonnaise, tomato, bacon, fried egg) €16,50
Chicken sandwich (lettuce, mayonnaise, tomato, chicken, boiled egg) €16,50
Ham and cheese sandwich (butter, ham, and cheese) € 1500
Wagyu burger with goat cheese and caramelized onions. € 20,00
Wagyu complete burger with cheddar cheese sauce (lettuce, tomato, onion, bacon) € 20,00
SALADS

Burrata salad with anchovies and sundried tomatoes seasoned with nut vinaigrette € 16,50
and cane honey.

Tuna belly salad with olive oil, roasted peppers and grilled white asparagus. €17,00
Crispy chicken salad with caesar sauce. €16,50

POKE BOWL SALAD

Vegetable: Quinoa, edamame, pickled onion, carrots, cherry tomato, gherkin and sundried €17,00
tomato vinaigrette

Salmon: Mango, avocado, edamame, pickled onion and soy sauce € 18,00
Chicken: Fried onion, quinoa, avocado, cherry tomato, edamame, and honey-mustard sauce € 17,50
PASTA

“Nero di sepia” pasta with king prawns sauteed over a red pesto base. €18,50
Oriental style noodles with chicken and mushrooms. ©€1700
Carbonara spaghetti. €17,00
FISH & MEAT

Salmon loin with tartare sauce € 2500
Grilled octopus on creamy potatoes and roasted garlic mayonnaise € 26,00
Grilled beef tataki with argentine sauce € 28,50
Iberian pork with pear and walnut compote € 28,50
DESSERTS

Fruit cocktail with natural orange juice € 6,50
Homemade Pedro Ximenez ice cream €750
White chocolate brownie with raspberries €750
Goat cheese coulant € 7,50
Mousse with dried meringue € 7,50

VAT included - People with allergies or intolerances please ask our staff.
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GLUTEN soy SEEDS SESAME MUSTARD CELERY EGG LACTOSE FISH SHELLFISH SEAFOOD PEANUTS NUTS

LUPINS

SULFUR DIOXIDE
AND SULPHITES



