
TO START

Iberian ham - Hand-carved and served fresh. 17 €

Iberian cold cuts selection - Selection of Iberian cured meats including ham. 17 €

Cheese board - Spanish cheeses according to season. 13 €

Garlic prawns (pil pil) - Sauteed in extra virgin olive oil with garlic, chilli, paprika
and parsley.

10 €

Tomato salad - Fresh tomato with extra virgin olive oil. 6 €

Traditional country bread - Fresh bread with extra virgin olive oil, garlic and
tomato.

4 €

STARTERS

Avocado tartare - Fresh avocado with tomato, pickles and nuts, served with a light
mango espuma.

10 €

Cauliflower fritters - Crispy cauliflower fritters finished with a thread of Sierra de las
Nieves chestnut honey.

9 €

Sierra de las Nieves salad - Lettuce, cherry tomatoes, walnuts, fresh and dried
seasonal fruit, carrot and goat cheese with honey-mustard vinaigrette.

8 €

Homemade croquettes - Creamy and freshly made, served with artisan flavoured
mayonnaises.

9 €

Ajoblanco - Traditional chilled almond soup served with black grapes and nuts. 8.50 €

Traditional gazpacho - Served with cucumber, apple and traditional bread from La
Curruca, if desired.

8 €

Porra of Antequera - Traditional thick tomato soup with Iberian ham cubes and a
touch of basil oil.

9 €

MAIN COURSES

Chicken curry - With ginger and spices, served with jasmine or basmati rice. 11 €

Pork tenderloin or loin steak - Served with your choice of sauce. 13.50 €

Fish of the day - Market selection served with seasonal garnish. 16 €

Pistachio pesto pasta - Sauteed pasta with pistachio pesto and confit cherry
tomatoes.

10 €

Cold roast beef - Served with yoghurt-mustard sauce, sweet and sour red onion
and garnish.

14.50 €

Please ask for our allergen menu. If you have any questions, our staff will be happy to help. Whenever possible, we can adapt our
dishes.



DESSERTS

Walnut and pistachio brownie

Served with vanilla ice cream and chocolate ganache.

6 €

Cheesecake

Creamy, with sweet and sour blueberry sauce.

6 €

Baileys tiramisu

Coffee-soaked sponge with smooth Baileys cream, finished with bitter cocoa.

6 €

Greek yoghurt cup

With Lotus biscuit, mango foam, sweet and sour blueberry sauce and nuts.

6 €

If you have any allergy or intolerance, please ask our staff.
Whenever possible, we can adapt our dishes.



ALLERGENS
Main menu

TO START

Iberian ham No mandatory allergens.

Iberian cold cuts selection No mandatory allergens.

Cheese board Milk. May contain tree nuts. Can be served without them
on request.

Garlic prawns (pil pil) Crustaceans.

Tomato salad No mandatory allergens. May contain sulphites if
dressed with vinegar. Can be served without vinegar on
request.

Traditional country bread Gluten.

STARTERS

Avocado tartare Mustard, tree nuts, sulphites.

Cauliflower fritters Gluten, egg.

Sierra de las Nieves salad Milk, mustard, tree nuts, sulphites.

Homemade croquettes Gluten, milk, egg. May contain crustaceans and mustard
depending on the variety and sauce.

Ajoblanco Gluten, tree nuts, sulphites.

Traditional gazpacho Gluten, sulphites.

Porra of Antequera Gluten, sulphites.

MAIN COURSES

Chicken curry May contain traces of gluten, mustard, tree nuts and
sesame.

Pork tenderloin or loin steak May contain milk, gluten and celery. Please ask our
staff.

Fish of the day Fish.

Pistachio pesto pasta Gluten, milk, tree nuts.

Cold roast beef Mustard, milk, sulphites.

If you have any allergy or intolerance, please ask our staff. Whenever possible, we can adapt our dishes.



ALLERGENS
Desserts

DESSERTS

Walnut and pistachio brownie Gluten, milk, egg, tree nuts.

Cheesecake Milk, egg.

Baileys tiramisu Gluten, milk, egg.

Greek yoghurt cup Gluten, milk, tree nuts, sulphites.

If you have any allergy or intolerance, please ask our staff. Whenever possible, we can adapt our dishes.




