Mijas

Cold Appetizer ki

7501

7502

7503

7504

7505

7506

7507

7508

7509

7510

7511

TOMATO BREAD W/ PREMIUM OLIVE OIL
A8 T

5]J BELOTA WITH ARUGULA AND TOMATO MELBA TOAST
RS T

SERRANO HAM WITH CANTALOUPE MELON

BOQUERTONES ON WHOLE WHEAT GARLIC TOAST
Eﬁgﬁ%ﬁﬁ[@ bt gy

OCTOPUS "GALEGO STYLE"
;{%ﬁﬁl[ﬁﬁ'[ It JF(F‘-:L

POMELO AND FETA CHEESE WITH PINE SEED AND OLIVES
UHRIPE R ST L A )

ROMAINE LETTUCE SALAD WITH MANCHEGO CHEESE
B BV E T D

TOMATO SALAD WITH BUFFALO MOZERELLA AND ARUGULA
B AL SR

BEEF CARPACCIO W/ PINE SEED PESTO & PARMIGIANO REGGIANO
L R S SRR

LOBSTER & SCALLOP CARPACCIO W/ WASABI PESTO
ST 1 S [

CURED SALMON TARTAR W/ GAZPACHO SHOOTER & CRAB MEAT
FUENR = R P T IR A

regular
large

regular
large

regular
large

regular
large

regular
large

regular
large

regular
large

regular
large

$40
$60

$215
$320

$95
$135

$75
$110

$80
$115

$80
$115

$80
$115

$90
$145

$105

$105

$95



TAPAS [7ZF [ &

7515

7516

7517

7518

7519

7520

7521

7522

7523

7524

7525

CHORIZO ON TORTILLA WITH TOMATO AND HERBS
717 )

MEAT BALLS WITH TRUFFLE AND MOZZARELLA FILLING
BUREER, 34 At

GRILLED BABY CUTTLE FISH WITH PESTO AND CHILLI
PR 2

CLAMS IN WHITE WINE & CHILI BROTH
P

CRISPY FRIED GARLIC PRAWNS ON GRILLED VEGETABLES
Y HEEA

IBERICO PORK SKEWERS WITH APPLE AND MANGO SAUCE
P B R, i it

SAUTEED PRIME BEEF CUBE WITH GARLIC
) LR AR

PAN FRIED GOOSELIVER WITH BALSAMICO SAUCE
TR B = 5 Tt

GRILLED SARDINES ON BRAISED EGGPLANT
FVp o

SPINACH AND MOZZARELLA IN FILLO PASTRY ROULADE
WRYA B

SAUTEED MUSHROOMS WITH HERBS OLIVE OIL
FH“@"? PV IR

APPETIZER AND TAPAS COMBO Fi# | < (4%

7530

7531

SPANISH MEAT PLATTER E‘l?}ﬁ [%Ji‘{l#tﬁ%
Chorizo Iberico, Serrano Ham, Fuet Salami, Truffle and Tomato Toast

R AR, 72 B, e, RIS ERpes i 2

SPANISH TAPAS PLATTER (7577 /| L

regular
large

regular
large

regular
large

regular
large

regular
large

$70
$95

$80
$125

$80
$118

$98
$145

$88

$135

$125

$125

$135

$60

$60

$60

$165

$165

Pomelo and Feta Cheese Salad, Boquerones and Olives, Cured Salmon Tartar, Octopus "Galego Style"

GUNES ERR TS MG I IR T el R R



7532 SEAFOOD TAPAS PLATTER yajge-| 3 4%
Garlic Prawns, Crab Meat & Salmon Filling in Fillo, Braised seabass Pave
i, AR = YRS, SIREETA

7533 ASSORTED SKEWER PLATTER %%ﬁ}ﬁﬁ@#ﬁﬁ%
Iberico Pork, Meat Ball with Cheese, Chicken with Black Pepper Sauce
P B AR, DA R SER TR

SOUP ki

7538 "ANDALUZIAN" GAZPACHO WITH CUCUMBERS AND TOMATO
VT EREVT R TN

7539 LIGHT BARLEY SOUP WITH CHORIZO AND PUMPKIN OIL
P AR

7540 CATALONIA SEAFOOD BROTH WITH ALI - OIL
IR AR

7541 LOBSTER & SPINACH BISQUE W/ SHERRY

SR WG

MAIN COURSE =%

7545

7546

7547

7548

7549

GRILLED U.S. PRIME RIB EYE STEAK W/ MARJORAM POTATO
SRR PG I

AUSTRALIAN LAMB LION AND BLOOD SAUSAGE ON POTATO GRATIN

P A P R

ROAST SPRING CHICKEN W/ PEDRO XIMENEZ SAUCE & BRAISED

TOMATO WITH FETA
e S

CHILCAN SEABASS FILLET & MUSSELS IN CHICK PEA STEW
SR o

GRILLED KING PRAWN & SALMON W/ GARLIC HERB BUTTER
o, S R T

$165

$165

$55

$65

$75

$75

$260

$280

$230

$240

$230



PASTA Ff%

7553 CRAB MEAT & SPINACH CONCHIGLIE W/ CRISPY PRAWNS $185
A T RIS 2 i

7554 SQUID INK PASTA WITH GRILLED SCALLOPS $185
P BT

7555 PENNE RIGATE W/ CLAMS & SERRANO HAM TOMATO SAUCE $165
I S

7556 ASPARAGUS & BOLETUS ON LINGUINE PESTO SAUCE $165
s ET, AR TR R

MAIN COURSE FOR SHARE & PAELLA %&H[> R K1 770 ZHER

7560 MAIN COURSE FOR SHARE & PAELLA $245

7561 SEABASS IN SALT CRUST $230
B L
7562 BRAISED LAMB SHOULDER ON RATATOUILLE $390

S G

7563 SPRING CHICKEN & CHORIZO PAELLA $390
170 R 8

7564 SQUID INK PAELLA W/ KING PRAWN & CUTTLE FISH $390
PR U YA AR S LR

DESSERT Iﬁ“lnﬁllu

7568 CARAMEL PASSION FRUIT MOUSSE W/ FRESH BERRIES $65
é%m[?%}fiiﬁllfv 1%

7569 RHUBARB & MANGO CRUMBLE W/ VANILLA SAUCE $65
F E’Wﬁﬁ' = RESpdpE

7570 FRESH SEASONAL FRUIT PLATTER $65
ﬁﬁﬁﬁé%ﬁ%

7571 JELLIED ORANGE PUDDING W/ RASPBERRIES $65

A



