




Black OLIVE toast, LICORICE, ANCHOVY mayonnaise, and VENISON loin

Wild meat stock DRESSING with ROSEMARY

DRY COD BUN with CHICORY

TURNIP in brine, TUNA, and crispy SPRING ONION

HEN curd with SAFFRON pickle, egg yolk, DATE, and CAVIAR

PISTACHIO KARIM  green apple, habanero CHILE, and smoked HERRING roe

Beluga LENTILS in a VEGETABLE stock, raw WAGYU, pickled LEMON, and PEAR

WILD SEA BASS roasted with garlic, SWISS CHARD, and pickled ALMONDS

SMOKED DUCK, cured and roasted, toasted CHERRIES, crispy LEAVES, and

heavenly custard

CEUTÍ LEMON, mint sponge cake, CILANTRO snow, and warm CLOVE infusion

Cream of MÁLAGA RAISINS, 25-Year-Old BRANDY ice cream, 70% chocolate mousse

195 € (VAT INCLUDED)

WINE PAIRING Available / 90 € (VAT INCLUDED)



Black OLIVE toast, LICORICE, ANCHOVY mayonnaise, and VENISON loin

Wild meat stock DRESSING with ROSEMARY

DRY COD BUN with CHICORY

TURNIP in brine, TUNA, and crispy SPRING ONION

HEN curd with SAFFRON pickle, egg yolk, DATE, and CAVIAR

Frozen ALBORONÍA with MANCHEGO cheese, semi-cured BONITO, and CHILI

PISTACHIO KARIM, green apple, habanero CHILE, and smoked HERRING roe

RED PRAWN caressed with OLIVE OIL, IBERIAN bacon, and picada

Beluga LENTILS in a VEGETABLE stock, raw WAGYU, pickled LEMON, and PEAR

Steamed OYSTER TARTARE, SPINACH, citrus caviar, and GREEN PEPPER soup

WILD SEA BASS roasted with garlic, SWISS CHARD, and pickled ALMONDS

SMOKED DUCK, cured and roasted, toasted CHERRIES, crispy LEAVES, and heavenly custard

CEUTÍ LEMON, mint sponge cake, CILANTRO snow, and warm CLOVE infusion

Cream of MÁLAGA RAISINS, 25-Year-Old BRANDY ice cream, 70% chocolate mousse

220 € (VAT INCLUDED)

WINE PAIRING Available / 105 € (VAT INCLUDED)



Black OLIVE toast, LICORICE, ANCHOVY mayonnaise, and VENISON loin

Wild meat stock DRESSING with ROSEMARY

DRY COD BUN with CHICORY

TURNIP in brine, TUNA, and crispy SPRING ONION

HEN curd with SAFFRON pickle, egg yolk, DATE, and CAVIAR

Frozen ALBORONÍA with MANCHEGO cheese, semi-cured BONITO, and CHILI

PISTACHIO KARIM, green apple, habanero CHILE, and smoked HERRING roe

VEGETABLE STEW with poblano MOLE and CORN

RED PRAWN caressed with OLIVE OIL, IBERIAN bacon, and picada

Beluga LENTILS in a VEGETABLE stock, raw WAGYU, pickled LEMON, and PEAR

Steamed OYSTER TARTARE, SPINACH, citrus caviar, and GREEN PEPPER soup

WILD SEA BASS roasted with garlic, SWISS CHARD, and pickled ALMONDS

ANDALUSIAN almond miso with caviar

LAMB LOIN with ANDALUSIAN ADOBO with SAUSAGE from its less noble parts

“POCHAS” cooked in IBERIAN broth and AUTUMN TRUFFLE

FOIE GRAS, pan-seared, with CAROB crust and FINE SHAVINGS

SMOKED DUCK, cured and roasted, toasted CHERRIES, crispy LEAVES, and

heavenly custard

CEUTÍ LEMON, mint sponge cake, CILANTRO snow, and warm CLOVE infusion

Cream of MÁLAGA RAISINS, 25-Year-Old BRANDY ice cream, 70% chocolate mousse

305 € (VAT INCLUDED)

WINE PAIRING Available / 145 € (VAT INCLUDED)
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