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1. FROM GARDEN TO TABLE

Autumn salad with wi ld mushrooms, avocado, dr ied
figs & goat cheese.

Granada-style "Remojón" with roasted cod & val ley
oranges.

Mango & avocado salad with mozzarel la and the
chef 's quince.

Sautéed fresh boletus with leek & Parmesan.

Roasted pepper salad with tuna bel ly .

Potato salad with shrimp & mayonnaise.

Chickpea salad with cod.

SEASONAL CULINARY OFFERINGS

S T A R T E R S

2. EGGS FROM OUR FARMYARD

Spinach omelet with paprika aiol i .

Potato omelet with roasted peppers & sun-dried
tomatoes.

Free-range eggs plated with a top sautéed
chanterel les.

Free-range eggs with rust ic-style potatoes &
ham sl ices.

Free-range eggs served with sautéed broad
beans & ham sl ices.
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4. OUR WINTER SPOON

Fennel stew with r ibs and legumes, a tradit ional
dish from Albuñuelas.

Lenti l  stew with chorizo.

Onion soup with Gruyère gratin.

Andalusian stew.

Chickpea casserole with cod.

3. BOARDS AND CRISPY PLATTERS

Basket of tempura eggplant st icks.

Basket of creamy boletus croquettes (8 pieces).

Basket of "papas arrugás" with mojo picón.

Cheese board with honey & seasonal homemade.
jam

Reserve ham board with sourdough toast & ol ive oi l .



ME
NÚ

1. MEATS

Tradit ional free-range garl ic chicken with white
wine.

Pork cheeks in sauce “Grandmother ’s recipe” .

Chef ’s marinated pork loin.

Free-range chicken with almonds.

Oven-roasted pork knuckle with vegetables.

2. fishes

Fr ied f ish from Motr i l  (subject to avai labi l i ty).

Cod "Pavía" with Granada-style baby broad beans.

Andalusian-style cod.

Glass shrimp with free-range fr ied eggs.

Cutt lef ish with stewed potatoes.

H O U S E  S P E C I A L T I E S

3. RICES

Seasonal vegetable pael la from the garden.

Rust ic pael la with meat and wi ld mushrooms.

Dai ly f ish & seafood pael la.

4. OUR PASTA

Seafood spaghett i  with vegetables and garl ic shrimp.

Pasta salad with avocado and cherry tomatoes &
tuna.

Vegetable & cheese lasagna.

Pasta salad & pecorino cheese.

Sautéed farfal le with pesto,  broccol i  & walnuts.
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D E S S E R T S

P E R S O N A L I Z E  Y O U R  D I N I N G

E X P E R I E N C I E  

The menu includes:

2 variet ies of starters to share in the center
(for every 4 people)
One main course (the same for the entire group)
One dessert (the same for the entire group)

For groups of 12 or more guests ,  two different main
courses can be selected for the group.

1. Andalusian cheesecake

Cottage cheese cake topped with fresh seasonal
fruit  preserves.

2. Caramelized Custard

Creamy milk and egg dessert with a caramelized
top layer.

3. Puff pastry and cream “Miguelitos”

Flaky puff pastry f i l led with custard.

4. LECHE FRITA (Spanish Fried Custard)

Del icate crunchy milk confection.

5. Chocolate & orange cake

Intense, smooth, and with an irresist ible citrus touch.

6. Lemon mousse

L ight ,  creamy, and refreshingly tangy.

7. Fruit skewer with homemade yogurt dip

Freshness and creaminess in every bite.


