
TO  START

B ETW E E N  B R EAD

Our sourdough bread with butter            5

Warm “Montes de Málaga” potato salad with pork loin in lard and fried egg    16

Caesar salad with roasted chicken breast, croutons, parmesan and edamame   17

Chargrilled avocado with lemon vinaigrette                16

Pink tomato, spring onion and tuna belly                14

Creamy croquettes with Joselito Iberian pork jowl          13

Angus cured beef (cecina) with shaved parmesan           15

Dry-aged katsu burger with Emmy sauce and cured cheese            17

Butter brioche with steak tartar               18

“Mollete Máximo” with red tuna and frieg egg       18

Roast beef and truffled cheese bikini sandwich with Japanese mayo            16



B LAC K  G R I L L

500g dry-aged beef tenderloin Chateaubriand          58

 Iberian pork presa with pumpkin duchess purée and butter                20

Angus skirt steak with Moorish-style chimichurri                25

Al l  o u r  m e a t s  a re  s e r v e d  w i t h  t w o  s i d e s  o f  y o u r  c h o i c e :

Hand-cut French fries              5

Mashed potatoes with butter                6

Caramelised piquillo peppers                6

Fresh herb salad with lemon vinaigrette                5

B I G  B I TE S

Sea bass tiradito with yellow chili and peach sauce                 17

Japanese-style migas with tuna tartare and fried egg                20

Chicken and pork jowl cannelloni with gratinated béchamel    18 

Slow-cooked beef cheek meatballs with la mamma sauce            18

Rigatoni alla vodka with burrata straciatella          18

Singapore laksa with basmati rice and sea bass          18

Pumpkin “false risotto” with Payoyo cheese and beef tenderloin          22



A  V E RY  SW E ET  E N D I N G

Winter-style torrija with Nutella and Maria biscuit ice cream        8

Mexican tres leches cake                 7

Pistachio cheesecake with Nocciola cream               8


