170¢

V3 Crugeamypo 230¢
Crugeampo 00 230¢
V3 Agqui 230¢
%%2? 260¢
Jarra, coweza 6.00¢
Jarwa tinto de verano 6.00¢
linto de verarno 170€
langue de cerveza 295¢
largue de tinlo veraro 295¢
Refredcod 200¢
Gagpacko 2.25¢
Agua 150¢
Copa Rigga 275¢
Copa Vino Blarco 275¢
Copa Rodads 275¢
Copa Ribera del Duero 360¢
Copa Albaririo (tpo) 275¢
Copa Barbaditls 275¢€
Copa Marnzanilla 2205¢
Botella Blarnco de /I//Maga /l/%dgzo/ 2.50¢€
Botella Rosado 190¢
Botelle Rueda l/(yzdg;’o /190¢
Botelle Maedstrante /190¢
Botella Barbaditlo /190¢
Botella Ribera del Duero /3.9%5¢
Botella Albaririo 3/4 (tjpo) 190¢
Botella Abbarifio (Premiumn) /6.90¢
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Natitlas, Tarta de Chocolate.

Cheedsecatoe

i Aoz con Lecke. Tocino de cielo
Torte g sior 4'506 C’u;‘m’a. Crema de. Voqure con
, tocino de cieto.
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lerta of Wm@ lanta Comtessa

M/)d/({)é/, cake Comtessa cake lee cream bonbond 17
Gateaw aw whisky Gateaw Comtesde Bonbona o la créme glacée /// '
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Mavreidcod

& con miel de caria. Pipitrana de marisco lomate picadd  Ensatade depimientss asadbs
Eggplants with care horey - Seafood pipiveana salad Tomats dalad Roadted peuper, salad
» = W dubergines aw miel do canne  Pjpivana lialade de crudités)  Saladk do tomates assaisonnées,  Salade de podurond rétis
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290¢)  (590¢
650¢ %71 |

Gambas cocidas ~— Gambasplancka — Gambas pib-pil  Alnejas salleadad

Cootked prawnd Grilled prawns Pit-pit prawns auleed clams
Crevelled cuites Crevettes a la plancha Crevelted pit-pil Palounded sautéed
SPSEL v PIL-PILAF Kb

5509 (509) (ar50) (3909

Atin

Gritled Tuna 3 90€ Grilled bream, /3 ‘5-0€ Gritled frest sabmon
Thon Gritle p Dovadte gritlee i Saumor frais gritle
okt 0 e \_A5006 ) gt =t

A&ng;m,owmlzm Mejillones al vapot  Myitlones do noca pieantitos Coquinad
Sauteed hock mussels — Spicy nock muddels,  Special clams Mélaga
Pafow:a’m daace,atqamte ///ou(m dautided Moules sauce piguante.  Palourdes de Ma
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Grilled squid Cuttlefist, (fuied/prilled)
Calamar & ba plancha  Seiche (rite/a ta plancha)
R eyl

o
/100 1.
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Ostras Conchas irad oy, sttt
OW Gm CM &W/LI)WZ//IIZ‘/IIZ/ S):, 7, % ) W/M M)
Huitnes Palboundles pllates hat fubil) — Cogyife sait jacques ut ot
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Red Mullet Malaga fried anchovies  Lemon fried anclovies  Marinated and fried catshark
Rougetl Barbel Anctois grilles de Malaga  Anchois au citvon a taplanche.  Marinade de rouddelle
21 fiff ﬂ}%ﬁl H%R%ﬂ%ﬁl K fa

M“’em Todlad de atiin atumads  Todlad ae atiin en manteca

el cartabnico Smotked tuna toat Tana toasts in button ' vinopand B S P ‘*\-\/ :
s vt klkggggﬁﬁ et %ﬁ%ﬁ% ~ &g .w,% 4 W ek ‘ |
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Octopud ({/aea’/gfu%a’/ Cod Goby Shrimp. fritters
Vs, e 150 T8 909 @

T Croquetas de
[M%m [Wma Gagoawo/tewwda) (o S i Rosadla frita,folancha, Buctonsitos do isade Pullao @ o
gm% % % 9“3’@““” Aeatonal) ¢ s ot oasonat)  Croquettosof doimp. Kinglljs (friedfttec) - Special bemon. bingljo b
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Bouillon, De Petite Poussette  Croguelles de crevette.  Colin fuil/a la plancha Colin aw citron Poulpe. a la




