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TASTING MENU JOSE LUIS BARRIONUEVO

To commemorate the honour bestowed upon us by the Malaga Academy of
Gastronomy, distinguishing us as the Best Restaurant in Malaga in 2023, we
have created an exclusive tasting menu bearing the name of our award so
you can delight in the distinctive flavours of our cuisine.

We take great pride in emphasising that our culinary identity is founded
on the use of locally-sourced, fresh ingredients. Our chef crafts each dish in
keeping with our philosophy and using only the freshest produce
available in the local market.

We invite you to enjoy this unique Malaguefia and Andalusian
gastronomic experience.




rROMTESA

Special appetiser: “Promesa” Cocktail
Malaga bar scene
The prawn and the Iberian pig
The gazpachuelo (a traditional hot fish soup prepared with mayonnaise)
The Andalusian fish market
The vegetable garden of Malaga
‘Promesa’ Quail

Our torrija (a traditional bread dessert)

Short menu 65€
Enjoy this gastronomic tour through the authentic flavours of Malaga and
Andalusia with three appetisers, two tapas, two amuse-bouches, four
dishes and a dessert.

Wine pairing 35€

Long menu 90€
For a richer experience, embark upon this journey through our Malaguefia
and Andalusian gastronomy with three appetisers, three amuse-bouches,
five dishes and two desserts.

Wine pairing S0€

* Price per person, VAT included. Drinks not included.
Each table must order the same menu for a better service and diner's experience.
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