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Mijas A La Carte

Bread and Toast #7747 R %+

Toasted Garlic Bread with Black Truffle, Tomatoes and Extra Virgin $60

Olive Qil

G NSt e TR

Whole Grain Bread with Tomatoes and Extra Virgin Olive Qil $60

g S S M EEITEES

Serrano Ham and Olives on Walnut Bread (2pcs) $60

JEEZPE DL K BHZR E 2+ (2 1)

Smoked Salmon on Melba Toast with Arugula (2pcs) $60

fE =S RSt (2 1)

Crab Meat and Shrimp Salad on Melba Toast (2pcs) $60

BB O EEENE S (2 1F)

Appetizers and Salads G588 R 1%

Grilled Half Maine Lobster with Mesclun Salad and Black Truffle Olive $298

Oil

P\ IR R HH D DR AL B AR

*Maine Lobster and Scallop Carpaccio with Green Gazpacho Shooter $238

KRR ~ AR S E IR P DES RS

Smoked Salmon Roulade with Crabmeat and Lavosh Mille Feuille $168

W= BEREHE T BNk

Pan Fried Goose Liver with Mango and Ginger Relish, Mini Figs Tart $218

BB R R F N G R b

Roma Tomato Salad with Burrata Cheese, Extra Virgin Olive Oil and $188

Arugula

BAFEN ~ TRSUKPZ £ R s vt

*Romaine Lettuce Salad with Smoked Salmon and Manchego Cheese $178

SRS VRIS = S R I (Regular)

$258

(Large)

Mixed Lettuce Salad with Crudités, Trimmings and Dressings $148

AR HEZE D (Regular)

$198

(Large)

\egetarian and Health Tapas 27745

Sauteed Asparagus and Squash with Black Truffle $168

P\ERE] R AT R AR

“Pimiento Pardon” ~ Fried Organic Green Pepper from Spain and $88

Grilled Vegetable with Rock Salt
BRYEPEIT A MR I\ S
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Grilled Mushrooms with Red Pesto and Italian Squash $88

PGB EER N

Spinach and Mozzarella in Fillo Pastry Roulade $98

BRI Z A5 ek f 6

Tortilla with Grilled Bell Pepper and Asparagus $98

PEPL A AR Y B 2

“Patatas Bravas” on Tomato Sauce $88

VeSS E &t

Sauteed Eggplant with Tomato Sauce $88

feed s

Seafood Tapas - FE4%

Octopus “Galician Style” on Potatoes with Sour Cream and Herbs and $158

Green Gazpacho Shooter

IR E ) UNE AR S RRE ~ /MAEHE B S

“Bocquerones” on Avocado and chilled Pisto Manchego $88

PHDES SR AR A SR

Serrano Ham wrapped Scallops in Garlic Olive Qil $140

PEHES R RRAE T 1w e

Crisp-fried Calamari with Alioli $98

BRXERL S BB R

Crisp-fried Garlic Prawns with Mango Butter $168

HaXEme R SRR A A

Garlic Prawns in Olive Oil $188

R i

Grilled Scallops on Pomelo Salad with Ginger $168

YRRl

Manila Clams in White Wine and Chili Broth $168

B SR S fEF IR (Regular)

$248

(Large)

“Bacalao” Tortilla ~ Dried Cod Omlette $138

il = e N |

Grilled Sardines with Saffron Sauce $100

A& A ECPE P ALAE

Meat Tapas A/AEFELE

*Spanish Meat Platter $400

(Jamon Bellota Iberico Ham, Chorizo Iberico, Fuet Salami and Air Dry
Beef, Manchego and Olives)

PEHESF THAR B2 A 12

(PHELAF THA R BIE S ~ ERS - JEEZ PS4 P R DR SERG A PE BT
024 R ATUE)




5J Belota with Arugula 409

PHDLS FESE EHZ 36 i H KR $300
60g
$450

Serrano Ham with Cantaloupe Melon 409

PHDL S E\EZ K R4 EUT $160
60g
$240

Sauteed Chorizo with Sherry $98

U R LD PGB 5 S

Meat Balls with Truffle and Mozzarella Filling $98

E ol AU R A Z - S R AR BR o d i+

Lamb Spare Ribs with Avocado Timbale $158

BB PR

Croquettes with Serrano Ham and Chicken in Tartar Sauce $98

YEPEDE Az K RREEG A Attt

Chorizo and Cheese Tortilla $148

EHAPEIL A 2R 5 2 LA Y]

Peppered Cubes of U.S. Prime Rib Eye with Garlic and Chili $188

mrax ~ RO TRER S A AR L

Soup %

“Andaluzian” Gazpacho with Cucumbers and Tomatoes $88

LR RGBS

Maine Lobster and Spinach Bisque with Sherry $108

K UERE O S SRS

“Catalunyan” Seafood Broth with Ali-Oli $108

“IiZElE e an PRI RS

Mushroom Soup with Truffle Oil $98

H S B B2

Baked Onion Soup with Chorizo and Manchego Cheese $98

WRPEDE A 2 R USRS

Pasta E#%}

Grilled Scallops on Linguine “Alla Carbonara” $268

YR E

Grilled Half Maine Lobster on Spaghetti in Cava Cream Sauce $368

P EEN LR SIETETER

“Carabineros” - Spanish Deep Sea Prawns on Squid Ink Pasta $368

AGED I RZ ISR S S o w= i)

Penne Rigate with Clam, Chorizo and Fresh Tomatoes $268

FEEEHIRIR ~ PP BEZRE bRk
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Baked Oxtail and Eggplant Lasagna with Tomato and Parmesan $268
EEZDEFEN T ek

Angel Hair with Goose Liver Cube and Organic “Onsen Egg” $268
ARSI SRR R B

Asparagus and Boletus on Linguine in Pesto Sauce (Vegetarian) $258
&E TR REDE ST

Paellas for sharing PeEt F Y& ER

Seafood Paella with Whole Maine Lobster and Scallops $690
JR R - TH e SR BN B

Seafood Paella with Scallops and $690
“Carabineros”- Spanish Deep Sea Prawns or King Prawns

EHEPEIL A Bt R iC T+ RS A BAT IR B Rl

Spring Chicken and Chorizo Paella with $690
“Carabineros”- Spanish Deep Sea Prawn or King Prawns

HEG P DL A /BRI AC RS ~ BeE R . PEIEA B4R B Rl

Lamb Spare Ribs and Chorizo Paella with “Carabineros”- Spanish Deep $630
Sea Prawn

or King Prawns

HE DL B R aR i EEZRS - BE=ER S S PE LA PB4l B K

5

Asparagus and Fresh Tomato Paella with Boletus (Vegetarian) $480
HERE ~ BEn R RaBEC R E

All Paellas are available with Squid Ink at an additional charge of $40

per order

VAP R AT 550840 B Aot

Seafood Jgff

Grilled Seafood Platter with Garlic Butter Sauce $388
(1/2 Maine Lobster, Salmon, Chilean Seabass Fillet, Scallop and

Mussel)

PUSEESHE (CRER TUHEREE - =2/ - BB AN - K F

)

Chilean Seabass Fillet on Leek and Potato Stew $318
B R R e g B AT

Grilled Salmon Steak with Eggplant Pesto $298
P =R T

Seabass in Sea Salt Crust served with buttered Vegetables $358
VR A FC AR 22

Grilled Whole Maine Lobster served with buttered Vegetables $580
PR &Rz - THRE R AC A h 5

Grilled Spanish Deep Sea Prawn “Carabineros” (3pcs) $495

P AR (3 &)
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Meat AXE

Signature Spanish Roasted Suckling Pig $398

(Advance reservation is required, available during dinner only)

TARRPEIE T A58 (ATEET S A PRIG s B L FE)

Premium Japanese A4 Saga Wagyu Beef Sirloin (70z) $880

HA A4 FEEFA-84490 (T02)

Grilled U.S. Prime Rib Eye Steak with Marjoram Potatoes (100z) $480

FEEITRBAIRY B & 5% (1002)

Australian M6 Wagyu Beef Sirloin with Marjoram Potatoes $480

BN M6 FIAF-P8 2 \Fe B 58 (8 02)

$840

(14 oz)

16 Hours slow Braised Wagyu Beef Cheek with Potato Puree $338

16 /NIFEO R A AR B

Australian Lamb Loin with Potato Gratin $390

N BC 2R T /B E

Roast Spring Chicken with Chorizo and Potato Puree, Cranberry Sauce $298

B B PE DL A R B A e A

Iberico Pork Belly with Mango and Apple Sauce $298

PHHL S B SA R & AR

All Prices are in Hong Kong Dollars and Subject to 10% Service Charge
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