RESTAURANTE

ANTONIO MARTIN

MALAGA



CHACINAS Y QUESOS - CURED MEATS & CHEESES

JAMON IBERICO DE BELLOTA MONTARAZ (100 G)
Montaraz acorn-fed lberian ham (100 g)

25,00€

LOMITO IBERICO DE BELLOTA Y CASTANA DEHESA DE LOS MONTEROS (80G)  22,00€

Dehesa de los Monteros acorn- and chestnut-fed lberian cured loin (80 g)

CECINA DE BUEY GALLEGO. SELECCION CARNICAS LYO (80 G)
Galician ox cured beef. Cdarnicas LYO selection (80 g)

CHORIZO “JOSELITO” BY ETXEBARRI (50 G)
“Joselito” chorizo by Etxebarri (50 g)

QUESO CURADO DE OVEJA SIERRA LA SOLANA TRUFADO (100 G)
Sierra La Solana truffled aged sheep’s cheese (100 g)

QUESO CURADO DE CABRA EMBORRIZADO MONTES DE MALAGA (100 G)

Montes de Mdlaga aged goat's cheese coated with olive oil and wheat bran (100 g)

CAVIAR CASPIAN PEARL
30GR
SOGR

SE ACOMPANA DE BRIOCHE HOJALDRADO TEMPLADO.
Served with warm laminated brioche.

MARISCOS Y CONCHAS - SEAFOOD

CONCHAS FINAS “UNA QUE SON DOS”
Malaga smooth clams, “one that becomes two”

OSTRA N.° 2 MAR DE CONIL, CADIZ
No. 2 oyster from Mar de Conil, Cadiz

GAMBAS ROJAS
Red prawns

GAMBAS BLANCAS DE MALAGA
Malaga white prawns

CIGALA DE TRONCO
Large scampi

ALMEJAS AL VAPOR EN ESCABECHE DE CITRICOS (200 G)
Steamed clams in a citrus escabeche (200 g)

CARABINEROS AL PILPIL
Scarlet prawns with pil-pil sauce

IVA INCLUIDO. SERVICIO DE PAN HOGAZA ARTESANA Y ACEITUNAS VERDES 1,90€
VAT included. Artisan bread & green olives service 190€

24,00€

12,00€

18,00€

16,00€

75,00€
125,00€

4 90€/uD

4 90€/up

15,00€/100GRrR

14,00€/100GR

16,00€/uD

22,00€

26,00€



TAPAS, CRUDOS Y MARINADOS - TAPAS, RAW & MARINATED

GILDA MALAGUENA 5,90€/uD

BACALAO MARINADO, ACEITUNA, NARANJA'Y CEBOLLA ENCURTIDA
Malaga-style gilda: marinated cod, olive, orange and pickled onion

PATATA REJILLA, ENSALADILLA Y BOQUERON EN VINAGRE

Lattice potato crisp, Spanish potato salad and marinated anchovy

5,00/uD

ANCHOA MARIPOSA 4,50€/up

EN SALAZON DE PRIMAVERA CON AOVE Y PIPARRA
Butterflied spring-cured anchovy with extra virgin olive oil and piparra pepper

BOQUERON EN VINAGRE

Marinated anchovy

2,25€/UD

HUEVO RELLENO AL ESTILO QUERENCIA 3,00€/up

Tuna, tomato & mayonnaise stuffed eggs

CROQUETA DE PICANA DE BUEY GALLEGO 3,00€/up

SELECCION LYO
Galician ox picanha croquette. LYO selection

TRIO DE BOQUERON
FRITO, EN SALAZON Y MARINADO
Anchovy trio: fried, cured and marinated

ALCACHOTA A LA BRASA
CREMA AHUMADA Y TARTAR DE CARABINERO
Chargrilled artichoke, smoked cream and scarlet prawn tartare

VIEIRA MARINADA
EMULSION DE ]ALAPENO, CODIUM, LIMA'Y CRUMBLE DE CURRY
Marinated scallop with jalapefio emulsion, codium seaweed, lime and curry crumble

BIKINI DE GAMBA ROJA
PAPADA IBERICA Y TRUFA NEGRA
Toasted sandwich with red prawn, Iberian pork jowl and black truffle

STEAK TARTARE ROSSINI
PURE ROBUCHON, FOIE GRAS CURADO EN SALY SALSA PERIGOURDINE
Rossini steak tartare with Robuchon-style mash, salt-cured foie gras and Périgourdine sauce

TARTAR DE ATUN ROJO
PONZU, SHISO, NORI Y YEMA CURADA
Bluefin tuna tartare with ponzu, shiso, nori and cured egg yolk

8,50€

14,00€

12,00€

14,00€

12,50€

28,00€



ENTRANTES - STARTERS

ENSALADILLA RUSA
CON LAMINAS DE VENTRESCA DE ATUN
Spanish potato salad with slices of tuna belly

CANELON DE AGUACATE
RILLETTE DE ATUN ROJO Y CRUDITE DE MANZANA VERDE
Avocado cannelloni with bluefin tuna rillette and green apple crudité

PULPO EN ESCABECHE FRIO
PICADA DE TOMATILLO, LIMA'Y CILANTRO
Chilled octopus escabeche with chopped tomatillo, lime and coriander

9,00€ / 14,00

19,50€

16,00€

CROQUETAS DE JAMON IBERICO DE BELLOTA (4/8 UDS.) 8,00€ / 16,00€

Acorn-fed Iberian ham croquettes (4/8 pieces)

BUNUELOS DE BACALAO
MISO DE NARANJA'Y OLIVA NEGRA
Salt cod fritters with orange miso and black olive

CORVINA EN GABARDINA
ALIOLI DE AJO ASADO
Battered meagre with roasted garlic aioli

SARDINAS BRASA, PIPARRA FRITA' Y JUGO DE PIMIENTOS ASADOS
Braised sardines with fried piparra peppers and roasted peppers jus

HUERTA - GARDEN

TOMATE “HUEVO DE TORO"
AOVE, PIPARRA Y CEBOLLA ENCURTIDA
“Huevo de Toro” tomato with extra virgin olive oil, piparra pepper and pickled onion

PATATA ALINADA CON GAMBA ROJA
LICUADO DE ACEITUNA GORDAL Y TIRABEQUES
Seasoned potato salad with mayonnaise, red prawn, Gordal olive juice and mangetout

ENSALADA MERENDERO
LECHUGA VIVA, AGUACATE, LAMINAS DE VENTRESCA DE ATUN Y TOMATE (2 PAX.)
Merendero salad: living lettuce, avocado, sliced tuna belly and tomato (serves 2)

LANGOSTINOS EN TEMPURA
COGOLLOS DE ROMANA, MANGO Y SESAMO
Prawn tempura with lettuce gems, mango and sesame

VERDURAS A LA BRASA
VINAGRETA DE PIMIENTOS ASADOS
Chargrilled vegetables with roasted pepper vinaigrette

14,50€

15,50€

14,00€

12,00€

18,00€

18,50€

24,00€

18,00€



SOPAS FRIAS - COLD SOUPS

GAZPACHO DE TOMATE AMARILLO Y MAIZ 18,00€
PEZ LIMON CRUDO Y AGUACHILE DE HIERBAS
Yellow tomato and corn gazpacho with raw amberjack and herb aguachile

VINA AB FRIA DE TOMATE 18,00€
VIEIRA, PIPARRA'Y TARTAR DE GAMBA BLANCA
Chilled tomato Vifia AB with scallop, piparra pepper and white prawn tartare

PRIMEROS - FIRST COURSES

CANELON DE GUISO DE MEJILLON 18,50€
CURRY ROJO Y ENSALADA DE HINOJO-CILANTRO
Mussel stew cannelloni with red curry and fennel-coriander salad

RAVIOLI DE CIGALA 19,50€
QUESO COMTE, NUEZ Y CITRICOS
Langoustine ravioli with Comté cheese, walnut and citrus

ATUN ROJO EN PIL PIL DE MANTECA COLORA 19,50€
HUEVOS Y PATATAS FRITAS
Bluefin tuna with Andalusian spiced lard pil-pil, fried eggs and french fries

PESCAITO FRITO - DEEP FRIED ‘PESCAITO’

BOQUERONES AL LIMON O FRITOS 12,50€
Anchovies marinated with lemon or simply fried

SALMONETITOS 20,00€
Fried red mullet

CALAMAR DE ARRASTRE 22,00€
Trawled fried squid

RAPITO DE LA CALETA 48,00€
BUCHONES DE RAPE SOBRE SU ESPINA FRITA (950 G APROX. / 2 PAX)
La Caleta baby monkfish: monkfish pieces served over the fried bone (approx. 950 g/ 2 pax)

FRITURA MALAGUENA VARIADA (2 PAX.) 65,00€
Assorted Malaga-style fried fish (2 pax.)

ENSALADA CLASICA DE PIMIENTOS ASADOS 7,00€ / 10,50€
Classic roasted pepper salad



ARROCES - TRADITIONAL PAELLA

SECO DE RAPE, SEPIA Y GAMBA BLANCA
Dry-style rice with monkfish, cuttlefish and white prawns

SECO DE GAMBA ROJA, MOLLEJA DE TERNERA Y SALICORNIA

Dry-style rice with red prawns, veal sweetbreads and samphire

SECO IBERICO: TAPILLA DE BELLOTA, EDAMAME Y LONGANIZA “JOSELITO”
Dry-style rice with acorn-fed rump cap, edamame and “Joselito” longaniza

CALDOSO DE BOGAVANTE
Brothy lobster rice

TODOS LOS ARROCES SE ACOMPANAN DE ALIOLI DE YEMA, AJO ASADO Y AZAFRAN.

24 00€ p.p.

30,00€ p.r.

24,00€ p.p.

36,00€ p.p.

PVP POR PERSONA. MINIMO DE DOS PERSONAS. REQUIEREN APROXIMADAMENTE 30 MINUTOS.

All rice dishes are served with egg-yolk, roasted garlic and saffron aioli.
Price per person. Minimum of two guests. Require approximately 30 minutes.

PESCADOS : FISH

MERLUZA DE PINCHO
A LA ROMANA CON PIMIENTOS ASADOS Y EMULSION MARINA
Line-caught hake in a light batter with roasted peppers and marine emulsion

BACALAO EN SALSA DE YEMA
PURE DE APIONABO, CHISTORRA Y CROUTONS
Cod loin in yolk sauce, with celeriac purée, chistorra and croutons

RODABALLO
ESPINACAS SALTEADAS Y PIL-PIL DE LIMON
Turbot with sautéed spinach and lemon pil-pil

VENTRESCA DE ATUN ROJO A LA BRASA
ENSALADA DE ]UDIAS, ALCAPARRAS E HINOJO
Chargrilled bluefin tuna belly with bean, caper and fennel salad

PARGO A LA ROTENA
Red porgy, Rota-style

LENGUADO ASADO
Roasted sole

LUBINA DE ESTERO A LA SAL
Salt-baked estuary sea bass

NUESTROS PESCADOS AL PESO SE ACOMPANAN DE ENSALADA DE LECHUGA VIVA.
Fishes sold by weight are served with a living lettuce salad.

20,00€

28,00€

36,00€

30,00€

9,00€/100GR.

10,00€/100GR.

8,00€/100GR.



CARNES - MEAT

STEAK TARTARE DE SOLOMILLO DE TERNERA (ELABORADO EN SALA)
Beef tenderloin steak tartare, prepared tableside

RABO DE VACA GUISADO
JUGO DE VINO TINTO Y CRUJIENTE DE PATATA FRITA
Braised beef tail with red wine jus and crispy potato

PRESA IBERICA DE BELLOTA
HOLANDESA DE MANTECA COLORA Y APIONABO
Acorn-fed Iberian pork presa with spiced-lard hollandaise and celeriac

PALETILLA DE CORDERO LECHAL
COGOLLO, MASCARPONE AHUMADO Y LIMON
Suckling lamb shoulder with baby gem lettuce, smoked mascarpone and lemon

SOLOMILLO DE TERNERA
DUXELLE DE SETAS, SALSA CUMBERLAND Y PURE ROBUCHON
Beef tenderloin with mushroom duxelles, Cumberland sauce and Robuchon-style mash

MOLLEJAS DE TERNERA GLASEADAS
HUMMUS DE ZANAHORIA'Y GUISANTE, REMOLACHA Y HIERBABUENA
Glazed veal sweetbreads with carrot and pea hummus, beetroot and spearmint

ENTRANA DE BUEY GALLEGO LYO
PURE DE COLIFLOR ASADA, KALE SALTEADO Y TOSAZU
LYO Galician ox skirt steak with roasted cauliflower purée, sautéed kale and tosazu

GUARNICION - SIDES

PATATAS FRITAS EN AOVE / EVOO FRENCH FRIES
PATATAS A LO POBRE / BAKED POTATO SLICES
VERDURAS A LA BRASA / SAUTEED VEGETABLES
PIMIENTOS DEL PIQUILLO / ROASTED PEPPERS

30,00€

25,00€

29,00€

34,00€

32,00€

22,00€

30,00€

+5,00€
+5,00€
+5,00€
+7.00€



CARTA DE BEBIDAS
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