
SUNSHINE
SERVED DAILY Beachside

Bites

COCKTAILS

GOLDEN
HOUR Sips

MENU & MORE

MARBELLA,

SPAIN

SWEETS

OOL DAY
Treats

P



SEASONAL VEGETABLE CRUDITÉS  14 
ARTICHOKE & CONFIT LEMON MAYO 
(E | D | CE | M)

WHIPPED HUMMUS  12.50
HUMMUS - CRACKERS - SESAME SEEDS 
(G | SE)

CHILLED FRUTTI DI MARE  19.50
CALAMARI - SHRIMP - OCTOPUS - KALAMATA
OLIVES - CHERRY TOMATOES - CAPER BERRIES
PICKLED ONIONS - CARROTS - CELERY
(C | F | CE | SU | MO) 

PAN-SEARED SEABASS  26
GRILLED MEDITERRANEAN VEGETABLES - BASIL PESTO

(F | D | N)

HONEY ZA’ATAR ROASTED CORNISH HEN  29.50
PEARL COUSCOUS SALAD – HERBED YOGURT SAUCE

(G | D)

MUSSELS ALLA PUTTANESCA  22
TOMATO SAUCE - ANCHOVY - CAPERS -

GREEN OLIVES - BASIL
(F | CE | SU | MO)

LINGUINE ALLE VONGOLE  24
CLAMS - WHITE WINE - GARLIC - OLIVE OIL

(G | SU | MO)

MAINS
OF THE MOMENT

SIDES
FRENCH FRIES

MIXED LEAF SALAD

GRILLED MEDITERRANEAN VEGETABLES

PEARL COUSCOUS SALAD
(G)

SUMMER
SWEETS

6.50

KIDS

MENU
CHICKEN MILANESE
BREADED CHICKEN BREAST - FRESH CUT FRIES
(G) 

FRESH FRUIT PLATE  14
FRESH, SLICED SUMMER FRUITS

BISOU BAGUETTE  26
ENTRECOTE BEEF - TOMATOES - HONEY DIJON -

FRENCH-STYLE CORNICHON
SERVED WITH FRESH CUT FRIES INSIDE +4

(G | M | SU)
FALAFEL CHICKPEA FRIES  10
SERVED WITH SPICED TOMATO SALSA
(SE) 

OCTOPUS À LA PLANCHA  22
RED PEPPER MUHAMMARA - GREEN TAPENADE POTATO SALAD
BLACK OLIVES 
(F | SU | MO) 

SUNKISSED

STARTERS

CHARRED WATERMELON & HALLOUMI  18.50
MINT - PISTACHIOS - CHILI LEMON VINAIGRETTE 
(D | N | SU) 

WARM GOAT CHEESE & CONFIT TOMATOES  22
THYME OIL - GARLIC - TOASTED FOCACCIA
(G | D) 

PROSCIUTTO DI PARMA  18
PARMA HAM - CANTALOUPE MELON 

GARLIC MUSSEL BRUSCHETTA  14
STEAMED MUSSELS - WARM CHERRY TOMATOES 
(G | M | MO) 

MEDITERRANEAN CHEESEBURGER  29
ANGUS BEEF - SMOKED SCAMORZA - TOMATO

PICKLES - FRESH CUT FRIES
(G | E | D | SU)

SE
ASONAL GREENS

TOMATO TONNATO  22
HEIRLOOM TOMATOES - BUFFALO MOZZARELLA - CAPER BERRIES
PICKLED ONIONS - TUNA TONNATO DRESSING - BASIL - ARUGULA
(F | D | SU) 

SUMMER GODDESS SALAD  24
BUTTERHEAD LETTUCE - AVOCADO - GREEN BEANS - SHRIMP - CUCUMBER
CHERRY TOMATOES - RADISH - GREEN GODDESS DRESSING - CROUTONS
(G | C | F SU)  

CHICKEN CAESAR MILANESE  25
BREADED CHICKEN BREAST - POACHED EGGS - ROMAINE LETTUCE
CAESAR DRESSING - CRISPY BACON - PARMESAN - CROUTONS
(G | E | F | D | M | SU) 

FRESH FRUIT & FETA SALAD  22.50
FENNEL - MANGO - GRAPEFRUIT - ROMAINE - CHERRY TOMATOES - SNOW PEAS
CHIVES - ZA’ATAR DATE DRESSING 
(D | M) 
ADD SHRIMP - 6
(C) 

HANDHELD   & HEAVENLY

FALAFEL PITA  18.50
RED CABBAGE & CARROT SLAW - PICKLED MINI CUCUMBERS

SHREDDED BABY GEM LETTUCE - YOGURT TAHINI SAUCE
(G | E | D | SE | SU)

GRILLED VEGETABLE FOCACCIA  18
MOZZARELLA - BASIL PESTO

SUNDRIED TOMATOES - ARUGULA
(G | D | N)

FUSILLI STRACCIATELLA  25
CHERRY TOMATO SAUCE - BASIL - STRACIATELLA

(G | D)

KIDS CHEESEBURGER 
FRESH CUT FRIES
(G | D) 

SEABASS FILET
STEAMED SEASONAL VEGETABLES & POTATOES
(F) 

FUSILLI PASTA 
CHOICE OF BUTTER, TOMATO, OR BOLOGNESE SAUCE
(G | IF WITH BUTTER: D) 

BERRIES & CREAM  12
PLAIN YOGURT - BERRIES - CANDIED ORANGES - MINT - BASIL

(D)

FRESH-CHURNED ICE CREAM  9.50
FIORDILATTE ICE CREAM

EXTRA TOPPINGS: FRESH STRAWBERRIES - CHOCOLATE CHIPS
- CARAMELIZED HAZELNUTS +2.50

(E | P | D)

POACHED PEACHES  10
CHEESECAKE CREAM - PISTACHIO CRUMBLE

(D | N)

CHURROS  8
DULCE DE LECHE SAUCE

(G | D)

15

PLEASE NOTIFY YOUR SERVER OF ANY ALLERGIES. *CONSUMING RAW OR
UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL
CONDITIONS. ALL PRICES ARE IN € CURRENCY AND INCLUSIVE OF A VAT AND A

15% SERVICE CHARGE. 

CHOCOLATE & OLIVE OIL MOUSSE  14
SEA SALT - TOASTED ALMONDS

(D | N)
GLUTEN = G  |  CRUSTACEANS = C  |  EGG = E  |  FISH = F  |  PEANUT = P 
SOY = S  |  DAIRY/MILK = D  |  NUTS = N  |  CELERY = CE  |  MUSTARD = M 
SESAME = SE  |  LUPIN = L  |  MOLLUSC = MO
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MONASTERIO DE PALAZUELOS | SAUVIGNON BLANC | RUEDA  10

VIVOLO DI SASSO | PINOT GRIGIO | DELLE VENEZIE  12

THE BEACH BY WHISPERING ANGEL | CHATEAU D’ESCLANS | 

COTES DE PROVENCE  12

CLOE | GARNACHA | RONDA  14

CASTILLO DUCAY | GARNACHA, TEMPRANILLO, 

CABERNET SAUVIGNON | CARINENA  10

PERELADA FESTIVAL BRUT ROSÉ  60

MOET & CHANDON ICE IMPÉRIAL ROSÉ  175

TAITTINGER PRESTIGE ROSÉ  195

LAURENT-PERRIER CUVÉE ROSÉ  250

DOM PERIGNON ROSÉ VINTAGE  895

BOTTLE SERVICE
BELVEDERE  250

GREY GOOSE  275

GREY GOOSE ALTIUS  500

BELVEDERE B10  750

VODKA
BOMBAY SAPPHIRE  225

HENDRICK’S  250

GIN MARE  275

MONKEY 47  325

GIN
BACARDÍ LIMON  225

THE KRAKEN  250

BUMBU  275

RON ZACAPA XO  500

RUM

BEER, SODAS & COFFEE
WINE GLASS 

MADRI  8

PERONI  8

CORONA  9

CORONA 0.0%  9

BEER
COCA-COLA  5

COCA-COLA ZERO  5

FANTA LIMON  5

FANTA ORANGE  5

ROYAL BLISS TONIC  5

SPRITE  5

FUZE TEA LIMON  5

RED BULL  7

RED BULL ZERO  7

ACQUA PANNA  8

SAN PELLEGRINO  8

CHAMOMILE  5

EARLY GREY  5

JASMINE PETAL  5

PEPPERMINT  5

ENGLISH BREAKFAST  5

TROPICAL GREEN  5

ESPRESSO  5

DOUBLE ESPRESSO  7

FLAT WHITE  5

CAPUCCINO  5

LATTE  7 

AMERICANO  5

MACCHIATO  5

MONASTERIO DE PALAZUELOS | SAUVIGNON BLANC | RUEDA  42

VIVOLO DI SASSO | PINOT GRIGIO | DELLE VENEZIE  45

CLOE | CHARDONNAY | RONDA  55

PACO Y LOLA | ALBARINO | RIAS BAIXAS  65

MINUTY PRESTIGE BLANC | CHATEAU MINUTY | COTES DE PROVENCE  70

SANCERRE “LE VALLON” | DOMAINE FOUASSIER | LOIRE  95

PERELADA FESTIVAL BRUT  55

TAITTINGER BRUT RÉSERVE  150

MOET & CHANDON ICE IMPÉRIAL  175

RUINART BLANC DE BLANCS BRUT  250

DOM PÉRIGNON VINTAGE  595

THE BEACH BY WHISPERING ANGEL | CHATEAU D’ESCLANS | 

COTES DE PROVENCE  48

CLOE | GARNACHA | RONDA  50

SYMPHONIE | MAISON SAINTE MARGUERITE | COTES DE PROVENCE  65

MIRAVAL | CHATEAU MIRAVAL | COTES DE PROVENCE  80

MINUTY 281 | CHATEAU MINUTY | COTES DE PROVENCE  150

LES CLANS | CHATEAU D’ESCLANS | COTES DE PROVENCE  195

CASTILLO DUCAY | GARNACHA, TEMPRANILLO, 

CABERNET SAUVIGNON | CARINENA  40

CHIVITE LEGARDETA | SYRAH | NAVARRA  55 

DOMAINE BOUSQUET RESERVA | MALBEC | MENDOZA  70

PENFOLDS BIN 28 | SHIRAZ | BAROSSA VALLEY  95

JAMESON  225

JOHNNIE WALKER BLACK LABEL  250

GLENMORANGIE 10 YEAR OLD  275

JOHNNIE WALKER BLUE LABEL  750

SOFT DRINK WATER TEA & INFUSION

COFFEE

WINE & CHAMPAGNE
CHAMPAGNE / CAVA ROSECHAMPAGNE / CAVA

PERELADA FESTIVAL BRUT  10

PERELADA FESTIVAL BRUT ROSÉ  10

WHITE WINE 

CAVA GLASS

ROSÉ WINE

RED WINE PATRON SILVER  325

PATRON REPOSADO  350

PATRON EL ALTO  650

CLASE AZUL REPOSADO  725

DON JULIO 1942  750

TEQUILA WHISKY

PLEASE NOTIFY YOUR SERVER OF ANY ALLERGIES. *CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. ALL PRICES ARE IN € CURRENCY AND INCLUSIVE OF A VAT AND A 15% SERVICE CHARGE. 

PLEASE NOTIFY YOUR SERVER OF ANY ALLERGIES. *CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. ALL PRICES ARE IN € CURRENCY AND INCLUSIVE OF A VAT AND A 15% SERVICE CHARGE. 
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PLEASE NOTIFY YOUR SERVER OF ANY ALLERGIES. *CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. ALL PRICES ARE IN € CURRENCY AND INCLUSIVE OF A VAT AND A 15% SERVICE CHARGE. 

PLEASE NOTIFY YOUR SERVER OF ANY ALLERGIES. *CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. ALL PRICES ARE IN € CURRENCY AND INCLUSIVE OF A VAT AND A 15% SERVICE CHARGE. 



COCKTAIL MENU

COSTA DEL SOL SUNSET
VODKA | MIXEN CITRUS LIQUEUR | FRESH WATERMELON JUICE

FRESH STRAWBERRY JUICE | HOMEMADE ROSEMARY SYRUP

GIN & TROPIC
GIN | MIXEN CITRUS LIQUEUR | SUGAR

 COCONUT & LEMON-BASIL FOAM

GOLDEN HOUR
 LAPSANG-INFUSED BACARDÍ CARTA BLANCA WHITE RUM

BACARDÍ 8 | LEMON JUICE | PINEAPPLE JUICE
MANGO PURÉE | PINK PEPPER

BANANA BEACH
SILVER TEQUILA | LICOR 43 | LEMON JUICE | BANANA PURÉE

PALOMA PEACH CLUB
SILVER TEQUILA | APEROL | PEACH PURÉE

HOMEMADE HONEY CORDIAL | GRAPEFRUIT SODA

SIGNATURES 18

APEROL SPRITZ
APEROL | SODA | CAVA

HUGO SPRITZ
ST-GERMAIN | SODA | CAVA |  MINT LEAVES

MELON POP
 MELON LIQUEUR | TRIPLE SEC | RASPBERRY PURÉE

GRAPEFRUIT JUICE | CAVA

SPRITZ 19 

SIESTA & FIESTA
VODKA | LEMON JUICE | HOMEMADE ORANGE OLEO SACCHARUM

MANDARIN SORBET | CAVA

ANDALUSIAN MULE
ROSEMARY-INFUSED BACARDÍ CARTA BLANCA | LEMON JUICE
 APPLE JUICE | HOMEMADE GALANGAL CORDIAL | YUZU PURÉE

THYME TO CHILL
PISCO | LEMON JUICE | HOMEMADE LEMON THYME CORDIAL

 PEAR PURÉE

SENORA MARIA 
SHERRY WIN | MANZANILLA WINE | PESTO | LEMON JUICE 

 TOMATO JUICE | PERRINS SAUCE | TABASCO | CELERY SALT

TWIST ON CLASSICS 18 

TOKYO EN LA PLAYA
SAKE | LEMON JUICE | HOMEMADE LEMONGRASS SYRUP 

SHISO LEAVES 

FLAMINGO CLUB  
BACARDÍ LIMON | CHAMBORD | LEMON JUICE 
FRESH PASSIONFRUIT | MINT LEAVES | SODA

SUNSET PARADISE 
BASIL-INFUSED GIN | GRAPEFRUIT JUICE 

 MELON PURÉE | GRAPEFRUIT SODA 

MOJITOS 18

PEACH PLEASE
LIPTON TEA | LEMON JUICE | GRAPEFRUIT JUICE | PEACH JUICE

PEACH PURÉE | HOMEMADE ROSEMARY & GINGER SYRUP 

POOLSIDE COOLER
COCONUT PURÉE | FRESH CUCUMBER JUICE

LEMON JUICE | MINT | SODA

CREAM ON
VANILLA ICE CREAM | STRAWBERRIES | DIGESTIVE COOKIE

MOCKTAILS 16

VITAMIN SEA 
FRESH PINEAPPLE | BLUEBERRIES | PASSIONFRUIT | LEMON JUICE | AGAVE 

BEACH BREAKFAST 
BANANA | KUMQUATS | GREEK YOGURT | VANILLA

BEET THE HEAT
CRANBERRY JUICE | BEETROOT PURÉE 

HOMEMADE BLACKBERRY CORDIAL | HONEY WATER

HEALTHY SIPS 16

SUN BOOST 
FRESH ORANGE JUICE | GINGER | TURMERIC

IMMUNITY-BOOSTING AND ANTI-INFLAMMATORY

WAKE UP CALL 
FRESH GINGER | LEMON JUICE | CAYENNE 

NATURALLY ENERGIZING AND METABOLISM-BOOSTING

BEACH BEAUTY
COCONUT WATER | MARINE COLLAGEN | PINEAPPLE JUICE

HYDRATING, COLLAGEN-RICH, AND GLOW-ENHANCING

WELLNESS SHOTS 10

PLEASE NOTIFY YOUR SERVER OF ANY ALLERGIES. *CONSUMING RAW OR
UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY

INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE
CERTAIN MEDICAL CONDITIONS. ALL PRICES ARE IN € CURRENCY AND

INCLUSIVE OF A VAT AND A 15% SERVICE CHARGE. 

FRAPPE Y OLÉ  16
COFFEE | COCONUT MILK | VANILLA SYRUP 

HAZELNUT CREAM

LUCIA’S FRAPPUCCINO  19 
BACARDÍ 8 | FRANGELICO | COFFEE

CARAMEL SYRUP | CREAM

COOKIE MARTINI  19
VODKA | KAHLUA | BAILEYS
COFFEE | COOKIE FOAM

CHAI LATTE  16
CHAI TEA | MILK

CINNAMON CREAM

COFFEE

SOL Y SAL
SILVER TEQUILA | TRIPLE SEC | LIME JUICE

CASA MEZCALITA
MEZCAL | TRIPLE SEC | LIME JUICE

PICAPICA
SILVER TEQUILA | ANCHO REYES SPICY LIQUEUR

 LIME JUICE | MANGO PURÉE

LA PLAYA MARGARITA
SILVER TEQUILA | TRIPLE SEC | LIME JUICE | FRUIT PURÉE
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COCKTAIL MENU

COSTA DEL SOL SUNSET
VODKA | MIXEN CITRUS LIQUEUR | FRESH WATERMELON JUICE

FRESH STRAWBERRY JUICE | HOMEMADE ROSEMARY SYRUP

GIN & TROPIC
GIN | MIXEN CITRUS LIQUEUR | SUGAR

 COCONUT & LEMON-BASIL FOAM

GOLDEN HOUR
 LAPSANG-INFUSED BACARDÍ CARTA BLANCA WHITE RUM

BACARDÍ 8 | LEMON JUICE | PINEAPPLE JUICE
MANGO PURÉE | PINK PEPPER

BANANA BEACH
SILVER TEQUILA | LICOR 43 | LEMON JUICE | BANANA PURÉE

PALOMA PEACH CLUB
SILVER TEQUILA | APEROL | PEACH PURÉE

HOMEMADE HONEY CORDIAL | GRAPEFRUIT SODA

SIGNATURES 18

APEROL SPRITZ
APEROL | SODA | CAVA

HUGO SPRITZ
ST-GERMAIN | SODA | CAVA |  MINT LEAVES

MELON POP
 MELON LIQUEUR | TRIPLE SEC | RASPBERRY PURÉE

GRAPEFRUIT JUICE | CAVA

SPRITZ 19 

SIESTA & FIESTA
VODKA | LEMON JUICE | HOMEMADE ORANGE OLEO SACCHARUM

MANDARIN SORBET | CAVA

ANDALUSIAN MULE
ROSEMARY-INFUSED BACARDÍ CARTA BLANCA | LEMON JUICE
 APPLE JUICE | HOMEMADE GALANGAL CORDIAL | YUZU PURÉE

THYME TO CHILL
PISCO | LEMON JUICE | HOMEMADE LEMON THYME CORDIAL

 PEAR PURÉE

SENORA MARIA 
SHERRY WIN | MANZANILLA WINE | PESTO | LEMON JUICE 

 TOMATO JUICE | PERRINS SAUCE | TABASCO | CELERY SALT

TWIST ON CLASSICS 18 

TOKYO EN LA PLAYA
SAKE | LEMON JUICE | HOMEMADE LEMONGRASS SYRUP 

SHISO LEAVES 

FLAMINGO CLUB  
BACARDÍ LIMON | CHAMBORD | LEMON JUICE 
FRESH PASSIONFRUIT | MINT LEAVES | SODA

SUNSET PARADISE 
BASIL-INFUSED GIN | GRAPEFRUIT JUICE 

 MELON PURÉE | GRAPEFRUIT SODA 

MOJITOS 18

PEACH PLEASE
LIPTON TEA | LEMON JUICE | GRAPEFRUIT JUICE | PEACH JUICE

PEACH PURÉE | HOMEMADE ROSEMARY & GINGER SYRUP 

POOLSIDE COOLER
COCONUT PURÉE | FRESH CUCUMBER JUICE

LEMON JUICE | MINT | SODA

CREAM ON
VANILLA ICE CREAM | STRAWBERRIES | DIGESTIVE COOKIE

MOCKTAILS 16

VITAMIN SEA 
FRESH PINEAPPLE | BLUEBERRIES | PASSIONFRUIT | LEMON JUICE | AGAVE 

BEACH BREAKFAST 
BANANA | KUMQUATS | GREEK YOGURT | VANILLA

BEET THE HEAT
CRANBERRY JUICE | BEETROOT PURÉE 

HOMEMADE BLACKBERRY CORDIAL | HONEY WATER

HEALTHY SIPS 16

SUN BOOST 
FRESH ORANGE JUICE | GINGER | TURMERIC

IMMUNITY-BOOSTING AND ANTI-INFLAMMATORY

WAKE UP CALL 
FRESH GINGER | LEMON JUICE | CAYENNE 

NATURALLY ENERGIZING AND METABOLISM-BOOSTING

BEACH BEAUTY
COCONUT WATER | MARINE COLLAGEN | PINEAPPLE JUICE

HYDRATING, COLLAGEN-RICH, AND GLOW-ENHANCING

WELLNESS SHOTS 10

PLEASE NOTIFY YOUR SERVER OF ANY ALLERGIES. *CONSUMING RAW OR
UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY

INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE
CERTAIN MEDICAL CONDITIONS. ALL PRICES ARE IN € CURRENCY AND

INCLUSIVE OF A VAT AND A 15% SERVICE CHARGE. 

FRAPPE Y OLÉ  16
COFFEE | COCONUT MILK | VANILLA SYRUP 

HAZELNUT CREAM

LUCIA’S FRAPPUCCINO  19 
BACARDÍ 8 | FRANGELICO | COFFEE

CARAMEL SYRUP | CREAM

COOKIE MARTINI  19
VODKA | KAHLUA | BAILEYS
COFFEE | COOKIE FOAM

CHAI LATTE  16
CHAI TEA | MILK

CINNAMON CREAM

COFFEE

SOL Y SAL
SILVER TEQUILA | TRIPLE SEC | LIME JUICE

CASA MEZCALITA
MEZCAL | TRIPLE SEC | LIME JUICE

PICAPICA
SILVER TEQUILA | ANCHO REYES SPICY LIQUEUR

 LIME JUICE | MANGO PURÉE

LA PLAYA MARGARITA
SILVER TEQUILA | TRIPLE SEC | LIME JUICE | FRUIT PURÉE
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