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SOMBRA &8s

SOMBRA
MENU



SOMBRA

APPETIZERS
Skewer of Gordal olive and piparra 6 Malaga olives, 7
with fresh anchovy and anchovy sourdough bread and EVOO
Steamed prawns 12 Anchovy in brioche 7
with cocktail sauce bun with butter
ESTILO NIKKEI
Fried calamari with 15 Mini carnitas tacos 15
Japanese condiments with oregano and mint
Scallop and sea bass tiradito 26 White fish Sakura Maru 24
with cucumber, dill and leche de tigre
Mini fish tacos with 16
coriander mayonnaise
PISOUISLABIS
Russian salad, deep-water rose shrimp 19 Potato, Iberico ham 16
and seafood mayonnaise and Payoyo cheese tortilla
Malaga seafood fry of baby cuttlefish 23 Tuna carpaccio with ponzu 26
fresh anchovy and turbot and citrus mayonnaise
with peppermint aioli

Cecina croquettes 4/ud
Crispy mollete flatbread with pringa, 15
El Pinsapo goat’s cheese,
Piparra pepper and paprika aioli
SEAFOOD AND RICE DISHES
Tuna with tomato and onion 21 Creamy rice of rosemary 34

beef tenderloin
Chargrilled octopus with potato mash 28
and hazelnut vinaigrette Arroz a banda with prawns 32

XL

Crispy fried egg, tuna tartare, 38 Crispy fried eggs, thick lobster 43

foie gras and shoestring potatoes

sofrito and chips



LIGHT AND REFRESHING OPTIONS

Porra antequerana chilled tomato 14
soup with dressed vegetable open pie,
Payoyo cheese and EVOO

Green gazpacho, jalapefio peppers and 9
roasted heart of palm with coriander oil

Butterhead lettuce, Caesar dressing, 21

crispy chicken, Parmesan cheese and
regafias crackers

TUNA

Cubes of roasted beetroot, 19
stracciatella, cheese, egg yolk
honey mustard vinaigrette

Remojon andaluz salad with salt cod, 18
orange, hard-boiled egg, onion
and black olive

Tuna Sashimi toast, red grape, 17
avocado, wasabi lemon cream in a crispy
tortilla wrap

Tuna sashimi flower, truffle cream 26
and miso wine sauce

ALL-TIME CLASSICS

Tuna tataki, mango curry chutney 28
and aji amarillo mayonnaise

Tuna tartare, fino dressing, 29
cured egg yolk and toast

Club Sandwich with crispy 21
fried chicken, truffle mayonnaise,
soft cheese and crispy bacon

Pappardelle bolognese 23
with retinta beef ragu

Squid roll, mollete flatbread 23
with thick squid stew, peppermint
aioli and crispy squid

Don Carlos Patty melt burger, 25
dry-aged Galician beef, Torta del Casar
cheese, truffle mayonnaise and beef

demi glace sauce

Classic Smash Burger, galician beef 21
on a potato roll, crispy bacon
and mature cheddar

Green pesto fusilli pasta, 21/ 34
straciatella di bufala cheese

and cherry tomato confit

Mediterranean style tagliata 28/ 48
with aromatic herb vinaigrette

and nuts



ACOMPANAMIENTOS

Potato and root vegetable crisps 6 Creamy paprika 4
and mustard sauce
Roast potatoes and root vegetables 6
Spicy mayonnaise 4
Asparagus with almond aioli 8
Cruditeées with tahini 6
lemon mayonnaise
DESSERTS
Ice cream 125ml 8 Chocolate, o0il and salt 9
(chocolate, pistachio, vanilla or strawberry)
Pineapple cognac flambé 11

Ice cream 500ml 14
(chocolate, pistachio, strawberry,
lemon or mint)

Exotic fruit platter with 14
peppermint and yuzu citrus jelly

We hope you enjoy your meal

* Please speak to the team for information on the allergens of the dishes on this menu

* All prices are VAT inclusive

with coconut creme anglaise



