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MARBELLA - DONCARLOS
Our Manero preserves
Razor clams in olive oil 77 © 20
Cockles in brine 7 © 25
Fresh Anchovies in vinegar = 25
Pickled mussels 7 22
Pickled spicy mussels 7 . 22
Anchovies from Santofia . ¢ ([ 35
Premium cockles in brine 7 39
Gourmet Sandwiches
Pastrami sandwich ¥ (¢ 207 18
Pesto sandwich, with green asparagus and parmesan cheese ([ ([, 18
MANERO sandwich, with Iberian ham, mozzarella and truffle ¢ 7 18
“MINI” beef Pepito with truffle butter ([ - 13
Kobe beef mini-burger ¢ (] 15
MANERO Calamari Roll ¢ 7 1 18
MANERO Lobster roll (1 (0b 2 =00 s 45
Manero Tapas
Iberian cured ham croquette (L 4,5
Oxtail croquette ¥ (] 4,5
Boletus and ham croquette ([ 4,5
“Gilda” Skewer with Olive, Anchovy and Piparra Pepper = 8
MANERO Russian salad @ = & 15
Seafood salad with red prawns = = 20
Garlic prawns with cured pork spread = - 30

Prices indicated in euro - VAT included - www.barmanero.es
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Oscietra Golden Caviar

Oscietra Golden Caviar tin of 20g /[0 )¢ 70
Oscietra Golden Caviar tin of 50g ([ ) (o 150
Oscietra Golden Caviar tin of 100g = (0 0 250
Add 10g of caviar to any dish 25
Selection of Caviar Bites, tray

Selection of Caviar Bites, 6 pcs = 95
Selection of Caviar Bites, 12 pcs 180
Caviar bites selection

By the spoon Caviar Oscietra5g 15
Oyster n°2 Daniel Sorlut, with Oscietra Caviar 5g = 20
Slice of Smoked Salmon with Oscietra Caviar 5g 20
Beef Cecina with Caviar Oscietra 5g 20
Slice of bluefin tuna and Oscietra Caviar 5g = )¢ (00 /(7 20
Baby potatoes, with sour cream and Oscietra Caviar 5g = (| 20
King Crab with Oscietra Caviar 5g = 20
Seafood salad with Oscietra Caviar 5g ([ ()0 & L0 00y 20
Grilled bread with butter and Oscietra Caviar 5g 20

Prices indicated in euro - VAT included - www.barmanero.es
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Selected seafood

Oyster n°2 Daniel Sorlut 9
Santa Pola shrimp boiled in sea water, 100g . 30
Red Prawn Carpaccio 35
Boiled king crab, 100g ¢ . 39
Grilled king crab leg, 100g " = . /7 39
MANERO seafood platter: Oysters prawns,

king crab and 20g of Caviar & ([~ L g0y 180

Pure acorn-fed Iberian ham, cured meats and cheeses

Cheese board MANERO ([ (0 25
Beef jerky with parmesan (| 29
Iberian cured meat MANERO board - Maldonado # 29
Acorn-fed Iberian Ham MANERO - Maldonado 30
Salads and Vegetables

Confit artichoke - 9
Selected tomatoes with piparras - 20
Selected tomatoes with manero tuna belly = /. 30
Grilled confit leek )/ (¢ 25
Zucchini carpaccio (| | (o 29
Caesar salad (1> = (b 29
Lobster and smoked salmon salad == [ = (0 49

Prices indicated in euro - VAT included - www.barmanero.es
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Starters

Mediterranean bluefin tuna tartare > 5 " () /0¥ 29
Open omelette with prawns @ & 30
Carpaccio Manero’s Bar = [ & & 35
Stews and Spoon Dishes

MANERO pumpkin and black truffle cream " ([ 18
Carlos Mother's Cannelloni ¢ [ 25
“El huevo Bistro”, fried egg with caviar and cauliflower purée " (0= | 25
Lentils with foie gras escalope and red prawns | 29
Paella Manero, Mediterranean style

Dry paella

Paellas for 2 or 4 servings

Arroz a banda (rice dish), price pp = 35
Vegetable rice, price pp 35
Seiforet rice with prawns and bluefin tuna, price pp = 35
Wild free range coquelette rice, price pp 35
Creamy paella

Paellas for 2 or 4 servings

Creamy rice with red prawns, price pp = (7 35

Prices indicated in euro - VAT included - www.barmanero.es
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Fish

Line-Caught Hake = (grilled or lightly battered fried) 40
Grilled wild sea bass (1/2 piece) 45
Hake Wellington () 4 (7 (for 2 people or sharing) 75
Meats

Wild Free-Range Coquelet, Grilled with Morel Sauce [ 35
Sirloin spianata with Mediterranean herbs 35
Manero Kobe beef burger with french fries ¢ ¢ (] 35
Manero's Entrecote, 300g 45
Manero's Entrecote, 600g 20
Grilled sirloin steak 45
Roasted Suckling Goat Shoulder 49
Side dishes

Mashed potatoes purée 12
Green salad with spring onion and vinaigrette - 12
French fries ¥ 12
Grilled green asparagus with pesto and parmesan (| (1, 12

Prices indicated in euro - VAT included - www.barmanero.es
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Desserts

Chocolate bar with salt and olive oil ¥ | 10
Manero’s Cheese flan (] 15
Manero’s Tiramisu with cinnamon and lemon milk ice cream ([ # )0y 15
Affogato Manero (decaffeinated option) (| 15
Mille-feuille with vanilla ice cream and red berries ([ ¥ () 15
“Torrija” French toast with vanillaice cream ' ([ (b 18
Super Profiterole with vanilla ice cream and hot chocolate sauce (L% )0 18
Espresso Martini (decaffeinated option) 20
Ice cream

Vanilla Ice Cream ()(], 12
Chocolate ice cream /(] 12
Jijona nougat ice cream /) ([ (b 12
“Leche Merengada” cinnamon and lemon milk ice cream ) ) (00 12

Prices indicated in euro - VAT included - www.barmanero.es
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Kids Menu
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Starters

Iberian cured ham croquette (2 units) (] 8
MANERO Russian salad ¢ [ 8
Main

Mini beef sirloin sandwich © [ 12
Kobe beef mini-burger (] 12
Pasta with tomato and parmesan cheese ¥ (] 12
Wild Free-Range Coquelet, grilled with Morel Sauce ) 14
Lightly battered fried hake @ ) 14
Side dish

French fries or mashed potatoes purée (| 6
Desserts

Artisanal ice cream - Chocolate or Vanilla (/) ] 6
Chocolate bar ¢ (| 6
Cheese flan [ 6

Prices indicated in euro - VAT included - www.barmanero.es
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ALLERGIES AND INTOLERANCES

If you have allergies or intolerances, it is important that you
let us know before starting, thank you.

All our dishes may contain some ALLERGENS food among their ingredients.
(EU Regulation 1169/2011)

$ Cereals containing gluten Milk (including lactose) @ Egg @ Peanut % Nuts and seeds H\ Crustaceans

gMustard )X_0 Fish O% Sesame § Soybeans W Celery @ Molluscs gSylphites @5) Lupins

In this establishment all fish products to be consumed raw or undercooked have been previously frozen
at a temperature equal to or lower than -20°C for at least 24 hours or -35°C for at least 15 hours,
in order to destroy possible parasitism by anisakis or its larvae, or they come from aquaculture

systems that guarantee that they are free of anisakis.

IN COMPLIANCE WITH THE INFORMATIVE OBLIGATIONS OF R.D. 1021/2022.

Table service, bread and extra virgin olive oil tasting: €5 per guest



