
all day menu

we create...   experiences

Price are in EUROS (€) and VAT inc. Karma Members are entitled to 25% discount on listed prices

Please inquire with your server about daily specials or special dietary restrictions.
 Vegetarian,  Nut,   Peanut,  Celery,  Mustard,  Soy,  Sesame,  Crustacean,  Mollusks

 Egg,  Lactose,  Gluten,  Fish,  Sulfit

ENTRANTES FRÍOS
COLD STARTERS

Jamón ibérico de bellota, servido con un crujiente pan de cristal con emulsión de 
tomate y aceite de oliva virgen extra 
Iberian ham crostini of cristal bread, with tomato emulsion and extra virgin olive oil   

€24.00

Selección de quesos artesanales, acompañados de frutos secos y mermelada de ciruela.
Selection of local artisanal cheeses, accompanied with nuts and plum jam     

€15.00

Porra antequerana, con taquitos de jamón ibérico y huevo cocido.  (opción vegetariana)
Traditional soup from Málaga, made with fresh vegetables, boiled egg and iberian ham   

€14.00

Gazpacho de fresas, servido con polvo de queso feta helado y esencia de albahaca 
A slightly sweeter more refreshing version of the Andalusian gazpacho, topped with frozen feta 
cheese powder and basil essence  

€16.00

Hummus de garbanzo especiado, servido con un crudité de verduras baby frescas. 
Spiced chickpea hummus, served with fresh crisp baby vegetable crudité     

€12.00

ENTRANTES CALIENTES
HOT STARTERS

Croquetas caseras de jamón ibérico (6 unidades)
Creamy  ham croquettes, made from bechamel and coated in breadcrumbs 6 units)      

€12.00

Croquetas caseras de queso de cabra Payoya y cebolla caramelizada, 6 unidades 
Payoyo goat cheese croquettes stuffed with caramelized onions  (6 units)      

€12.00

Ensalada César, elaborada con brotes frescos, pollo crujiente, cherrys, salsa césar, 
croutons y queso grana padano
Crisp Caesar style salad tossed with fresh sprouts, crispy chicken, cherry tomatoes, caesar dressing, 
croutons, and grana padano cheese      

€14.00

Langostinos al ajillo, aromatizados con vino de jerez y perejil fresco
Traditional Pil-pil prawns baked in a casserole with local spices, sherry wine and parsley   

€14.00

Tortilla de patatas, con patata agría, huevos y cebolla dulce
Chef’s signature famous dish of Spain, a creamy casserole made of heirloom potatoes, onions, and 
eggs- a must try!     

€12.00
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PLATOS PRINCIPALES
MAIN DISHES

Pata de pulpo a la parrilla, sobre una base de puré de boniato especiado.
Grilled Octopus, nestled  on top of a spiced sweet potato puree     

€24.00

Salmón asado, acompañado con verduras frescas salteadas
Roasted salmon with fresh vegetables sautéed       

€24.50

Rosada a la plancha, con patata cocida y salteado de tomates secos
Grilled local Rosada fish filet, served  with boiled potatoes and sautéed sun-dried tomatoes 

€19.00

Carrillada Ibérica, estofada lentamente con jugo de carne y vino tinto y servida con 
cremoso de patata
Slow braised Iberian pork cheeks with red wine and served on top of a creamy potato puree    

€24.00

Chuletas de cordero lechal a la parrilla con patatas asadas con romero, ajo y tomillo
Grilled Lamb chops, served with rosemary roasted potatoes with garlic and fresh thyme 

€22.00

Solomillo de vaca con cremoso de patata, Foie braseado y jugo de carne. 
Beef tenderloin over a creamy potato puree, with braised foie gras, and natural jus   

€32.00

Hamburguesa La Herriza: carne de ternera, queso manchego, pepinillo, bacon, cebolla 
caramelizada y brotes frescos.
La Herriza burger: patty beef, manchego cheese, bacon, pickles, caramelized onions and fresh sprouts. 
        

€16.00

Pisto de verduras de temporada con huevo frito. 
Seasonal vegetable ratatouille with fried egg.      

€12.00

Verduras baby guisadas con caldo de verduras y huevo poché. 
Flavorful stew of baby vegetables topped with a poached egg        

 €18.00

PINSA ROMANA
ROMAN PINSA

Margarita ,  Prosciutto, funghi      €12.00

PLATO DE PASTA AL GUSTO 
PASTA DISH OF YOUR CHOICE

Macarrón o spaghetti, Salsa pesto ,  
Salsa boloñesa, Salsa de tomate y albahaca    

€12.00


