
PRÍNCIPE DE ASTURIAS
RESTAURANT



In our kitchen, we prepare gastronomy that cares for the planet
and respects the environment. In addition, our teams, through
their best practices, are committed to making a positive impact

on the environment.
A large selection of the dishes on our menu are made with local,
seasonal products, fruit and vegetables grown according to the
natural cycle of the seasons and from organic farming, species-

friendly fishing and meat from certified sustainable livestock
farms.

Our suppliers have the following certifications:
Global Gap: Good agricultural practices and respect for animal

welfare. 
MSC: Certified sustainable fishing.

Restaurant
PRÍNCIPE DE ASTURIAS



TASTING MENU

Burrata, buckwheat, pomegranate sweet-and-sour pumpkin
Codorníu Collecta Grand Rosé Reserva D.O. Cava 

Pinot Noir, Trepat, Xarel·lo

Gazpachuelo malagueño with smoked eel
La Ola del Melillero D.O. Sierras de Málaga

Pedro Ximénez

Sautéed wild mushrooms with a slow cooked poached egg
Don José Oloroso D.O. Jerez

Palomino Fino

Loin of cod with sweet corn and squid ink sauce
Cuvée Madame A.O.P. Côtes de Provence

Mourvèdre, Syrah, Cinsault, Garnacha

Smoked duck breast with parsnip
Acontia 365 D.O. Toro

Garnacha tinta

Apple and cinnamon trifle with Málaga sweet wine
Pajarete D.O. Málaga

Moscatel, Pedro Ximénez

Menu available by reservation only, last order for lunch time at 15:00 hrs,
last order for dinner time at 21:00 hrs.

Price without pairing
115 € p/p

Price with pairing
145 € p/p



LIST OF ALLERGENS

Celery

Crustaceans

Peanuts

Gluten

Egg

Tree nuts

Lupin

Milk

Molluscs

Sesame

Fish

Mustard

Sulphites

Soy

All our dishes may contain traces of allergens.
It is very important to consult our staff in advance.


