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Are you organising the Christmas party?
We know everything that goes into

i roa vey organising a celebration. That's why we want ./ &
P M e s g to thank you for your trust with a |\L./ /

€25 GIFT VOUCHER*.
Make your reservation during the month of
November and enjoy your gift voucher at any

WO Imutes ING rOasn wath oy

MAIN COURSE

: of our restaurants from 7 to 31 January 2027. REESTHA U RA“N'TE 9 _ .
= ANEUS
_ ' ) .
4 O

ANGUS SIRLOIN "ENTRECOTE" 2509 "
to your liking and served with baked pota : _' e,

.

RESERVATIONS: CARNES A LA BRASA
ANGUS ES STEAKHOUSE
A VODKA
(nNg prown
Juce MARBELLA MUELLE UNO
Avenida del Dugue C.C. Musila Une, Local 55 CHRISTMAS MENU "
DESSERT de Ahumada, § Puarte de Milaga
Marbella Malaga 2026
DULCE DE L[f.; HE P '. CAKE TeL 9519150 % Tel: 952 001120
‘ -
nu includes PLAYAMAR TORREQUEBRADA ﬁ?
ught Heineker Paseo Maritimo 69 Av. del Sol, 5
: ct wine Torremolinos (detras -Sunset Beach)
Malaga Benalmadena

Tel: 95150 5353

PUERTO MARINA
Puerto Marina
Banalmadena

Tel 952 575 798

Tel: $51 778 773

FUENGIROLA
Pasaje de Correos, 4
C. Larga, 8
Fuengirola
Tel: 607 006 697

MENUS TO SHARE
MOMENTS TO REMEMBER
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MENU B MENU C MENU D

STARTERS STARTERS WELCOME COCKTAIL
TO SHARE TO SHARE STARTERS

TO SHARI
ROASTED RED PEPPER HU ; SEASONAL TOMATO TARTARE

A P ve F S " ’ " ) r - od ELAY
YWD warmnuts n ; J WALHh smmoked Bulfalo mo Nehg onNg & V) ) - —~ —
WAGYU CECINA

ruffie oV and smorxed Idiaxabal cheese

DUO OF HOMEMADE CROQU T CUS BEEF BURGER SLIDERS
Creamy cured beef and chori-pollo croque VN 4 us gourmet beef burgers WWICK EC CRAS
Creamy cured beef ¢ hor+y tDe ) DUCK FOIE GRAS

20 and rogst ¢l Ken)w 1A y J )
YWIN CQramey andg 1easted ivie

14 |:_,\|tv||;y|~.“
WARM SALAD
: T — YE A - AU
)N OF ARGENTINIAN EMPANAD nacrh and chararilled cwuaet &
wach and chargrilied sweet p

Menonito, shre oo GRILLED SAUSAGE PLATTER :
wWith yoghurt cream and muts

spinach with chees Cnolio chorize. biock pudaing and

ra Chistorre saus FIRST COURSE

MAIN COURSE X
CHOICE OF MAIN COURSE CONFIT CORVINA
CHO oot t cream and green aioli
ANGUS SIRLOIN "ENTREC
Cooked to your liking and served with baked ¢ ) ANGUS RIB-EYE 300g SECOND COURSE
Cooked 1o your liking and served vath baked pototo AGED BEEF CHOP
SMOKED BEEF SHANK LASAGNE With potatoes cooked in the charcoal oven and beer
with gnifed vegeta ANGCUS BEEF FILLET 200g
g and served wath DESSERT
SALMON & KINGC PRAWN SKE)\ 3 oY chips
) | King P sSkewwey with charred STICKY TOFFEE PUDDING
\eaves and A BASS MARINATED O Served with vanillo Bourbon ice cream toffe
ved butterfied, w bo » and fleur de sel
artict
DESSERT WINE SELECTION
DESSERT Paired with vanes from the ANCUS Experience's ow

J)LATE BROWNIE vintoge = ton

QNS

white chocolate souce GUS PIONONO MMXXV
fused with Baileys rige reulade lightly scented

as Spices and aged nay

The menu includes:
ft drinks, draught Hei

ANGUS.ES




