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Tempranillo 100%
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Plato recomendado







Todos nuestros platos van acompañados de Patatas fritas o Patata asada con Alioli suave.
Guarnición:
Todos nuestros platos van acompañados de Patatas fritas o Patata asada con Alioli suave.
Guarnición:





Iberian Ham
Hand-cut (60g)

Semicured cheese

Beef tenderloin in thin slices
with garlic and Pistachio mayonnaise

“Porra antequerana” is a typical Ante-
quera dish: It is a cold cream of tomato, 
bread and olive oil, accompanied by 
hard-boiled egg, tuna and ham. 

Spanish potato and smokek salmon salad 
with peas and mayonnaise

Homemade partridge pâté

Fried aubergines served with cane honey

Table to share
(Nuggets, Beef Finger and Iberian Cro-
quettes with two sauces)

Beef tataki 
with cream and crunchy pistachio crust

Artichokes with ham
in a romanesco style

Tuna Tartare with Avocado

Salad “Curro Romero”
Mixed Lettuce, Avocado, Tomato, 
Prawns and Pink Sauce

Marinated veal salad
Tomato, spring onion and marinated 
veal

Caesar salad with crunchy veal 
cheese, crusty bread and Caesar sauce

SALADS

TO START

Beef tenderloin

Caesar salad
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Your opinion
is very important

to us.

Marinated veal
salad.



Cod scrambled eggs

Scrambled vegetables
The best fresh vegetables from the fields 
of Antequera 

Grandma's croquettes

Mushroom croquettes

Blue cheese and almond croquettes

Garlic prawn croquettes

Croquettes of iberian ham
(The best)

Iberian bacon croquettes

Croquettes mix

HOMEMADE CROQUETTES 

SCRAMBLED EGGS 

CASSEROLES
Mushroom and prawn casserole

Prawn casserole with oil and spicy garlic

Snails 
Typical dish of our restaurant with spicy sauce 

Tempranillo 90%, 
Garnacha, Mazuelo y 

Graciano 10%.

13,85€

SCAN THIS QR CODE TO SEE 
OUR WINES 
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SEAFOOD
White prawn of Huelva

Grilled red prawns from Huelva

Oysters on the half shell

Razor clams

Steamed mussels

FRIED FISH
Anchovies from Malaga 

Fried squid

    Cod fillets with 
sweet and sour sauce and lemon emulsion

Crispy shrimp omelette

FISH
Grilled Octopus
with  vegetables, potato and
spicy green sauce

Cod with Garlic au gratin 
with potatoes and spicy green sauce 

Hake loin  
with clams

You can order these gluten-free fried foods

Grilled red prawns from Huelva

Grilled Octopus

Anchovies from Málaga
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“Tournedó” (230 g)
Iberian pork loin with garlic

Iberian “Lagarto” (250 g)
These are thin strips of pork meat between the ribs. It is a very juicy piece. 

Iberian “Presa” Iberian pork loin (250g)

Iberian “Secreto” Iberian pork loin (300 g)

Sirloin steak iberico (350 g)

Iberian ribs
Slow roasted and lacquered with BBQ

OTHER MEATS
   Pork Cheek
with thyme bechamel and battered in Panko

Pork Knuckle
Roasted with meat juices and smoked with Rosemary

Grilled chicken steak (300 g)

YEARLING CALF

Loin of veal yearling (200 g)

Sirloin steak with foie  (250 g)

Grilled beef tenderloin  (300g)
on Potato and Piquillo Pepper Parmentier 
with Red Wine Reduction

Honey-coated veal medallions

Veal “Cachopo” is fried beef fillet 
stuffed with cheese, bacon and quince

Stewed oxtail 

Grilled veal  yearling chop  (500g)

Own-bred

IBERIAN PORK
Own-bred

SAUCES: PEPPER, ROQUEFORT... 1,50€

GARNISH:All our dishes are accompanied by 
French fries or jacket potato with garlic 

mayonnaise.
All our meats are cooked on organic coconut shell 
charcoal. 
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The Abrasador Group's own breeding allows 
R&D to work on cuts that improve people's diet, 
contributing to cardiovascular health, with a 
greater contribution of monounsaturated and 
polyunsaturated fatty acids. This requirement is 
met by a high percentage of the fatty acids in 
Iberian ham.

Iberico and Veal 
meats 

Iberian Ribs Tournedó

Grilled veal  yearling chop 500g Veal Cachopo 



ABRASADOR HAMBURGER
Juicy Veal, Iberian Bacon, Egg, Cheese, Lettuce, 
Tomato and Crunchy Onion.

IBERIAN HAMBURGER
100% Iberian pork, Iberian ham, Manchego cheese, 
Mixed lettuce, tomato and crispy onion.

GOURMET HAMBURGER
Juicy Veal, Goat Cheese, Mixed Lettuce and Carmeli-
sed Onion.

“EL TORCAL” HAMBURGER
Shredded Pork, Onion Rings, Brie Cheese and BBQ 
Sauce

PREMIUM BURGERS 

Todos nuestros platos van acompañados de Patatas fritas o Patata asada con Alioli suave.Guarnición:

All our dishes are accompanied by French fries or jacket potato with garlic mayonnaise.
GARNISH:

11

11

11

11



GRILLED MEATS

Tasting of exquisite cuts of Añoja veal and Iberian pork. At the exact point of your 
choice!

Churrasco of veal, marinated veal with fine herbs, grilled Iberian shavings, diced 
Iberian lacon and red Iberian choricillos accompanied by fried or roasted potatoes 
with Alioli.

29
Recommended for 2 persons 

We can prepare GLUTEN FREE potatoes for you, if you wish, just ask us. 

“Abrasador” Grilled

Tasting of the best noble pieces of our own-bred Veal and Iberian Pork at the exact 
point of your choice!

Tournedó of Iberian pork loin, Sirloin of veal lacquered with honey, veal loin and 
Iberian pork loin accompanied by fried or roasted potatoes with Alioli.    

52
Recommended for 3-4 persons 

“Suprema” Grilled

Tasting of grilled Iberian meats. 

Iberian loin roasted at low temperature, Tournedó of Iberian loin, Iberian steak and 
strips of Iberian loin between the ribs of the pig accompanied by fried or roasted 
potatoes with Alioli.

34
Recommended for 2 persons 

“Mis ibéricos” Grilled
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