
PRÍNCIPE
DE ASTURIAS



Restaurant

Príncipe de Asturias

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.



To share

Acorn fed Iberian ham with crunchy bread and grated Coín tomato 

     37,00 €

Selection of cheese from Andalucía served with fruit, 

nuts and crusty bread

                       15,00 €
 

Riofrío caviar served with blinis and sour cream 

                  147,00 €

Oysters served with shallot and Cabernet Sauvignon vinaigrette

             ud: 7,00 €
   

Retinto beef fillet steak tartare

                         34,00 €

Artisan Sanfilippo ´00´ anchovies with crunchy bread, freshly grated 

Coín tomato and Arbequina olive oil from Malaga

          34,00 €



Starters

Burrata salad with purple endives, orange, Velez avocado, black 

garlic vinaigrette and Cabernet Sauvignon vélez dressing

                    24,00 €

Roasted sweet corn velouté with steamed lobster, ají panca and 

grilled avocado

40,00 € / 23,00 € (without lobster)
 

Grilled asparagus and bulgur salad with 

creamed white asparagus and apricot chutney

                           25,00 €

Retinto beef carpaccio with Payoyo cheese, basil pesto, 

toasted marcona almonds and dandelion 

                      28,00 €



Main courses

Goat cheese, asparagus, swiss chard rotolo with

plum tomato tartare and shaved Parmesan

                                31,00 €
   

FISH 

Pavé of wild turbot with mussel velouté, fried octopus

and courgette

                              33,00 €

Grilled Atlantic sea bass served with saffron risotto

and red prawn carpaccio

                          34,00 €

Slow cooked monkfish wrapped in nori, miso and Sherry soup

with seafood tuile 

                          36,00 €

Grilled XL scarlet king prawn with a rich shellfish risotto and ali-oli 

                         41,00 €
      

Whole Atlantic sea bass baked in salt served 

with new potatoes and green salad  

                           67,00 €  (min 2 pax)



Main courses

SIDE DISHES

Sautéed seasonal vegetables with extra virgin olive oil 

11,00 €

Hand cut chips with saffron ali-oli 

      10,00 €

New potatoes with olive oil, garlic and chilli flakes 

10,00 €

Green salad 

     10,00 €

Iberian pork steak with grilled leeks, black olives and romesco sauce  

                  29,00 €

MEAT

Roasted corn-fed chicken supreme with broad beans, peas, gem 

lettuce and mint ragout 

                26,00 €

Retinto beef fillet with grilled sprouting broccoli, 

violet potatoes and beef cecina 

            42,00 €

Angus ribeye steak served with grilled vegetables

 (400 gr)

52,00 €



Desserts

Dark chocolate sphere filled with red berries, pistachio sponge

and roasted white chocolate sauce 

                          16,00 €

Our baked cheesecake with strawberries

          11,00 €
      

Apricot with vanilla, white chocolate ganache, 

coffee and “amaretti” biscuit 

       11,00 € 

Artisan ice cream selection 

                 11,00 €

Seasonal fresh fruit salad from Axarquía

13,00 €

Gluten Egg Dairy

Mollusk Mustard Fish Sulphites Vegan

NutsCelery Crustacean

Soy Vegetarian

Allergens list

Chef: Diego Nicás
Príncipe de Asturias menu created by Christopher Gould




