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Jeente, admera
% tespiia of Medidetianes,

ahora tampien puedes saboreario.

Bienvenido a nuestro restaurante MED y sus jardines,
Uh trocito cel Mediterraneo creado para ti.

Estas rodeado de paredes blancas, cortinas de esparto,
plantas autocionas de nuestra tierra, sonidos de ias
fuentes que llenan el alima y aromas silvesties que
envuelven este escenario.

Sofo quedea por activar el paladar i degustar 1os sabores
tipicos cle nuestras cosechas.

Comienza ahora...
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Feel , behold
a/w( é/éeaﬁ é/ze, Ji/fwﬁmnean Jea,

and now taste it too.

Welcome (o MED restaurant and gardens, a piece of
the Mediterranean created just for you.

You are surrounded by white walls, esparto grass
curtains, plants native to our land, the sounds of
fountains that filf the soul and wild aromas that
envelop this setting.

Get ready to explore de original flavors of
the products from our harvests.

Lets start..



Burrata from Puglia with seasonal vegetable caponata and dried fruit pesto

Plate of hand-sliced 100% Iberian ham, cristal bread, and grated tomato

Cheese board with fig and pecan nut compote | Goat cream cheese (Olavidia), cow blue
cheese (Savel), cured sheep cheese (Idiazabal)

Mediterranean appetizer platter (Khiar bi laban, chickpea falafel with toasted sesame

sauce, beetroot hummus, Provencal focaccia with olive paté and ricotta cheese)

Greek salad with tomatoes and feta cheese

Caprese salad with candied cherry tomatoes, stracciatella with herb vinaigrette and
omato foam with extra virgin olive oil

Pea cream soup with slices of guanciale, portobello mushrooms, and cured egg yolk
sauce

Assortment of croquettes with plankton emulsion

Steak tartare with mustard emulsion on roasted bone marrow and chips

Lamb Kofta with yogurt and mint sauce

Sliced bluefin tuna with pickled caramelized onion escabeche and sliced pickled piparra
peppers

Mushroom risotto with foie gras ganache

Potato gnocchis, truffled sauce, crunchy guanciale and pistachio powder

Marinated Médlaga anchovies in vinegar with pepper emulsion and pipirrana salad



Grilled baby squid with parsley gremolata, baby leeks and potatoes

Fish from the Malaga market with sautéed sweet potato and seasonal mushrooms

Hooked hake in green curry sauce with sautéed pak choy and snow peas

Dry “arroz a la llauna” with red prawns from Dénia

Iberian pork stew with a reduction of its own juices and Malaga wine, creamy potato
purée, and baby vegetables

Moroccan-style chicken with dried fruits and spiced couscous

Roasted Iberian pork with bulgur sautéed with candied peppers and raisins

Beef tenderloin with cauliflower risotto in Payoyo cheese, hazelnut praline, and
Bordeaux sauce

Lamb chops with a sauté of dried fruits and small potatoes with butter and brandy



)ﬂoJ&zJ DESSERTS

Arroz con leche cremoso con costra de caramelo

Creamy rice pudding with a caramelized crust 10€
Sablé de higos caramelizados con crema helada de miel y pifiones oc
Caramelized fig sablé with honey and pine nut ice cream

Tartaleta con bizcocho de cacao, mousse de chocolate y caramelo salado 10€

Chocolate mousse tart with cocoa sponge and salted caramel

Crema de yogur griego, mango, fruta de la pasion
y granizado de hierbas ibicencas 9€
Greek yogurt cream, mango, passion fruit and ibizan herb granita

Coulant de chocolate con sorbete de mandarina y crujiente de platano

Chocolat coulant with mandarin sorbet and banana crisp o€
Nuestra lemon pie con merengue quemadito y sorbete de yuzu

. ] . 9.5€
Our lemon pie with toasted meringue and yuzu sorbet
Cuenco de frutas de temporada con espuma de coco 9¢

Bowl! of seasonal fruits with coconut foam

@ PLATO VEGETARIANO / OPCION VEGETARIANA - VEGETARIAN DISH / WITH VEGETARIAN OPTION



5e5w[aJ /AL/JLJ COLD DRINKS

Agua mineral 0,5 It

Mineral water 0,5 It. 4.5€
Agua mineral 11t 6€
Mineral water 1 It.

Agua mineral con gas 0’5 It se
Sparkling mineral water O’5 [t

Refrescos se
Soft drinks

Redbull 6€
CeeZas seers

BARRIL / BARREL

San Miguel

Cana 5.5€
Pinta 7.5€

Tinto de verano copa

Tinto de verano glass 6€
Zumos

Juices 5€
Zumo de naranja natural

Natural orange juice 6.5€
Batidos de sabores

Natural orange juice 9€
Frapuchino

Frapuchino 9€
BOTELLA / BOTTLE

Alhambra 1925, Heineken, Corona 7€
San Miguel, San Miguel 0,0, Mahou 6.5€



Kafé COFFEE

Café expresso, doble, americano

Espresso, double espresso, American 3.5€
Cortado, café con leche a€
Cortado, coffee with milk

Capuccino

Capuccino 4€
Infusiones 4€
Infusions

Comparte tu experiencia Mediterbnea
mencionandonos en redes sociales

Share your Mediterranean experience
by mentioning us on social networks

@higueron_hotelresort

f Higuerdn Resort



Feel, behold

HIGUERONHOTEL.COM



