
Breakfast 8:00 am - 11:00 amBreakfast 8:00 am - 11:00 am
Lunch 12:00 pm - 3:00 pmLunch 12:00 pm - 3:00 pm



*We work with local and seanonal products ,*We work with local and seanonal products ,
because we are advocates for sustainabil i l ty.because we are advocates for sustainabil i l ty.

SAVOURYSAVOURY

Selecction of Iberian Cold Cuts   22€Selecction of Iberian Cold Cuts   22€

Local Cheese Board  14€Local Cheese Board  14€

Seasonal Salad  12€Seasonal Salad  12€
Made with fresh produce from Marbella’s marketMade with fresh produce from Marbella’s market

Pan con Tomate  8€Pan con Tomate  8€
Pata Negra ham, olive oil , crushed tomatoPata Negra ham, olive oil , crushed tomato

SWEETSWEET
Seasonal Fruit Salad   12€Seasonal Fruit Salad   12€

American Pancakes   12€American Pancakes   12€
Red fruits , maple syrupRed fruits , maple syrup

French Toast   13€French Toast   13€
Red fruit salad, pecan pralineRed fruit salad, pecan praline

EGGSEGGS
Eggs Benedict  14€Eggs Benedict  14€

Organic Farm Eggs      12€Organic Farm Eggs      12€
Scrambled, poached, soft boiled, fr ied, omeletteScrambled, poached, soft boiled, fr ied, omelette

With a Side of With a Side of 
Sautéed mushrooms  3€ 3€ 
Pata Negra bacon  5€ 5€ 

Please consult our

BREAKFAST BUFFETBREAKFAST BUFFET
which includes our buffet with a wide variety of locally sourced fresh produce 
as well as an ample selection of freshly made sweet and savoury hot dishes. 



STARTERSSTARTERS
Serrano Ham Croquette  12€Serrano Ham Croquette  12€
Caramelized garlic aioliCaramelized garlic aioli

Ham & Cheese Platter  18€Ham & Cheese Platter  18€
Ibérico ham from Ronda, Payoyo cheese from Sierra Crestell inaIbérico ham from Ronda, Payoyo cheese from Sierra Crestell ina

SALADSSALADS
Daily Salad Selection  16€Daily Salad Selection  16€
Made with fresh produce from Marbella’s marketMade with fresh produce from Marbella’s market

Burrata Salad  18€Burrata Salad  18€
Semi-dried tomatoes, rocket & green pestoSemi-dried tomatoes, rocket & green pesto

MAINSMAINS
Sea Bass  21€Sea Bass  21€
Light potato puree & airy fumet Light potato puree & airy fumet 

Galician Ribeye Steak (300gr)  34€Galician Ribeye Steak (300gr)  34€
French fries & salad, Béarnaise sauceFrench fries & salad, Béarnaise sauce

SANDWICHESSANDWICHES
LA FONDA Burger  18€LA FONDA Burger  18€
Galician beef, french fries & saladGalician beef, french fries & salad

LOS PATIOSLOS PATIOS Club Sandwich  19€ Club Sandwich  19€
French fries   French fries   

DESSERTSDESSERTS
Toasted Butter Brownie  10€Toasted Butter Brownie  10€
Madagascar vanilla ice creamMadagascar vanilla ice cream

Machego Cheesecake  8€Machego Cheesecake  8€
Strawberry jam & Timut pepperStrawberry jam & Timut pepper

Please inform your server of any food-related allergies. Please inform your server of any food-related allergies. 



COFFEECOFFEE
Ristretto 3,5€
Espresso 3,5€
Espresso Macchiato  4€
Americano 5€
Café Con Leche  5€
Cappuccino 5€  
Latte Macchiato  6€
Caramel Latte  7€
Irish Coffee  10€
Carajillo 7€
Hot Chocolate  6€

Double 2€

Oat, coconut,
or lactose free milk  n/c

TEATEA
Selection of organic teas   5€

FRESH JUICESFRESH JUICES
Orange, grapefruit ,   8€
or seasonal fruit
 
Signature Juice  10€
Apple, grapefruit ,
honey, ginger & lemon

WATER WATER 
Still or sparkling  5€
San Pellegrino  6€
Acqua Panna  6€

SOFT DRINKS SOFT DRINKS 
Coca Cola  5€
Coke Zero  5€
Fanta 5€
Sprite 5€
Appletiser 5€

YOGI ICED TEASYOGI ICED TEAS        

Orange Ginger  8€
Lemon Ginger  8€
Hibiscus Mint  8€
Peppermint Lemon  8€

COCKTAILS COCKTAILS 
Mimosa 15€
Mint Grapefruit Mimosa  15€
Marbell ini 15€
Carrot Mary  15€
Champagne Fest   2 pax 60€

ROSÉ WINEROSÉ WINE
Aúmerade Style      8€/49€
Château L’Arnaude  49€

WHITE WINEWHITE WINE
Sancerre Eric Louis  8€/49€
Mirlo Barrica  49€
La Pasajera  52€

RED WINE RED WINE 
Miguelón  9€/56€
Zaranda, Tierra Savia          49€
Godelia  100€

CHAMPAGNE & CAVACHAMPAGNE & CAVA
Pol Roger    24€/120€
Cava Divon Brut  50€

BEERBEER
Alhambra Reserva 1925    8€
Alhambra Roja  8€
Alhambra Sin  8€
Corona 8€


