Cubierto por persona obligatorio (pan incluido) 1,30€

Table charge by person required (bread included) 1,30€

Entl’ adaS (Starters)

Mejillones a la Brasa con

nuestro aderezo secreto
Grilled Mussels with our secret sauce

Croquetas de Pollo 9€

Chicken Croquettes

Croquetas de Jamoén Ibérico 12€
Iberian Ham Croquettes

Champinones Rellenos de Queso 12€
Manchego en su propia salsa

Mushrooms stuffed with cheese in their own sauce

Setas Salteadas con Langostinos 14€
Sauteed Mushrooms with King Prawns

O Sombreritos de Queso de Cabra 10€
con verduras y Miel de Cana
Goat cheese and vegetables cakes with cane syrup

Jamon Ibérico de Bellota 25¢€

Acorn-fed Iberian Ham

O Cazuelita de Queso Provolone 8¢
fundido con tomates cherrys y orégano

Grilled provolone cheese with Cherry tomatoes and oregano

OEsparragos a la Brasa con
virutas de Queso manchego
Grilled green Asparagus with shavings of cheese

Pulpo a la Brasa 15€
Grilled Octopus.

(o)

Flamenquin de Solomillo relleno 9
de Jamoén y Queso

Pork Loin wrapped with slice of ham and cheese,

breaded and fried

Carl itos (evpdaragos covadion an york ¥ queso en sala & queso azal) 12€
Asparagus wrapped in york and cheese in Blue Cheese sauce

Anchoas del Cantabrico en AOVE 18€

Cantabrian Anchovies in extra virgin olive oil

©Setas a la Brasa con Esparragos 12€

Grilled wild Mushrooms with Asparagus

Albondigoén clasico de Lo Giieno 6€
en salsa de almendras
Lo Guieno s Classic Homemade Meatball in Almonds Sauce

Pimientos de Padron con virutas 11€

de Jamoén Ibérico
Fried Padron Peppers with iberian ham shavings

Queso Manchego muy Viejo 15€
Extra Old Manchego Cheese

Nuestras famosas Pencasde Mar (pocrros rellemos de salmén) 1 2€

Leeks stuffed with Salmon in smoked sauce

10€ ©OBerenjenas rebozadas con Miel de Cana 9€

Fried battered Aubergines with molassed (sugar Cane Syrup)

Pulpo a la Gallega 16€

Galician Style Octupus

Ensaladas s

Lo Giieno de Strachan 16€
Lettuce, pink sauce, king prawns,
fruits and nuts

César 14€

Caesar Salad

Porra Antequerana 8€
Cold tomato ¢ream with ham, canned
tuna and cgg

Rusa 8€

Minced boiled potatoes, carrots, peas,
egg, canned tuna and mayonnaise

Tomate con Anchoas del Cantabrico 14€
Fresh Tomato with Cantabrian Anchovies

O Victoriana 12€
Lettuce, pine nuts, Goat cheese, caramelized onion,
sundried tomato, raisins, and cane syrup

Malagueta 9€
Lettuce, tomato, cucumber, boiled egg,
canned tuna, olives and oregano

O Gazpacho Andaluz con guarnicién 5,50€

Cold Tomato Soup
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Carnes

(Meats)

Chuletitas de Cordero Lechal 20€

Grilled Baby Lamb Chops

Paletilla de Cordero Asada 23€

Roasted Leg of Lamb

Pechuga de Pollo a la Parrilla  13€

Grilled Chicken Breast

Costillas de Cerdo Confitadasa  15€
baja temperatura con salsa Barbacoa
Low-temperature confit pork ribs with BBQ sauce

Brocheta de Pollo 13€

Grilled Chicken Breast and vegetables skewer

Secreto Ibérico 15€

Grilled iberic pork secret

Magret de Pato con salsa 15€
de Vino de Milaga

Duck Magret confited in Malaga wine sauce

Entrecot a la Brasa 21€
Grilled Rib-Eye Steak

Solomillo de Ternera 23€
Grilled Fillet Steak

Solomillo de Cerdo Lo Giieno 14€
Sauteed Pork Fillets

Cochinillo Asado estilo segoviano 23€

Roasted Suckling Pig Segovia style

Solomillo ibérico de Cerdo 14€
a la Brasa
Grilled Iberian Pork Fillet Sirloin

Codillo de Cerdo Asado 19€

Roasted Pork Knuckle

Chuleton a la Piedra 44€/Kg

Grilled Bone-in Rib-Eye on a hot rock

Paellas

(Minimo para dos personas | Minimum order for two people)

Paclla Mixta 14€/p

Meat and fish paella

Paella de Secreto Ibérico 16€/p
con esparragos trigueros
Iberic Secret and green asparagus paella

Paella de Mariscos
Seafood Paella

Paella con Carabineros
Seaffod Paella with Carabineers

Especialidadesspeciatics

Revuelto clasico 14€
de Lo Giieno

Scrambled eggs with vegetables, Ham,

King Prawns, and smoked Salmon

Chivo Malagueno 18€
al ajillo
.mlu. d Baby goat from Milaga

Rabo de Toro estofado 16€

Oxtail stew with peas and carrots.

Pasta 10€

Ideal for children. Spaguettis with various sauces

Nuestro Huevos Rotos 15€
con lascas de Jamoén Ibérico

Scrambled eggs with potatoes, foie, truffle

aroma and iberian ham

Carrillada de Cerdo 15€
al Pedro Ximénez
Stewed Pork Cheek with Pedro Ximenez sauce

O Parrillada de Verduras 13€

Assorted grilled vegetables

Callos clasicos de Lo Giieno 9€

Tripe with chickpeas stew. Lo Gueno s classic

Pescad oS ishes

Dorada a la malaguena 20€
Githead Seabream sauteed with seafood
and tomato sauce

Boquerones Fritos 11€
Fried Fresh Anchovies

Fritura Malagueia de Pescaitos 20€

Assortment of Fried Fish

Calamar a la Plancha 18€
Grilled Squid

Lubina a la Espalda 18€

Grilled Mediterranean Sea Bass

Bacalao a la Malaguena 18€
Stewed Cod in .\i;llugu wine sauce

Lenguado a la Plancha 20€

Grilled Sole

Langostinos al Pil Pil 10€

King Prawns Pil Pil

Atin Rojo marcado alabrasa  23€
Grilled Red Tuna Steak

Lomo de Salmén a la brasa 15€
Grilled Salmon Steak

Lomos de Dorada a la brasa 18€
Grilled Githead Seabream

Bacalao al Pil Pil 15€

Cod cooked in and olive oil sauce
with garlick and chili peppers

Brocheta de Salmon 16€

Salmon and vegetables Skewer

Pez Espada a la Plancha 14€

Grilled Swordfish Steak

Todos los precios estin mostrados en Euros con IVA incluido. All prices are shown in Euros with VAT included.

Todos nuestros platos estin elaborados con aceite de oliva virgen extra.

Los productos afectados por ¢l Real Decreto 1420/2006 de prevencion de anisakis fucron sometidos a los tratamicentos legalmente exigidos.
Solicite informacidén sobee alérgenos al camarero,




