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Jaraby

Jos¢ Carlos Garcia

At Jara, we're not here to tell you the story
behind every dish.

We're here fo give you excuses to raise a glass,
soak up the bread, and linger a little longer.

A menu designed for enjoying midday with a
hunger for sun, flavor, and the good life.

Ingredients that speak Andalusian, unmasked

produce, and recipes that dance between classic
and cheeky.

Just like Mdlaga: elegant, but full of soul.

Order something fresh, something grilled, arice
dish fo share, or a dessert that will make your day.

And if you can't decide... well,
you can always come back fomorrow.

JAIRA
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TO CHOOSE FORM

Confit cherry ftomato salad with fresh mozzarella and basil oil.
Warm pumpkin cream with scallops cooked in the Josper oven.
Sautéed boletus and niscalos mushrooms with toasted chicken broth and wild baby eels.

Caviar lentil salad with green beans and pickled cucumboer.
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Traditional gazpachuelo malaguefio.
Baby squid stuffed with seafood in their own ink.
Homemade duck and foie gras cannelloni.

Beef burger with Café de Paris sauce.
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TO CHOOSE FORM

Egg yolk, orange & rosemary.
Tocino de cielo with orange cream from the Guadalhorce Valley and frozen custard.
Seasonal fresh fruit.

Homemade ice creams and sorbets.
42.50 per person

Drinks not included

PRICES IN EUROS, VAT INCLUDED
IF YOU HAVE ANY ALLERGIES OR INTOLERANCES, PLEASE LET US KNOW
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Dehesa de los Monteros Iberian
Ham- 34

Crispy crystal bread, grated tomato, and extra virgin olive oil.

Homemade Mdlaga
Prawn Croquettes - 15
Garlic prawn croquettes fried in EVOO (5 pcs).

Fresh Prawn
Tartare - 28
Red prawns marinated with charcoal-roasted pepper juice,

Tropical Coast avocado, and Greek yogurt.

Tomato &
Mozzarella Salad - 17

Confit cherry tomatoes with fresh
mozzarella and basil oil

Warm Lobster Salad - 48

Lobster, escarole, pomegranate seeds, foasted garlic, chili, and EVO

PRICES IN EUROS, VAT INCLUDED

IF YOU HAVE ANY ALLERGIES OR INTOLERANCES, PLEASE LET US KNOW
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FHice Dishes

PRICE PER PERSON

Red Shrimp Rice with Ibérico
Pork Veil - 48

Red shrimp and Ibérico pork belly over dry
rice and a rich broth
ABOLD SURF &AMP; TURF WITH NO PRETENSIONS

Creamy or Dry Rice with Huelva
Scarlet Prawns - 56

Fresh scarlet prawns with bomba rice —
your choice: creamy or dry
THE RED JEWEL OF THE SOUTH, RAW AND REAL

Dry Rice with
Aged Beef Loin - 44

Aged beef, bombarrice,
and powerful stock
PURE ROCK AND ROLL FOR STYLISH CARNIVORES

Slow-Cooked Beef
Rib Rice - 42

Tender beef rib cooked for hours over
creamy rice
SO SOFT IT ALMOST APOLOGIZES WHEN SERVED

Black Rice: 36

Cuttlefish, prawns, squid ink, and
wood-fired oven finish. A smooth fouch of
alioli to complete it
DARK, DEEP, AND FULL OF PERSONALIT

Creamy or Dry Rice with Blue
Lobster - 48

Perfectly cooked blue lobster,
creamy or dry
FOR THOSE WHO SEEK ELEGANCE WITHOUT ARTIFICE

Confit Duck &
Foie Gras Rice - 54

Duck slowly cooked, foie added at the
end. Creamy, rich, and indulgent
A DRESSED-UP RICE WITH A REBEL SOUL

Vegetable
Bomba Rice - 26

Seasonal vegetables over bomba rice
GREEN, FRESH, AND PROUDLY PLANT-BASED

PRICES IN EUROS, VAT INCLUDED
IF YOU HAVE ANY ALLERGIES OR INTOLERANCES, PLEASE LET US KNOW
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Brioche French Toast - 12

Soaked in cinnamon and caramelized to perfection.

Egg Yolks, Orange &amp; Rosemary -9
Traditional tocino de cielo with orange cream from the Guadalhorce
Valley and frozen custard.

Thin Apple Tart - 18

With almond cream, rum, and vanilla.

Saffron Créme Brilée - 12

Egg custard set and caramelized to order.

Chocolate, Hazelnut &amp; Toffee - 14

Dark chocolate sphere with hazelnut
praline and creamy toffee

Cheese Selection - 22
Goat - Sheep - Cow

Homemade Ice Creams & Sorbets - 9

PRICES IN EUROS, VAT INCLUDED
IF YOU HAVE ANY ALLERGIES OR INTOLERANCES, PLEASE LET US KNOW






