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· Crispy rice with sun‐dried tomato tartare
· Iberian ham croquette with fried pepper mayonnaise
· Napolitian- style pizza dough with dips: garlic butter, 
muhammara and tapenadee

Mestiza Appetizer

Starters

· Roast chicken russian salad
· Glazed aubergine with satay curry

To share

· Slow‐braised beef with roasted potatoes Main course

Chocohuete

Two drinks included per person (water, a glass of wine, beer or soft drinks)
Coffee not included

Dessert

Minimum of 10 guests / Please make your reservation by phone or at reservas@lamestizalamanga.com / The number of guests must be confirmed 
at least 48 hours in advance / Main course selection must be made at least 48 hours in advance (you can send it via WhatsApp to +34 621 214 814)
A deposit may be required to confirm the reservation / We can accommodate vegan, gluten-free and allergy-related requests. Please let us know 

in advance / Some menu items may vary due to seasonal changes / Prices are per person, VAT included
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· Thai‐style Cádiz shrimp fritters
· Mini lamb pitta with ras el hanout and pistachios
· Chargrilled artichoke with peanut hollandaise

Sarters

· Burrata with muhammara
· Mussels in green curry butter

To share

· Creamy Slow‐cooked beef with roasted potatoes Main course 

Chocohuete

Two drinks included per person (water, a glass of wine, beer or soft drinks)
Coffee not included

Desserts

����������������

Minimum of 10 guests / Please make your reservation by phone or at reservas@lamestizalamanga.com / The number of guests must be confirmed 
at least 48 hours in advance / Main course selection must be made at least 48 hours in advance (you can send it via WhatsApp to +34 621 214 814)
A deposit may be required to confirm the reservation / We can accommodate vegan, gluten-free and allergy-related requests. Please let us know 

in advance / Some menu items may vary due to seasonal changes / Prices are per person, VAT included

Mestiza Appetizer


