


To start
Yellow gazpacho (V)

Yellow tomatoes, pineapple & melon  16 €

Beach Club guacamole (V) 

Tortilla chips & chia seeds   26 €

Watermelon salad (V)

Bulgarian cheese, tomato,  
charred onion & croutons    16 €

Amela tomato salad (V)

Caramelised peaches, fried basil & olives  22 €

Zucchini salad (V)

Zucchini flowers, blackberries & parmesan  18 €

Raw bar
Sea bass tiradito 

Green Tobiko, samphire, chili & kumquat  37 €

Almadraba red tuna tartare 

Blood orange, star anise, vanilla & basil   42 €

Sea bream sashimi 

Tomato & peach salmorejo    35 €

Corvina ceviche

Charred pineapple, chili, red onion & coriander  36 €

Red snapper aguachile

Roasted corn, snow peas & chipotle  35 €

Beef tartare 

Scallions, jalapeños & grapes   36 €

Beef carpaccio 

Rocket & parmesan    35 €

Tijuana Caesar salad

Chargrilled free-range Cajun chicken,  
purple onion, croutons & aioli   27 €

Galician lobster salad

Roasted corn, saffron & pimenton de la Vera 46 €

Prawn cocktail 

Avocado & Marie Rose sauce   32 €

Grilled sardines

Lemon quarters      
21 €

Charred green asparagus (V)

Tapenade & anchovy dressing   18 €

All our fish comes from sustainable fishing    (V) Vegetarian

Please ask your waiter for any food allergens



Fish
Whole fish to share (price per weight)

Wild sea bass     12 €/100 g

Wild sea bream    10 €/100 g

Red snapper     13 €/100 g

Turbot     13 €/100 g

Red tuna     15 €/100 g

Crayfish	 	 	 	 	 12 €/per unit

King prawns     9 €/per unit

Carabinero     40 €/per unit

Shellfish	of	the	day	 	 	 	 11 €/100 g 
(Clams, mussels, cockles) 

Meat
Tomahawk     150 €/1 kg

Grass	feed	beef	fillet	 	 	 	 85 €/250 g

Lamb chops     42 €/300 g

the main course

Pasta a la Piedita 
Tuna escabeche, pine nuts, capers, chili & raisins 26 € 

Wagyu Burger
Mango chutney & French fries     32 €

Sides
Almond & herb salad (V)

Ronda almonds & blueberries    10 €

White bean salad (V)

Sun dried tomatoes, herbs & black olives  10 €

Warm kale salad (V)

Roasted tomatoes & charred onions    12 €

Smashed potatoes (V)

Crème fraîche       10 €

French fries (V)      10 €

Roasted pumpkin (V)     10 €

Green beans (V)      10 €

Sauces
Romesco

Chilichurri

Chipotle aioli

Spicy tomato salsa

To finish
Strawberries & cream    15 €

Grilled pineapple     18 €

“MC” chocolate mousse    16 €

Basque style cheesecake    15 €

Dulce de leche lollipop    15 €

Beach Club Pavlola     15 €

Almond cake & agave ice cream   15 € 

Homemade ice cream    16 €




