
l'expérience
Restaurant · Plaza del Obispo 4, Málaga

ALLERGEN CHART
EU Regulation 1169/2011 · 14 allergens requiring mandatory declaration
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TO SHARE

Cathedral Board GL EG FI MI

Obispo Board GL EG MI TN SU

Ham Croquettes GL EG MI

Spinach & Pine Nut Croquettes GL EG MI TN SU

Mixed Croquettes GL EG MI TN SU

Ensaladilla Rusa (Potato, Egg & Prawn Salad) CR EG FI

Camembert with Blueberries GL EG MI

Pil-Pil Style Prawns CR SU

Duck Bao GL EG FI MI MU SU

Pulled Pork Brioche Taco GL EG MI CE MU SU

Patatas Bravas GL EG SU

L'expérience Potatoes GL EG

Huevos Rotos (Broken Eggs & Potatoes) GL EG

Confit Artichoke Flower EG SU

House Flamenquín GL EG MI SU

FRESH & LIGHT

Burrata with Pesto GL MI TN SU

L'expérience Salad GL EG MI TN MU SU

Caesar Salad GL EG FI MI MU

Mediterranean Salad FI MI TN SU

PAELLAS

Mixed Paella GL CR FI SB SU MO

Seafood Paella GL CR FI SB SU MO

Country-Style Paella GL SB SU

TOASTS & SANDWICHES

Serranito Toast GL EG MU

Smoked Salmon Toast GL FI MI SU

Truffled Egg Toast GL EG MI

Club Sandwich GL EG MI

Philly Sandwich GL MI MU

GL Gluten CR Crustaceans EG Eggs FI Fish PN Peanuts SB Soybeans MI Milk

TN Tree Nuts CE Celery MU Mustard SE Sesame SU Sulphites LU Lupin MO Molluscs

Information provided by the establishment. If you have any questions, please ask our staff before placing your order.

Our dishes are prepared in a kitchen where all allergens are handled; the presence of traces cannot be ruled out. Page 1 of 2
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BURGERS

L'expérience Burger GL EG MI MU

Crispy Chicken Burger GL EG MI MU

Veggie Burger GL EG MI CE

Mini Burgers GL EG MI SU

KIDS' MENU

Quail Eggs, French Fries & Chicken Bites GL EG

Quail Eggs, Potatoes, Pork Tenderloin & Croquettes GL EG MI

MAINS

Iberian Pork Sirloin in Pedro Ximénez Cream Sauce SB MI CE SU

Porcini Mushroom & Truffle Risotto MI TN

Oriental Wok Stir-Fry (Prawns) GL CR SB SU

Oriental Wok Stir-Fry (Chicken) GL SB SU

Toasted Garlic Noodles GL CR EG SU

MEAT & FISH

Beef Entrecôte with Baked Potato & Alioli EG

Grilled Salmon with Sautéed Vegetables GL FI SB SU

Iberian Pork Presa with Potato Wedges GL

Grilled Tuna Loin with Salad FI SU

Chicken Churrasco with Chimichurri & French Fries GL SU

Rustic Sourdough Loaf GL

DESSERTS

Chocolate Walnut Brownie GL EG MI TN

Molten Chocolate Coulant GL MI

Cheesecake with Lotus Biscuit Base GL EG MI

Apple Tarte Tatin GL EG MI

Dessert Tasting Plate GL EG MI TN

Ice Cream Cup (vanilla, strawberry or chocolate) GL MI

GL Gluten CR Crustaceans EG Eggs FI Fish PN Peanuts SB Soybeans MI Milk

TN Tree Nuts CE Celery MU Mustard SE Sesame SU Sulphites LU Lupin MO Molluscs

Information provided by the establishment. If you have any questions, please ask our staff before placing your order.

Our dishes are prepared in a kitchen where all allergens are handled; the presence of traces cannot be ruled out. Page 2 of 2


