
LAMALVA

ACT I   TAPAS AND SMALL PLATES

Gillardeau Oyster No. 3  4.5

Croquette of the day 3

Patatas bravas millefeuille 8

Russian salad with white prawns from Huelva  8.5

Tac i pota  7

Andalusian-style fried squids with chipotle emulsion 13

Catalan-style bonito ceviche with pickled baby vegetables  14.5

Confit leek with burrata and smoked sardine  13

Truffled Bikini sandwich with prosciutto di Parma, scamorza cheese and 
pistachio cream 11.5

Duck and figs cannelloni with foie gras béchamel 16

Lamalva Trinxat with guanciale and pine nut romesco sauce  13

Lobster and tobiko brioche (2 pcs)  15.5

Grilled squid stuffed with black sausage, with tomato stir-fry
al Amontillado  17.5

Scallops with seasonal mushrooms, cauliflower cream and red prawn oil 20

Classic hand-cut beef steak tartare with pane carasau 19

Aged beef carpaccio with Harry’s Bar sauce  18.5

ACT II   MAIN COURSES

Grilled duck breast with mushrooms and creamy corn purée 22

Cod cheek tempura with Ganxet beans velouté  21

Thai-style suquet stew with Stone bass and Bouchot mussels 21

Catch of the day market price

Octopus with potato foam and crispy sweet paprika from La Vera  24.5

Balfegó bluefin tuna tataki  24

Rigatoni with fresh seasonal truffle, black trumpet mushrooms and 
Parmigiano Reggiano 19.5

Lobster pappardelle with creamy lobster bisque and white prawns
from Huelva  30

Beef fillet fricandó with wild mushrooms 21

Grilled beef skirt steak with chimichurri  18.5

Beef fillet with foie gras escalope and mashed potatoes 32

Meat of the day market price

Paella with red prawn and scallop 24

Mushroom risotto with egg yolk and Iberian pancetta 20.5

ACT III   DESSERTS

Audrey’s Torrija  12 

Amélie chocolate cake  8.5

Pulp Fiction Cup  8 

The Godfather Cannolo  8.5

Crema Catalana out of a movie  7.5

PROLOGUE
At LAMALVA, we believe our cuisine is a story that deserves to be told. Inspired by 
local recipes, locally sourced ingredients, and a passion for classic cinema, we have 
structured our culinary offering as a screenplay in three acts. Tapas, main courses, 
and desserts - designed to turn every visit into an unforgettable experience.
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