Soft dhinks & athers

Glass L. Glass
66 - Tinta de Verand. (ed wine and sweet soda water).. 2,10 € 4,00 €
67-8@NGAU 250€ 450¢€
68 - Florestei (sweet wine & soda)....... 220 €
69 - Cola, arange on lemon soft dhinks, Sprite, bottled juices,
chacolate mlle shake...............oooooo 210 €
70 - Sl mineral walen.............................. 240 €
71 - Sparkling mineral walen..............oocoooc 210 €
72 - Freshly-squeeged crange juice....... 290 €
73 - Red Bull - energy dhinkb...... 290 €

Beers ‘

14 -Small diaft beenr (o1, shandy) | dhaft or bottled 0% beer. 210 €

75 - Victoria Gottle)..................oooooooooo 250 €
76 - Crugeampo (bolll)...................... 260 €
77-San Miguel Golttle).......................... 260 €
78 - Heineters (Gottle) ... 290 €
79 - Alhambra Reserva Gattle) ... 310 €
80 - Negra, Coranita (bollle)..............oocooco 310 €
81 - Large draughl been........................ooi 400 €

82 - Dawra (gluten—free beer from Victoria brewery).................. 320 €
* Aste for aur premium spirits. & cachtail menw
millshakes & frappes

(hat chacalate drink), Chocolate ... 170 €
84 - Café Bambaon: With condensed mille..................................... 230 €
85 - Cappuceing. ... 290 €
86 - and @ dast of liquor................ooocooo 320 €
87 - Inish coffee ... 6.50 €

* Prices include TVA (VAT).

* Customers are bindly asted ta pay for their order as soon as it is sered.

La carta con Imagenes
sin instalar apps

(menu with images)

e Pon tu movil aqui
NFC activo y pantalla desbloqueada
(Enable NFC and put your Phone here)

N

NFC
Q O escanea el codigo QR

*Si tienes iPhone, usa la camara
(Or scan the QR, iPhones can use the camera)

O abre Dreamed Restaurants
www.la app de los restaurantes.com
(Or open www.dreamedrestaurants.es)

Bodega Bar El Pimpi
C/ Granada 62 - Jardines Alcazabilla s/n.29015 Malaga
Telf.: 952 228 990 / 952 225 403 - www.elpimpi.com / reservas@elpimpi.com
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Appetizers -

01 - Cndaladilln Rusa: potato mayannaise salad; mixed with prawns ... £,50€
02 - Malaguerna Salad (with potatoes. sabmaorejo.

tomato. dhessing, orange & baked cod) ... 7.50€
03 - Fresh salad (lettuce, tamata, onion, caurgette,

camol, quail egg and best tuna belly) ... 8.00€
04 - Roast red pepper and best tuna belly salad........................... 8.00€
05 - Homemade Spanish-style potate omelette.............................. 8.00€
06 - Sabmareja: Thich, chilled tomata soup with bam & quail egg garnish..... F.00€
07 -Seafoad paella (portion). Lunchtimes only........................... 7.00€
08-Potage af the day ... 800€
09 - Lightly-battered aubergine with sugarcane sywp dressing... 10,00€
10 - Grandma’s mixed meat confit croquettes..................... 1100€
11- Broteen fried eggs stivied with red pepper & whitebait.... 1100€

12 - Crispy breadcrmb parcel of derian ham, loin of porte and melled cheese . 12,00€

A

13- Therian bam ~ ceba (farm fed).........oo 18.00€
14- Iberian ham — bellota (raised on wild acorns)................. 24.00€
15 - Alta Genal chestrut-fed cured bam (seasanad)............. 26,00€
16 - Alto. Genal chestrul-fed cured pork loin sausage.............. 19.00€
17 - Tberian bellota assortment (ared ham, ports loin, salami & chorigp)...... 18 00€
' 18.00€

16.00€

18.00€

Ligenitosd. matt wam vty bread alls with fillngs)

21 - Andaluy: Cured ham, tomato and clive ol ........................ 290€
22- Pringd: Spread made with mixed meats ... 290¢€
23 - Pivipi: Porke loin, fresh tomale, bacon, cheese & aidk....... 3,00€

24 Victoriana: Boqueron fresh, white anchovies in vinegar, tomato. and pickles.. 5,00€
25 - Plmpi Campera tosted sanduwich, (hichen, ham. cheese, btuce, tomato. & maye)...6,00€
26 - Alcagaba Pitta: Beef in Moraccan spices.............................. 6.00€
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Our Fish Dishes

27 -Adoba: Marinated fish pieces............ooocoooooo. 1100€
28-TFaied CO ... 1100€
29 - Bogueranes: Non—cured, fresh white anchaouvies in batter .. 1100€
30- ?%W&Wmm&mm&éaééme% .................................... 1100€
31 - Rasada pieces in batter: A creamy, mid fish ... 12.00€
32-Calamari batter-fried squid rings ... 13.00€
33-Canfit cad in Pil Pl garlic sawce ... 14.00€
34-(nilled actopus in garlic & parsley with sauté potatoes 16.50€
35 - Rosada fish, flat-pan grilled with garlic and parsley ...16,50€
36 - Sabmon in citrus sauce with capers. ... 16.50€
37- Mixed fried fish (for 2 peaple) ... 24.00€

S

Shellfish Selection
Per Item
38-Smaatby clams...........ooooo 290€
39 -Cambados Special Oysten............................... 3.00€
40-Balos (large clams)......oo 3.50€
41 - Guillardeaw Oyslen...............o 450€
12- Large muren shells (by sige).................. 3€ - 5¢€
Pertion
43-Galician mudles ... 10.00€
44-Sautded clams ... 12.00€
45 - Sautéed wedge shells......................... 14.00€
46 - Prawns cocbed in seawalen...........ooo 92950€
47-Norway lobsters in seawater Mussely................................ 27.50€
48-Seafoad platter (for 2 people)............oocooo 40.00€

We have special menus for events, which can be
addapted o suit yowr noeds
reservas@elpimpi.com

There’s nothing like Malaga!

Selection of Meat Dishes
49 - Crilled, fillet of chicken thigh and leg
with chimichuwni herb mayonnaise.......................... 13.00€
50- Jberian pork meatballs, with almond sauce...................... 14.00€
51 - Iberian pork cheel in Pedra Ximeney sweet wine............. 16.00€
52-& Pimpi Platter (chorige from Coin, Tberian pork fillet, fried
pepper. craquette, fried eggs and bam)...................... 18.00€
53-Crilled. Tberian Presa pork (showlder blade steak, premium
acorn reared) with cream of aubergine.... 18.00€
54-(illed acorn—reared Iherian tenderloin
pam/émam@é&ﬁd@mwe ........................................................................ 1800€
55 - Debaned axtail with creamed potatoes and leek ash ... 18,00€
56 -Old caur frant—1ib grilled beef............ 2600€
57-Crilled beef $rloin ... 2600€

& Pimpis awn country vegetable garden.

Desserts
58 - Hlamemade chéme caramel.................................. 550¢€
59 - Cheesecate with aged cheese; sewed with manga. ice cream... 6,50€
60 - Biodynamic cranges™ ice cream with alive ol

& abnand snap biscadt 6.50€
61~ 100 CACRIN Cp 6.50€
62 - Mille~feuille pastry with apricat and Madagascar vanila..... 6,50€
63-Change and chacolate mowsse cake..........oo.... 6.50€
64-Manga mausse, Fassion fruit marmalade,

buffle and bitter cacoa sponge............... 6.50€
65-es8eAl GOSOAMEAL ... 6.50€
* Organically grown praduce




