
The relaxed ambience of Chiringuito is the perfect setting in which 
to enjoy the flavours of this à la carte menu inspired by the 

Spanish cuisine and delivered with a modern twist.





Salmorejo soup
Salmorejo-Suppe
Soupe Salmorejo

Tomatoes aliñados
Tomaten gewürzt
Tomates assaisonnées

Tomatoes aliñados with jamon
Tomaten gewürzt mit Schinken
Tomates assaisonnées au jambon

Ensaladilla rusa with tuna
Ensaladilla rusa mit Thunfisch
Ensaladilla rusa au thon

Ensalada Mixta with egg, baby lettuce, tomatoes, 
peppers, cucumber and avocado cream 
Gemischter salat mit Ei, Kopfsalat, Tomaten, Paprika, 
Gurke und Avocadocreme
Salade mixte avec oeuf, laitue, tomates, poivrons, 
concombre et crème d’avocat

V GF *DF

DF GF *

GF* DF V

V 14€

16€

24€

18€

18€

SALADS & SOUPS

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
* May contain traces
Although all due care is taken, dishes may still contain ingredients that are not set out 
on the menu and these ingredients may cause an allergic reaction. Guests with allergies 
need to be aware of this risk and should ask a member of the team for information on 
the allergen content of our food.



TAPAS

Cantabrian Anchovies with olive oil
Kantabrische Anchovis mit Olivenöl
Anchois de Cantabrie à l’huile d’olive

Shrimps pil – pil
Shrimps pil – pil
Crevettes pil - pil

Croquetas de Jamón Iberico
Kroketten mit iberischem Schinken
Croquettes de jambon ibérique

Seabass Ceviche with kumquat 
and spicy cucumber sauce
Seebarsch-Ceviche mit Kumquat 
und pikanter Gurkensauce
Ceviche de bar avec kumquat  
et sauce épicée au concombre

DF GF* 

DF 

GF* 

18€

24€

16€

26€

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
* May contain traces
Although all due care is taken, dishes may still contain ingredients that are not set out 
on the menu and these ingredients may cause an allergic reaction. Guests with allergies 
need to be aware of this risk and should ask a member of the team for information on 
the allergen content of our food.



TAPAS

Fried Chipiron with chili and lemon
Gebratene Chipiron mit Chili und Zitrone
Chipiron frit avec du chili et du citron

Patatas Bravas with spicy sauce
Patatas Bravas mit pikanter Soße
Patatas Bravas avec sauce épicée

Padron peppers with olive oil and Añana salt flakes
Padron-Paprika mit Olivenöl und Añana-Salzflocken
Poivrons de Padron avec huile d’olive  
et flocons de sel d’Añana

V GF *

DF VG
GF* 

DF 22€

18€

16€

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
* May contain traces
Although all due care is taken, dishes may still contain ingredients that are not set out 
on the menu and these ingredients may cause an allergic reaction. Guests with allergies 
need to be aware of this risk and should ask a member of the team for information on 
the allergen content of our food.



SAUCES

Guacamole - Pairing with fish and poultry 
Guacamole
Guacamole

Romesco sauce - Pairing with meat and fish 
Romesco-Sauce
Sauce Romesco

Baba ghanoush - Pairing with meat and fish 
Baba Ghanoush
Baba Ghanoush

Aioli - Pairing with fish and poultry 
Aiolisauce  
Sauce aioli

VG GF* 

VG* 

VG GF*

DF

8€

8€

8€

8€

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
* May contain traces
Although all due care is taken, dishes may still contain ingredients that are not set out 
on the menu and these ingredients may cause an allergic reaction. Guests with allergies 
need to be aware of this risk and should ask a member of the team for information on 
the allergen content of our food.



PAELLAS

Paella Mixta Shrimps, mussels, calamari, chicken,  
rice, fennel and lime
Garnelen, Muscheln, Calamari, Huhn, Reis, Fenchel  
und Limette
Crevettes, moules, calamars, poulet, riz, fenouil  
et citron vert.

Vegetable Paella Artichokes, green beans, 
red peppers, Garrofon beans, peas, carrots 
and tomato
Artischocken, grüne Bohnen, rote Paprika,  
Garrofonbohnen, Erbsen, Karotten und Tomaten
Artichauts, haricots verts, poivrons rouges,  
haricots de Garrofon, petits pois, carottes et tomate

DF GF *

DF GF* 24€

22€

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
* May contain traces
Although all due care is taken, dishes may still contain ingredients that are not set out 
on the menu and these ingredients may cause an allergic reaction. Guests with allergies 
need to be aware of this risk and should ask a member of the team for information on 
the allergen content of our food.



POULTRY & MEAT

Slow cooked beef with creamy Fregola and basil oil
Langsam gegartes Rindfleisch mit cremigem Fregola 
und Basilikumöl
Boeuf cuit lentement avec de la Fregola crémeuse et 
de l’huile de basilic

Chicken fillet with grilled corn 
and Pedro Jimenez sauce
Hähnchenfilet mit gegrilltem Mais  
und Pedro Jimenez-Sauce
Filet de poulet avec maïs grillé et sauce Pedro Jimenez

Pork fillet with jacket potato and red mojo sauce
Schweinefilet mit Pellkartoffeln und roter Mojo-Sauce
Filet de porc avec pommes de terre en chemise  
et sauce mojo rouge

DF

GF* 

VG GF* 

36€

30€

32€

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
* May contain traces
Although all due care is taken, dishes may still contain ingredients that are not set out 
on the menu and these ingredients may cause an allergic reaction. Guests with allergies 
need to be aware of this risk and should ask a member of the team for information on 
the allergen content of our food.



FISH

Grilled Tuna steak with spicy tomato sauce 
and fried potatoes
Gegrilltes Thunfischsteak mit pikanter Tomatensauce 
und Bratkartoffeln
Steak de thon grillé avec sauce tomate épicée  et 
pommes de terre frites

Grilled Grouper fillet with creamy avocado, 
roasted peppers and lime-tajine
Gegrilltes Zackenbarschfilet mit cremiger Avocado, 
gerösteter Paprika und Limetten-Tajine
Filet de mérou grillé avec de la crème d’avocat,  
des poivrons grillés et de la lime-tajine

Dorado with lemon-olive oil dressing
Dorade mit Zitronen-Olivenöl-Dressing
Dorade avec vinaigrette au citron et à l’huile d’olive

DF

GF* DF

DF GF* 36€

36€

36€

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
* May contain traces
Although all due care is taken, dishes may still contain ingredients that are not set out 
on the menu and these ingredients may cause an allergic reaction. Guests with allergies 
need to be aware of this risk and should ask a member of the team for information on 
the allergen content of our food.



DESSERTS 

Tarta de Queso
Käsekuchen
Tarte au fromage

Coffee pot
Kaffee aus der Kanne
Café du marmite

Melon Mojito with lime sorbet 
Melone Mojito mit Limettensorbet
Mojito au melon avec sorbet au citron vert

Antioxidant Fruit Salad with almonds 
and cherry sauce 
Antioxidantien-Fruchtsalat mit Mandeln 
und Kirschsauce
Salade de fruits antioxydante avec amandes 
et sauce aux cerises

Ice cream selection
Vanilla, chocolate, strawberry, banana
Eisauswahl
Vanille, Schokolade, Erdbeere, Banane 
Sélection de glace
Vanilla, Chocolat, Fraise, Banane

Sorbet selection - Lime, Mango
Sorbet-Auswahl - Limette, Mango 
Sélection sorbets - Citron vert, Mangue

V

V

V

V

DF GF

DF GF

12€

12€

10€

12€

6€

6€

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
* May contain traces
Although all due care is taken, dishes may still contain ingredients that are not set out 
on the menu and these ingredients may cause an allergic reaction. Guests with allergies 
need to be aware of this risk and should ask a member of the team for information on 
the allergen content of our food.



Starters

Tomatoes aliñados
Gekochte Tomaten
Tomates assaisonnées

Salmorejo soup
Salmorejo-Suppe
Soupe Salmorejo

Ensalada Mixta Baby lettuce, tomatoes, peppers, 
cucumber and avocado cream   
Ensalada Mixta: Kopfsalat, Tomaten, Paprika, Gurken 
und Avocadocreme
Ensalada Mixta bébé laitue, tomates, poivrons,  
concombre et crème d’avocat

Padron peppers with olive oil and Añana salt flakes  
Padron-Paprika mit Olivenöl und Añana-Salzflocken
Poivrons de Padron avec huile d’olive  
et flocons de sel d’Añana

DF

GF* DF

GF *DF

v

16€

14€

18€

16€

VEGAN MENU

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
* May contain traces
Although all due care is taken, dishes may still contain ingredients that are not set out 
on the menu and these ingredients may cause an allergic reaction. Guests with allergies 
need to be aware of this risk and should ask a member of the team for information on 
the allergen content of our food.



Sauces

Guacamole
Guacamole
Guacamole

Romesco sauce
Romesco-Sauce
Sauce Romesco

Baba ghanoush
Baba Ghanoush
Baba Ghanoush

VG GF* 

VG* 

VG GF* 

8€

8€

8€

VEGAN MENU

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
* May contain traces
Although all due care is taken, dishes may still contain ingredients that are not set out 
on the menu and these ingredients may cause an allergic reaction. Guests with allergies 
need to be aware of this risk and should ask a member of the team for information on 
the allergen content of our food.



Paella with vegetables and Saffron
Paella mit Gemüse und Safran
Paella aux légumes et au safran

Grilled vegetables with mashed potatoes 
and Romesco 
Gegrilltes Gemüse mit Kartoffelpüree und Romesco
Légumes grillés avec purée de pommes de terre  
et Romesco

Vegan chickpea curry jacket potatoes
Vegane Kichererbsen-Curry-Pellkartoffeln
Pommes de terre jacket végétaliennes  
au curry de pois chiches

DF

GF*

GF * 22€

26€

24€

Main courses

VEGAN MENU

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
* May contain traces
Although all due care is taken, dishes may still contain ingredients that are not set out 
on the menu and these ingredients may cause an allergic reaction. Guests with allergies 
need to be aware of this risk and should ask a member of the team for information on 
the allergen content of our food.



Melon Mojito with lime sorbet 
Melone Mojito mit Limettensorbet
Mojito au melon avec sorbet au citron vert

Antioxidant Fruit Salad with almonds, 
and cherry sauce
Antioxidativer Obstsalat mit Mandeln,  
Kirschsauce und Minzblättern
Salade de fruits antioxydante avec amandes, 
sauce aux cerises et feuilles de menthe

Sorbet selection - Lime, Mango
Auswahl an Strohhalmen - Limette, Mango
Sélection de pailles - Citron vert, Mangue

10€

12€

6€

Desserts

VEGAN MENU

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
* May contain traces
Although all due care is taken, dishes may still contain ingredients that are not set out 
on the menu and these ingredients may cause an allergic reaction. Guests with allergies 
need to be aware of this risk and should ask a member of the team for information on 
the allergen content of our food.



Mini tomato salad with cucumber, peppers 
and olives
Mini Tomatensalat mit Gurke, Paprika und Oliven
Salade de tomates cerises accompagnées  
de concombre, poivrons et olives

Mini mixed salad with iceberg, cucumber, corn,
carrot and olive oil    
Mini gemischter Salat mit Eisberg, Gurke, Mais, Karotte 
und Olivenöl
Mini salade mixte avec iceberg, concombre, maïs, 
carotte et huile d’olive

Croquetas de Jamón Iberico 
Kroketten mit iberischem Schinken
Croquettes de jambon ibérique

DF

VG GF * 8€

8€

12€

Starters

K IDS MENU

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
* May contain traces
Although all due care is taken, dishes may still contain ingredients that are not set out 
on the menu and these ingredients may cause an allergic reaction. Guests with allergies 
need to be aware of this risk and should ask a member of the team for information on 
the allergen content of our food.



Main dishes

KIDS MENU

Grilled Dorado with avocado cream and tomato 
cucumber salad
Gegrillte Dorade mit Avocadocreme   
und Tomaten-Gurkensalat
Dorade grillée avec crème d’avocat   
et salade de tomates et concombres

Chicken fillet with potato puree and grilled corn  
Hähnchenfilet mit Kartoffelpüree und gegrilltem Mais
Filet de poulet avec purée de pommes de terre  
et maïs grillé

Pizza Margherita with mozzarella and tomato sauce 
Pizza Margarita mit Mozzarella und Tomatensauce  
Pizza margarita avec mozzarella et sauce tomate

Penne pasta with tomato sauce  
Penne mit Tomatensauce 
Pâtes penne à la sauce tomate

Kids beef burger with tomato, cheese, lettuce 
and French fries
Kids Rindfleischburger mit Tomate, Käse, Salat   
und Pommes frites 
Burger de bœuf pour enfants avec tomate, fromage, 
laitue et frites

GF DF

GF

V

V

18€

16€

14€

14€

18€

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
* May contain traces
Although all due care is taken, dishes may still contain ingredients that are not set out 
on the menu and these ingredients may cause an allergic reaction. Guests with allergies 
need to be aware of this risk and should ask a member of the team for information on 
the allergen content of our food.



Chocolate brownies with butterscotch
Schokoladenbrownies mit Butterscotc 
Brownies au chocolat avec caramel au beurre

Fruit salad with seasonal fruit
Früchtesalat mit Obst der Saison
Salade de fruits aux fruits de saison

Ice cream selection
Vanilla , chocolate, strawberry, banana
Eisauswahl
Vanille, Schokolade, Erdbeer, Banane
Notre sélection de glaces
Vanille, Chocolat, Fraise, Banane

VG

VG

V 10€

10€

6€

Desserts

K IDS MENU

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
* May contain traces
Although all due care is taken, dishes may still contain ingredients that are not set out 
on the menu and these ingredients may cause an allergic reaction. Guests with allergies 
need to be aware of this risk and should ask a member of the team for information on 
the allergen content of our food.



All of our “Ikos Andalusia Baby” choices have been prepared with fresh ingredients  
& virgin olive oil with no salt or pepper added
Todas nuestras opciones de “Ikos Andalucía Baby” han sido elaboradas  
con ingredientes frescos y aceite de oliva virgen sin sal ni pimienta añadida
Все блюда Ikos Andalusia Baby приготовлены из свежих ингредиентов и оливкового 
масла первого отжима без добавления соли и перца.
V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
* May contain traces

TODDLER’S  MENU

Cream of green vegetables, rice and olive oil
Crème von grünem gemüse, reis und olivenöl
Velouté de légumes verts, riz et huile d’olive

Cream of chicken, potato, carrots and celery 
Hühnercrème, kartoffel, karotten
Velouté de poulet, pomme de terre et carottes

Cream of seasonal fruit and biscuits
Saisonaler früchte- und biskuitbrei
Velouté de fruits de saison et ses biscuits

Cream of poached fish fillet, zucchini, carrots 
and potatoes
Créme vom fischfillet, zucchini, karroten und kartoffeln
Velouté de filet de poisson poché, courgettes, carottes 
et pomme de terre

VG DF* 
GF*

DF* GF*

V

6€

8€

6€

8€




