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PRIVATE CHEF

MALAGA

SAMPLE MENU

Italian Menu

ANTIPASTO
Parma Ham, Buffalo Mozzarella & Artichoke

Twenty-four-month Parma ham with creamy buffalo mozzarella, delicately marinated artichokes and warm grilled focaccia, finished with
exceptional extra-virgin olive oil.

PRIMO
Linguine Mare

Silky linguine folded through a fragrant white-wine shellfish emulsion with king prawns, mussels, clams and tender calamari, lifted with
cherry tomato, garlic, chilli, parsley and lemon.

SECONDO
Slow-Braised Beef Cheek

Beef cheek slowly braised until spoon-tender, served with impossibly smooth potato purée, a glossy Barolo reduction and carefully prepared
seasonal vegetables.

DOLCE
Classic Tiramisu

Espresso-soaked savoiardi layered with airy mascarpone and Marsala, finished with fine dark chocolate and cocoa for a classic Italian dessert
with depth and restraint.

Menus can be tailored to the occasion, season, preferences and dietary requirements.




