
BIENVENUE · WELCOME



VAT INCLUDED

ANTIPASTI

 MINESTRONE DI VERDURA� 15.00 € € 
Traditional vegetable soup

ZUPPA DEL GIORNO � 15.00 € € 
Today’s soup

 MOZZARELLA IN CARROZZA   � 16.50 € € 
Panko-crusted mozzarella with tomato sauce

 MELANZANE ALLA PARMIGIANA � 21.00 € € 
Oven roasted aubergine parmigiano style

CARPACCIO DI SALMONE� 22.00 € € 
Marinated salmon carpaccio

CARPACCIO DI POLIPO� 23.00 € € 
Octopus carpaccio with olive oil dressing

CARPACCIO DI MANZO, RUCULA E PARMIGIANO � 23.00 € € 
Beef carpaccio with rocket and shaved parmigiano

BRESAOLA CON RUCOLA E PARMIGIANO � 24.00 € € 
Thin slices of cured bresaola beef with parmigiano cheese

PROSCIUTTO E MELONE� 20.00 € € 
Prosciutto ham and fresh melon

AVOCADO E GAMBERETTI � 19.90 € € 
Prawns and avocado with pink sauce

GAMBERETTI PIL PIL � 19.90 € €  
Pil pil prawns

CALAMARI ALLA ROMANA � 22.00 € € 
Deepfried calamari “Roma” style



VAT INCLUDED

INSALATE

 TRICOLORE � 20.00 € € 
Buffala mozzarella with fresh tomato and avocado

 RUCOLA  � 16.75 € € 
Rocket, Parmesan, tomato and pine nuts

 PRIMAVERA� 18.00 € € 
Mixed salad leaves, asparagus, sun-dried tomatoes and avocado

ARETUSA  � 22.00 € € 
Rocket, spinach, tomato, mango and warm goat cheese  
with balsamic and honey dressing

VITAMINICA� 18.50 € € 
Spinach, bacon, apple and avocado

CESARE CON POLLO  � 19.50 € € 
Caesar with breaded chicken, black olives and croutons

CESARE ESPECIALE CON GAMBERONI   � 22.00 €  € 
Caesar with peeled king prawns, black olives and croutons

MEDITERRANEA  � 21.00 € € 
Tuna belly, seasonal tomato, red onion, avocado, and black olives



COVER CHARGE 3.00 €

PASTE
Our pastas and sauces are homemade, they are made at the time with premium ingredients

Gluten-free, always to the taste of our most special customer   : Penne (+2.00 €)

FUSILLI ALLA SICILIANA   � 21.00 € € 
Fusilli pasta in tomato sauce with mozzarella and aubergine

RAVIOLI RIPIENI DI SALMONE   � 21.90 € € 
Salmon-filled ravioli with prawns in a pink cream sauce

 FETTUCCINE CON TARTUFO  � 28.00 € € 
Fettucine pasta in black truffle sauce

FETTUCCINE AI PORCINI   � 22.50 € € 
Fettucine pasta with porcini and wild mushrooms sauce

TAGLIOLINI CON ZUCCHINI E GAMBERETTI    � 22.50 € € 
Tagliolini pasta with zuchini and prawns in garlic and white wine sauce

LINGUINE CON GAMBERONI    � 26.50 € € 
Linguine with king prawns, garlic and a touch of tomato

GNOCCHI 4 FORMAGGI � 21.00 € € 
Four cheese gnocchi

LINGUINE ALL’ARAGOSTA    � 43.00 € € 
Fresh lobster with linguini pasta in tomato sauce 

 RAVIOLONI RIPIENI DI RICOTTA E SPINACI   � 24.90 € € 
Large ravioli filled with ricotta cheese and spinach in tomato sauce

TORTELLINI AL RAGU   � 22.50 € €   
Tortellini filled with veal ragout sauce

LASAGNA DI CARNE   � 22.90 € € 
Oven roasted bolognese style lasagna

FIOCCHI RIPIENI DI FORMAGGIO E PERA   � 22.90 € € 
Fiocchi pasta filled with pear in gorgonzola and walnuts sauce 
Family recipe of homemade pasta and a traditional taste

SPAGHETTI ALLE VONGOLE    � 27.00 € € 
Spaghetti with fresh clams, garlic and olive oil



VAT INCLUDED

SPAGHETTI AL PIL PIL PICANTE   � 26.50 € € 
Spaghetti pil pil with prawns garlic and chilli

LINGUINE CON FRUTTI DI MARE PICANTE  � 35.00 € € 
Linguine with seafood in a spicy tomato sauce

TAGLIATELLE CON CREMA DI SALMONE AFFUMICATO    � 25.50 € € 
Tagliatelle with smoked salmon cream sauce

 SPAGHETTI AL PESTO    �  27.00 € € 
Spaghetti with basil pesto and fresh cream

RISOTTI
RISOTTO DEL PESCATORE� 35.00 € € 
Seafood risotto with a hint of tomato

 RISOTTO PORCINI  � 26.00 € € 
Porcini mushrooms risotto

RISOTTO AGLI ASPARAGI� 25.00 € € 
Asparagus and seasonal vegetable risotto



COVER CHARGE 3.00 €

RAVIOLI RIPIENI DI ZUCCA    � 26.00 € € 
Pumpkin-filled ravioli with butter and sage sauce

SPAGHETTI BOLOGNESE    � 25.00 € € 
Spaghetti Bolognese

FETTUCCINE CARBONARA    � 25.00 € € 
Fettuccine with Carbonara sauce

PENNE ALFREDO CON POLLO    � 28.00 € € 
Penne Alfredo with chicken

GNOCCHI AL PESTO    � 29.00 € € 
Gnocchi with pesto

TAGLIOLINI ALL'ARRABBIATA    � 25.00 € € 
Tagliolini in spicy tomato sauce

LINGUINE NAPOLETANA    � 24.00 € € 
Linguine with cherry tomato sauce

PASTA DELLA SEDUZIONE    � 82.00 € € 
Black cuttlefish tagliolini with red shrimp 
From the hands of our third-generation chef

LINGUINE CON POLPETTE    � 37.00 € € 
Linguini with meatballs in tomato and basil sauce

FUSILLI AL PESTO    � 29.00 € € 
Fusilli with basil pesto sauce and pine nuts

TAGLIOLINI 4 FORMAGGI    � 27.00 € € 
Tagliolini with four cheeses

PASTE



COVER CHARGE 3.00 €

COTOLETTE D’AGNELLO ALLA GRIGLIA � 46.00 € € 
Grilled lamb chops with vegetables and potatoes

TAGLIATA DI ANGUS� 47.00 € € 
Angus entrecote with truffle, rocket and cherry tomatoes

FILETTO A LA GRIGLIA � 48.00 € € 
Grilled fillet steak

SCALOPPINA DI VITELLO ALLA MILANESE � 29.00 € € 
Breaded veal escalope served with pasta or chips

MEDAGLIONI DI BUE AL PEPE VERDE � 48.00 € € 
Beef fillet medallions in pepper sauce with vegetables and potatoes

POLLO CON SALSA PORCINI E ASPARAGI � 29.00 € € 
Grilled chicken breast with porcini and asparagus sauce

SCALOPPINA DI POLLO ALLA MILANESE� 29.00 € € 
Breaded chicken breast with pasta or chips

 AGNELLO AL FORNO � 49.00 € € 
Braised, bio lamb leg with season vegetables and baby potatoes 
Fourth generation recipe dating back to 1850, 18 hours of simmering

ROMBO A LA GRIGLIA � 40.00 € € 
Grilled turbot steak 

SALMONE ALLA GRIGLIA � 38.00 € € 
Grilled salmon steak

BRANZINO SELVATICO � 40.00 € € 
Grilled wild sea bass with parsley sauce

SOGLIOLA ALLA GRIGLIA� 40.00 € € 
Grilled dover sole

GAMBERONI ARRABBIATA CON RISO� 38.00 € €

CARNE E PESCE



VAT INCLUDED

Off the shell king prawns in a spicy tomato sauce and garlic served with rice

SOGLIOLA ALLA MOSTARDA   � 40.00 € € 
Dover sole fillets in mustard sauce and prawns served with rice 
Recipe of ‘The Mamma’ made with our secret sauce

SOGLIOLA DEL CAPO� 49.00 € € 
Sole supreme in spicy puttanesca sauce

FILETTI DI SOGLIOLA   � 49.00 € € 
Dover sole fillets served on asparagus risotto 
Dalla nonna di Ischia



COVER CHARGE 3.00 €

WHITE

House White� 8.00 € €

Pinot Grigio� 9.00 € €

Sauvignon Blanc� 9.00 € €

ROSE

House Rose� 8.00 € €

Pinot Grigio Blush� 9.00 € €

RED

House Red� 8.00 € €

Valpolicella� 9.00 € €

SPARKLING

Cava� 8.00 € €

Prosecco� 9.00 € €

CALICE · GLASS

WHITE

House White� 34.50 € €
José Pariente Verdejo� 34.00 € €
Marqués de Riscal Sauvignon Blanc� 35.00 € €
Gran Viña Sol� 42.00 € €
Viñas del Vero Chardonnay� 40.00 € €
Martin Codax Albariño� 38.00 € €
Pinot Grigio� 34.00 € €
Gavi di Gavi� 42.00 € €
Chablis� 65.00 € €
Sancerre� 70.00 € €
Pouilly Fume Baron de L� 180.00 € €

BOTTLE

VINI



VAT INCLUDED

ROSE

House Rose� 34.00 € €
Pinot Grigio Blush� 36.00 € €
Mateus� 30.00 € €
By Ott� 50.00 € €

RED

House Red� 34.00 € €
Marqués de Caceres� 36.00 € €
Marqués de Riscal Rva.� 48.00 € €
Protos Crza.� 42.00 € €
Emilio Moro� 50.00 € €
Protos Gran Rva.� 102.00 € €
Vega Sicilia Unico� 478.00 € €
Valpolicella� 37.00 € €
Nobile de Montepulciano� 42.00 € €
Chianti� 38.00 € €
Amarone� 65.00 € €
Barolo� 75.00 € €
Brunello di Montalcino� 140.00 € €
Sassicaia� 491.00 € €
Sancerre� 80.00 € €

SPARKLING 

Cava� 34.00 € €
Prosecco� 36.00 € €
Lambrusco� 30.00 € €
Moet et Chandon Imperial� 150.00 € €
Moet et Chandon Imperial Rose� 190.00 € €
Laurent Perrier Rose� 230.00 € €
Dom Perignon� 600.00 € €
Dom Perignon Rose� 680.00 € €
Cristal Louis Roederer� 890.00 € €



COVER CHARGE 3.00 €

CREMOSO DE ALBAHACA Y FRESAS� 14.00 € € 
Creamy basil, fresh strawberries and delicate herbal notes

TORTA DI CARROTA � 14.00 € € 
Carrot cake with wheat flour

TORTA DI MELE AL FORNO CON GELATO � 16.00 € € 
Crispy apple tart with ice cream prep time: 30 minutes

CRÉME BRÙLÉE � 14.00 € € 
Caramelized custard cream

TIRAMISÚ � 14.00 € € 
Tiramisu,made with mascarpone cheese and coffee

IL LIMONE � 14.00 € € 
White chocolate lemon filled with fresh mint

TORTA DI FORMAGGIO � 14.00 € € 
Cheesecake

PANNA COTTA AL COCO� 14.00 € € 
Lactose-free coconut panna cotta with passion fruit gelée

CHEESECAKE MANGO PASIÓN� 14.00 € € 
Cheesecake with mango and passion fruit, creamy and smooth in texture

FONDANT DI CIOCOLATO � 14.00 € € 
Chocolate cake

TORRIJA FLAMBATA � 14.00 € € 
Torrija flambéed with caramel ice cream

DOLCI



VAT INCLUDED

SORBETO DI LIMONE � 14.00 € € 
Lemon sorbet

COCCO � 14.00 € € 
Coconut

CARAMELLO � 14.00 € € 
Toffee

FRAGOLA � 14.00 € € 
Strawberry

VANIGLIA � 14.00 € € 
Vanilla

CIOCCOLATO � 14.00 € € 
Chocolate

GELATI ARTIGIANALI



COVER CHARGE 3.00 €

Front line | Puerto Banús. Marbella
LUNCH & DINNER

RESERVATIONS  
952 81 28 98

info@a1-restaurants.com

a1-restaurants.com 

 Follow us on @a1_aretusa




