
Take a look at our mouth-watering range of new dishes to tempt every taste bud, from 
delicious starters and desserts to a great choice of main courses. Particular care is 
given to the provenance and seasonality of ingredients and the menu features classic 
international dishes as well as a chance to experience local favourites. Our complete 
menu is prepared using fresh ingredients; even our hand tossed pizzas are prepared 
using imported produce to ensure authentic flavours. As well as our extensive menu 
selection our chefs prepare a selection of ¨Daily Specials¨ which team members will be 
delighted to explain to you. Remember that some of the daily specials will be available 
within your half board options. Our head chef Manalov hails from Bulgaria, his team from 
differing parts of Europe, so we have an international feel within our kitchen where all 
are encouraged to be creative. Our family celebrated our 10thanniversary in The Casbah 
in 2018, and will always try to introduce new dishes, and special offers, and of course 
reintroduce old favourites. We hope you enjoy you visits with us and our team. 

Gordon & Lisa Owen 

 

Bienvenido a Casbah en Sahara Sunset. Eche un vistazo a nuestros sabrosos platos para 
todos los paladares, desde entrantes y postres deliciosos hasta una gran selección de 
platos principales. Prestamos mucha atención al origen y características estacionales de 
nuestros ingredientes y el menú ofrece tanto platos clásicos internacionales como 
preferidos locales para su degustación. Nuestro menú entero se prepara fresco a diario 
y hasta nuestros platos italianos se preparan usando productos importados de Italia 
para garantizar un sabor autentico.  

Aparte de nuestro menú extenso los chefs también preparan una selección de 
“especialidades del día” los cuales el equipo estará encantado de explicarte. Recuerde 
que algunas de las especialidades entran en tus opciones de media pensión (MP). 

Nuestro chef principal, Manalov, ha pasado muchos años refinando su arte en países tan 
lejanos como Bulgaria. Ambos tienen artes que se cumplimentan y el resto del equipo 
trabaja bajo su supervisión estricta – pero también se les anima a ser creativos. 

Gordon & Lisa Owen 



 

 

 

 Half Board HB /MP 

We have a fantastic half board option which includes a choice of breakfast with a cup of tea or coffee, and a two course dinner, 
starter & main or main and dessert. Where you see the HB symbol that item is available as part of your half board selection. 
There is a minimum booking of three days, the price is only €22.95 per day per person....BUT check, see what promotions we have 
running. Ask a team member for any details. Just because you are on half board does not mean that you can´t enjoy the rest of 
our dishes. If you fancy a steak one evening all you have to do is pay a small supplement which is indicated on the menu with a 
plus sign in brackets…(+3.00) as an example.  

Call & Collect  

Our full menu is available to take away. Call us on 4023 place you order and we will call you back when your food is ready for 
collection. Please note that there may be a slight delay during busy periods. We also have our CLUB HAPPY HOURS where you 
have the opportunity to meet other members and guests and enjoy reduced prices on Amstel on tap, house wine and house spirit 
& mix. Meeting time is between 5.00 & 6.00pm nightly.  

 

Media Pensión MP/HB  

Tenemos una opción de media pensión fantástica la cual incluye una elección de desayuno con té o café y una cena de dos platos. 
Donde veis MP esa opción está disponible como parte de su selección de media pensión. Hay una reserva mínima de tres días y el 
precio es de solo €22.95…PERO mira esto: Pregunte a nuestro equipo para los detalles.  

El hecho de que estas en media pensión no quiere decir que no puedes degustar todos los platos del menú. Si quieres un bistec 
solo tienes que pagar un suplemento pequeño el cual está indicado en el menú con un señal de + entre paréntesis (+3.00) por 
ejemplo. 

 

 

Llama y Recoge 

Nuestro menú entero se puede llevar al confort de su apartamento llamándonos al 4023, te volveremos a llamar en cuanto su 
pedido esté listo para recoger.. 

 

Sangria – It makes you happy! 

“Great to share” 



 

 

Aperitivos/Appetisers 

 

Pan con Ali-Oli :- Basket of mixed artisan bread, accompanied with home-made Ali-Oli. 3.50 V 

Bruschetta Romana :-  Toasted Rustic bread, topped with crushed tomatoes & garlic, with a drizzle 
of Extra Virgin olive oil & a touch of rock salt.  3.50 V 

Pan Estilo Pizza Recien Horneado con Ajo.:- Hand- made thin crust Pizza base, 

Coated in garlic butter & oven baked. Add cheese if you want to. 5.95 V 

Aceitunas de la Casa:- Marinated local Andalusian Olives with Sun blushed Tomatoes. 3.50 V 

 

 

Sharing Platters/Platos Para Compartir 

1. Camembert Al Horno   2. Surtido Mixto “Casbah” 

Whole baked Camembert, stuffed with garlic                 Serrano Ham, Chorizo Sausage, Manchega  

Rosemary, Red Onion Marmalade & rustic bread.          Cheese, Quince marmalade, Figs & rustic bread 

  10.95 V                                                              14.95  

3. Pan y Picote 

Freshly baked breads, served with Hummus, marinated local Olives & Oils for dipping. 

7.95 V 

4. Garlic Pizzette    

Garlic flat bread served with Red Onion Marmalade, Rocket & shaved Parmesan. 

€8.50  

 



Entrantes/Starters 

 

Coctel de Gambas Clásico  7.95 MP/HB 

Cold Water Prawns with Marie rose sauce, served with little gem leaves, tomato, cucumber, smoked 
Paprika, bread & Butter. 

Paté rustico de Hígado de Pollo  6.95 MP/HB 

Chicken Liver Pate, rustic bread & dry Fig & Apricot chutney & salad garnish 

Gambas Pil Pil   9.00 (+3.00) 

Classic local favourite, king prawns cooked in garlic, chili, spices and virgin olive oil. 

Pimento de Padron   6.95 MP/HB V 

Sautéed Padron Peppers with red wine infused salt flakes. 

Cilantro Fresco, Chili Rojo Crabcake  7.95 (+2.00) 

Fresh coriander & red chilli crab cake with homemade Lime mayonnaise   

Rabas de Calamar  8.50 (+3.00) 

Deep fried Calamari lightly seasoned, served with home-made Ali-Oli 

Alitas de Pollo y Pato   (”Cluck & Duck”) 7.95 (+2.00) 

Hot & spicy chicken & Duck wings simply served with Celery & Blue Cheese Dip 

Setas Al Ajillo  6.95 MP/HB V  

Mushrooms, pan fried with butter, garlic, baby spinach & cheese on toasted Pitufos. 

Sopa del chef  5.95 MP/HB 

Freshly made with local ingredients each day. Served with rustic bread.   

 

 



Ensalada/Salads 

 

Ensalada de la casa Casbah   9.95 MP/HB V G/F 

Mixed Leaves, with red onion, cherry tomato, beetroot, asparagus, orange segments & cucumber 

 Ensalada Pollo César  11.95 MP/HB 

Classic Caesar Salad with Chicken, Baby leaf lettuce, parmesan & croutons  

  “Ensalada Súper”    12.95 V (+2.00)  

Kale, Avocado, Walnuts, baby spinach, mixed leaves & beetroot 

Ensalada de Quinoa y brotes de espinaca  12.95 V G/F (+2.00) 

Baby spinach & quinoa with sundried tomato & fresh parmesan  

V= Para vegetarianos 

Nuestros chefs estarán encantados de preparar uno de sus platos vegetarianos favoritos siempre que sea 
posible, siempre que cuenten con la debida notificación 

Todos nuestros precios incluyen IVA  

Propinas no incluidas 

V= Suitable for vegetarians, G/F gluten free. 

Our chefs will be delighted to try and prepare a favourite vegetarian or Vegan dish for you whenever possible, 
provided they have adequate notice. 

 

All our prices include IVA  

@ Current rate. 

Service charge not included. 

 

 

 



Pasta & Pizza 

Espaghetti al Piri Piri   14.95 (+2.00) 

Spicy chorizo, King prawns in a piri, piri sauce, tossed in pasta 

Espagueti Boloñesa  10.95 MP/HB 

Minced beef, carrot & our traditional bolognaise Sauce 

Pastinaca De Calabaza Y Risotto De Almendras. 11.95 MP/HB V 

Grilled Pumpkin, Parsnip & Almond rissoto topped with peppered Rocket salad & fresh parmesan  

Espagueti Carbonara  11.95 MP/HB 

Cream based with garlic, smoked bacon, onions & mushrooms 

Lasagña Mediterráneo   12.95 MP/HB V 

Grilled vegetable and spinach lasagña 

 

Pizzas Hechas a Mano/ Handmade Pizzas  

Margarita  10.50 MP/HB V 

Cherry tomato & Mozzarella 

Picante  10.95 MP/HB 

Pepperoni, Chorizo, Jalapenos 

Rustica  10.95 MP/HB V 

Med Veg, Goats cheese, Rocket 

Carne  11.95 MP/HB 

Pepperoni, Chorizo, Jalapeno’s, Chicken, Sausage 

Hawaiian  10.50 MP/HB 

Pineapple & Ham 



 

Carbonara   10.95 MP/HB  

Creamy base, smoked bacon, onions& mushrooms 

Tuna  11.50 MP/HB 

Tuna fish, red onion, black olives 

 

Mariscos / Seafood 

Pescado y fritas a la cerveza  13.95 MP/HB 

Don’t worry it’s still here! Our ever popular large cod fillet coated in our own batter recipe and served 
with chips & mushy peas.  

Filletes de Salmon Asado  14.95 (+2.00) 

Fresh Bimi (Broccolini) roasted sweet potato, Dill & Chive Hollandaise 

Lomo De Bacalao Al Horno   14.95 (+3.00) 

Oven baked cod loin with king prawns, chive mash, baby spinach and a creamy seafood sauce 

Pez Espada  14.95 (+3.00) 

Grilled swordfish steak, with lemon caper & parsley sauce, new potatoes & fresh seasonal vegetables 

  Paella de Marisco  28.00 (min 2 people) 

A traditional Spanish rice dish, cooked slowly in stock. You choose your favourite, mixed, meat  or 
seafood. Please note that we need 24-hour notice. Served simply with rustic bread & a squeeze of 

lemon. 

      

 

 

 



Carné/Meats 

Pollo Mediterraneo 11.95 MP/HB 

Chicken breast wrapped in Serrano ham & filled with goat’s cheese, cream cheese and dried dates. 
Oven roasted & served with new potatoes & fresh seasonal vegetables & Malaga wine jus 

Hamburgesa Casera de Ternera (200 gramo)  12.00 MP/HB 

Our home-made burger with Gherkin, mayo, cheese, relish, crispy bacon, onion rings, fries. 

Nuestras Famosas Costillas!  12.95 MP/HB 

Our famous sticky Ribs! Braised for four hours and finished in a hot oven,  

covered in sticky BBQ sauce, served with fries & our homemade coleslaw 

Curry Tailandés Verdi  Pollo y Gambas  13.95/15.95 (+2.00) 

Fresh & fragrant Thai Green curry, you choose either Chicken or King Prawn.  

Served with sticky Coconut rice.  

Empanada de Bistec con Guinness  11.95 MP/HB 

 Steak & Guinness Pie. This is an ever popular dish of ours made freshly each day. Resting on mashed 
potatoes, & served with seasonal vegetables & of course rich gravy 

Filete de medallones de Cerdo  AL/PX  15.95 (+3.00) 

Filleted Iberian Pork Medallions (Butchers cut) Pan fried and served in a Pedro Ximenez Sauce with 
seasonal vegetables & Chef’s potato choice (please ask). 

Chuletas De Cordero Adobadas 19.95 (+6.00) 

Marinated lamb chops, spring onion mash, fresh minted garden peas and a rich lamb jus 

 

 

 

 



 

Our Steaks 

Bife de lomo Argentino  22.50 (6.00) 

8oz Argentinean Prime Rib EYE steak, Horseradish butter, grilled mushroom, tomato, Onion rings & 
seasoned fries. 

los Carniceros cortan la carne de Rump 15.00 (3.00) 

Approx 8oz lightly seasoned Butchers cut Rump steak, Onion rings,  

seasoned fries & garden peas 

Esos pequeños extras que marcan la diferencia! / Those little extras that make all the difference! 

Sweet potato fries V €3.50 Peppercorn sauce €2.50       

Portion of chips V €3.50  Seasonal Vegetables V €2.95 Tomato & basil sauce V €2.50 

Bread Roll & Butter €1.50    Cherry tomato, rocket & red onion side salad V €3.50 

LISTA DE ALERGIAS SEGÚN REGULACIÓN (UE) 1169/2011 

EL ESTABLECIMIENTO NO PUEDE GARANTIZAR LA AUSENCIA DE RASTROS DE ALÉRGENOS EN ESTOS PLATOS. SI 
ES ALÉRGICO O INTOLERANTE A ALGUNO DE LOS INGREDIENTES, POR FAVOR ASEGÚRESE DE CONTACTAR CON 

ALGÚN MIEMBRO DE NUESTRO EQUIPO PARA MÁS INFORMACIÓN.     

LIST OF ALLERGENS ACCORDING TO REGULATION (UE) 1169/2011 

THE ESTABLISHMENT CANNOT GUARANTEE THE ABSENCE OF TRACES OF ALLERGENS CONTAINED WITHIN THESE 
DISHES.  IF YOU ARE ALLERGIC OR INTOLERANT TO ANY POSSIBLE INGREDIENTS, PLEASE ENSURE THAT YOU 

CONTACT ONE OF OUR STAFF FOR MORE INFORMATION.     

 

 

 

 

 

 



 

Postres/Desserts 

 

Selección de helados  €5.95 MP/HB 

Selection of Ice Cream 

 Crema Brulee  €6.50 MP/HB 

Classic Creme Brulee 

Brownie de chocolate €5.95 MP/HB 

Home-mede Chocolate Brownie 

Tarta de Manzana  €5.95 MP/HB 

Apple Crumble Served with Vanilla Ice cream (Servida con crujiente de helado de vainilla) 

Tarta de Banoffi   €5.95 MP/HB 

Banoffi Pie 

Profiteroles  €5.95 MP/HB 

Tarta de queso del Chef €5.95 MP/HB 

Our Chef´s Cheese Cake Choice for Today 

Pregunte qué pastel de queso han preparado hoy nuestros chefs! 

Don’t forget to check our daily special board 

to see what else is available today! 

Please Remember to Reserve your Favourite Table Especially if you are  

On our Half Board Option! 

 



 

 

 

 


