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Group Menus and Corporate Dining

Welcome to the group menus at Restaurante Vino Mío Málaga. This document 

presents our group menus, specially created for bookings of 12 people or 

more. Designed for sharing, the menus offer a complete dining experience, 

including starters, a main course and dessert.

In this document you will find:

– An overview of the menus available and the price per person

– Terms and conditions for group bookings

– Information on special diets, drinks packages and additional options

– Booking, payment and cancellation policies

We recommend reading the information carefully to ensure smooth planning 

and an enjoyable experience for you and your guests. If you have any 

questions, our team will be delighted to help.

2026 – 2027

J E R Ó N I M O  C U E R V O  S Q U A R E  2  ·  C I T Y  C E N T R E  ( M Á L A G A )

Minimum availability from 12 guests  ·  VAT included (10%)  ·  À la carte available up to 20 guests



Vino Mío Menu 

35 € / pp

0 1  ·  S T A R T E R S  ( P E R  4  P E O P L E )

Oxtail croquettes with Ibérico ham and aioli — 2 per person
Sushi-style uramaki with tuna sashimi and acevichada sauce

Oven-baked aubergine lasagne with Payoyo cheese béchamel and tomato

0 2  ·  M A I N  C O U R S E

Iberian pork stew with mashed potato and roasted celeriac

or

Meagre fillet with Andalusian-style salsa al macho, sweet-and-sour fennel and green herb 
oil

0 3  ·  D E S S E R T

White chocolate cream with caramelised pistachio crumble and red berry coulis

0 4  ·  D R I N K S

Unlimited drinks: water, soft drinks, Estrella Galicia beer and house wine, from when all 
guests have arrived and the menu begins right through to dessert

Bread, olive oil and olives included



Menu 1 

55 € / pp

0 1  ·  S T A R T E R S  ( P E R  5  P E O P L E )

Beetroot hummus with avocado, plus pipirrana salad with couscous
Bread with olive oil and salt

Prawn cocktail with whisky and lemon sauce (individual)
Uramaki sushi roll with cucumber and salmon

0 2  ·  M A I N  C O U R S E

Chicken thigh skewer with orange sauce, pea purée and glazed carrot

or

Cod with toasted cuttlefish noodles and aioli with cava sauce

0 3  ·  D E S S E R T

A selection of homemade desserts to share at the table

0 4  ·  D R I N K S

Water, soft drinks, Estrella Galicia beer, house wines



Menu 2 

60 € / pp

0 1  ·  S T A R T E R S  ( P E R  5  P E O P L E )

Caesar salad with chicken skewers
Prawn cocktail with whisky and lemon sauce

Sushi roll: cucumber & salmon uramaki
Roasted aubergine lasagne with tomato & Payoyo cheese béchamel

Bread with olive oil & salt

0 2  ·  M A I N  C O U R S E

Cod with aioli and toasted noodles, cuttlefish, cava sauce with green herb oil

or

Confit duck with pea purée, glazed carrot and caramelised onion

0 3  ·  D E S S E R T

Selection of homemade desserts to share at the table

0 4  ·  D R I N K S

Water, soft drinks, Estrella Galicia beer, house wines



Menu 3 

65 € / pp

0 1  ·  S T A R T E R S  ( P E R  5  P E O P L E )

Aged entrecôte carpaccio with Manchego cheese, Axarquía lettuce and black truffle
Bluefin tuna tartare with toasted brioche montadito-style, served with ceviche mayo

Sea bass tiradito with ajo blanco and tiger’s milk
Bread with olive oil and salt

0 2  ·  M A I N  C O U R S E

Honey-glazed duck confit, served with pea purée, glazed carrots and caramelised onion

or

Cod with aioli, toasted cuttlefish noodles with cava sauce

0 3  ·  D E S S E R T

Selection of homemade desserts to share at the table

0 4  ·  D R I N K S

Water, soft drinks, Estrella Galicia beer, house wines



Menu 4 

70 € / pp

0 1  ·  S T A R T E R S  ( P E R  5  P E O P L E )

Beef & foie gras uramaki sushi
Bao bun with pulled Ibérico pork & Creole salad

Croaker tiradito, ajo blanco & tiger’s milk
Bluefin tuna tartare with toasted brioche, montadito-style with ceviche mayo

Bread with olive oil and salt

0 2  ·  M A I N  C O U R S E

Grilled dry-aged beef entrecôte, with chimichurri and a rosemary & thyme sauce

or

Pan-seared meagre, Andalusian-style ‘a lo macho’ sauce, sweet-and-sour fennel and herb 
oil

0 3  ·  D E S S E R T

Selection of homemade desserts to share at the table

0 4  ·  D R I N K S

Water, soft drinks, Estrella Galicia beer, house wines



Additional Information

1  ·  D R I N K S  I N C L U D E D  I N  T H E  M E N U S

The drink included with the chosen menu will be served without limit from the start of the 
menu through to dessert. Any drinks consumed before this point will be charged separately. 
Unconsumed drinks will not be refunded or credited. Spirits and mixed drinks are not included. 
Rates in force as per the drinks list, or per-bottle pricing: bottle with 5 soft drinks €80, premium 
bottle €95.

2  ·  O P E N  B A R

€28 / pp for the first 2 hours.

€12 / pp for the first additional hour.

€10 / pp for the second additional hour and thereafter.

3  ·  S E L E C T I O N

Menu choices must be finalised by the client 15 days before the event, and at that same time we 
must be informed of any special menus, intolerances and/or allergies. Restaurante Vino Mío will 
get in touch 15 days beforehand to confirm the final headcount. The confirmed number is what 
will be invoiced.

4  ·  I N T O L E R A N C E S

Menus may be subject to changes due to intolerances and/or allergies, in line with the 
deadlines set out in point 3.

5  ·  B O O K I N G  T I M E S

Guests must arrive at the restaurant at the agreed time. If you arrive early, you may wait in the 
bar or on the terrace; any drinks taken there will be charged separately. Unlimited drinks are 
included up to dessert; anything consumed afterwards will be billed separately.

6  ·  E X T R A  D I S H E S

Our menus can be enhanced with items from our à la carte menu for an additional supplement.



Booking Terms

1  ·  T E R M S  &  C O N D I T I O N S

1.	 To book the set menu, your party must be a minimum of 12 people.

2.	 To confirm a set-menu booking, a €10 deposit per person is required, based on the chosen 
menu and the number of guests stated.

3.	 Any changes to the menu may result in a price adjustment.

2  ·  P A Y M E N T  M E T H O D S

1.	 Your reservation will be confirmed once a €10 deposit per person has been paid into the 
bank account provided. The deposit will be deducted from the final bill.

2.	 Bank transfer: IBAN CaixaBank ES82 2100 2653 1202 1053 5701 · Name: Lima Málaga SL · 
Tax ID (CIF): B19839141

3.	 Reference: reservation date and number of guests.

For the pre-payment / deposit, we need: reservation name, phone number, email address for 
invoices, registered business name and CIF.

3  ·  M E N U  S E L E C T I O N

Everyone must choose the same set menu, except vegan diners, who may select the vegan 
option provided for them.

Cancellation Policy

The 10% confirmation deposit will not be refunded in the following cases:

1.	 The latest you may cancel is 7 days before the event date.

2.	 The confirmed number will be the number we invoice.

3.	 If the cancellation is due to force majeure, both parties agree to reschedule the event within 
the next 12 months at no additional charge.

4.	 The booking is non-refundable under any circumstances if cancelled outside the conditions 
set out in point 1.

5.	 Your event can be held in the restaurant room or on the terrace, or in both restaurant and 
terrace areas, with direct access to the toilets, including an accessible toilet.



House Rules & Regulations

1.	 No outside food or drink is permitted.

2.	 Music may not be played without our authorisation.

3.	 The use of fireworks, firecrackers, confetti cannons or similar items is not permitted.

4.	 Mixed drinks and cocktails are not included.

5.	 Hours: lunch service ends at 18:00. Maximum time at dinner varies by season. Extended 
hours available until 00:30.

A D D I T I O N A L  S E R V I C E S  ( N O T  I N C L U D E D )

1.	 Carving of Iberian ham “50%”: 850 €

2.	 Carving of 100% acorn-fed Iberian ham: 1.250 €

3.	 Flamenco show: 10 € per person

4.	 Private hire of the restaurant: 3.000 € (dining room), 3.000 € (terrace)

C O M M I S S I O N  F O R  T R A V E L  A G E N C I E S  /  G R O U P  O R G A N I S E R S

1.	 20% commission for a minimum of 30 guests, with at least 4 bookings per year.

2.	 10% commission for a minimum of 30 guests, with at least 2 bookings per year.

3.	 If this is an initial collaboration with potential to grow over the remainder of the year, 
commission will accrue from the first booking and will be paid in full once the fourth 
booking is reached, guaranteeing up to four annual commissions per active client.

A U T H O R I S A T I O N S

1.	 I authorise the use of images:   yes ____   no ____

2.	 I authorise receiving promotions:   yes ____   no ____

S I G N A T U R E  C O N F I R M I N G  A C C E P T A N C E  O F  O U R  T E R M S

Name: ______________________________     Signature: ______________________________


