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HomeChef

The Little Geranium

Welcome

During these difficult times | recognize that we all still want to be able to eat
out but we know that it is safer to stay in doors away from the crowds. Of
course we have good food at home but we don’t have a chef at home...
until now!

HomeChef has been created to bring you great food and put a smile on your
faces in these crazy times. Qur menu is created and cooked personally by me
with my little team beside me.

Michele and | are proud that this year our restaurant achieved 3 awards:
Best Luxury Restaurant in Marbella — Luxury Lifestyle Awards
Contemporary International Restaurant of the Year — Corporate LiveWire
Lux Excellence Award for International Cuisine — Lux Life
| can assure you that my food will be superb and our service attentive.
Please give 24 hours notice for your orders as this is not a fast-food takeaway

service. Contact Michele with any queries, allergies or dietary requirements.
michele@thelittlegeranium.com

Chef Steireu Saunders FMCGB
& Michele Harper Saunders
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HomeChef

The Little Geranium

e Award winning cuisine in your own home!
e 2 courses for 29€ (Minimum spend per head is 29€)

e Free delivery (we reserve the right to refuse delivery if out of our area)
e Available Monday to Sunday evenings only

* Email your orders with 24 hours notice - michele@thelittlegeranium.com
e Payment by cash on delivery.

To Start

Crispy duck salad, pomegranate,
ginger, mild chili

Home smoked salmon blinis, horseradish
créme fraiche & caviar

King Prawn panko {4) spicy Katsu sauce,
sushi ginger & wakame

Roasted cauliflower & Romanesco velouté,
black truffle pieces

Spiced Galician beef tartare, seared foie gras
& peppered croutons

Main Dishes

Slow cooked free range Duckling breast,
kale, caramelized citrus jus

Galician Beef fillet, marrowbone & peppercorn jus,
truffle mash

Local seafood (bouillabaisse style) with sea bass, mussels,
prawns, scallops, squid ink pasta

Free range (Campo) sou vide & roasted Chicken breast,
creamy wild mushroom sauce, charred asparagus

Vegan & Vegetarian Dishes

Please ask for options.
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Extras (5€ each)

Casa breads with unsalted butter
(more than enough for 2)

Local organic vegetables
Crispy garlic potatoes in garlic butter

Crushed skin on new potatoes with gremolata

Desserts & Cheese (10€ each)

Dark chocolate espuma mousse,
chocolate brownie, Cointreau, blueberries
& candied oats

Unpasteurised Roquefort & handmade Galician creamy cheese,
organic grapes without seeds & tostados

Wines (White & Rose Served lced)

Little Geranium house wine. Red, white & rose...€15
Alborino Excellent Galician white...€25
Beade, superb smooth Galician red...€£25
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