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Cocina tradicional andaluza con un
toque internacional

“Sera dificil que los visitantes no se
enamoren del Hotel Cortijo Fain.”

Para reservas e informacion, le rogamos contacte con:
Maria Fernanda en el +34 956 704 131 o visie www.arcosgardens.com










“It will be difficult for visitors not to
fall in love with Hotel Cortijo Fain.”

For reservations and enquiries, please contact:
Maria Fernanda on +34 956 704 131 orvisit www.arcosgardens.com
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Carlos Guerrero Pérez is a young,
bright and enthusiastic chef, who will
play a key role in the development of the
gastronomy at Hotel Cortijo Fain. Most
recently he has been based at the Hotel
Duque de Medinacelli in Puerto de
Santa Maria, before which he was a chef
at the well known “Tragabuches” in
Ronda, which has a Michelin Star.

The restaurant menu will be tailo-
red to suit all tastes, and offer a delicious
selection of traditional Andalucian cuisi-
ne, with the choice of dishes regularly
changing depending on the season, to
make the most of the fresh and mostly
organic raw vegetables and fruits which
are available locally.

He will also prepare a suitable
menu of golfers’ fare and traditional
tapas to serve in the casual clubhouse
area, which will incorporate dishes from
the coast and countryside of Cadiz, as
well as popular light meals.




