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WHERE snarled lines of traffic once 
backed up along the coast road, a 
striking urban boulevard sprouting 
trendy pavement cafes has reclaimed 

the once maligned San Pedro de Alcantara. 
With a new skating rink, a skate park and a hat 
trick of new children’s parks, the seaside town is 
unrecognisable from a few years back. Out are 
the traffic fumes and tawdryness. In is a sense of 
space and style.
Nowhere is this more apparent than the town’s 
head-turning new footbridge with its serpentine 
coils. It is doing for San Pedro what the Golden 
Gate did for San Francisco, or the Guggenheim 
did for Bilbao.
But although very much part of the municipality 
of Marbella, let there be no confusion: The peo-
ple who live here are from ‘San Pedro actually’, a 
town that has forged its own shiny new identity 
that’s quite separate from Marbs, yet comple-
mentary to its jet-setting sibling.
It’s not unlike the evolution of Hove, in England 
– a borough in East Sussex that lived under the 
shadow of its better-known neighbour, Brighton. 
‘Hove actually’, residents would retort with indig-
nation when asked whether they lived in Brigh-
ton.
And so it is with San Pedro, a town 10km west 
from Marbella which has been reborn over the 
last decade as a modernised microcosm of 
Spain.
But some things have never changed in the 15 
years I have been visiting the town named after 16th 

c e n -
tury Franciscan friar, St Peter of Alcantara. 
The evenings still see veteran San Pedranos 
gather on shady benches around St Peter’s stat-
ue, outside the parish church; the traditional Sat-
urday market remains a weekly highlight; and you 
can bet your bottom centimo the pavement cafes 
and ice cream parlours are heaving on Sunday 
nights in summer, when Spanish families enjoy 
their ritual paseo along the prom.
What has kept San Pedro special has been its 
ability to hang on to its Spanish persona in the 
face of massive investment from Marbella Town 
Hall - nearly €100 million. 

It must have felt like winning the lottery jackpot 
but San Pedro has apparently spent the money 
wisely.
The new central boulevard, crowned by its snak-
ing pedestrian bridge, has turned the town from 
an also-ran suburb into a spanking new social 
hub where whole families come to skate on the 
all-weather artificial ice rink and enjoy the regular 
food truck festivals. 
A victory for urban planning, office workers make 
a beeline for its congenial cocktail bars on Friday 
nights.
The bridge may be more Gehry’s Guggenheim 
than typical Andalus but it has forged strong 
new connections with visitors who used to think 
Marbs ended at Puerto Banus.
The €6 million boulevard it meanders over boasts 
a new amphitheatre and children’s play areas 
and is now the official site of the town’s four-day 
feria, the last of the year in Andalucia, timed to 
celebrate St Peter’s feast day on October 18.
Other welcome upgrades include the €85 million 
tunnel diverting dangerous high-speed traffic be-
low the town centre, and a much-needed under-
ground car park.
“San Pedro really does have it all,” says Sean 
Woolley, 47, CEO of Cloud Nine Properties, who 
has run his company from town for 15 years.
“The new boulevard and urban park have be-
come a magnet for new restaurants and bars 
and it has created a place that now offers some-

San Pedro, 
actually ...

Marbella’s kid sister is sporting a sassy new identity 
as distinct from her glitzy sibling as Hove is from 
Brighton, writes Laurence Dollimore

Continues on next Page

thing for everyone.”  
“There is this charm and tradition of a typical Span-
ish town fused with trendy and cosmopolitan addi-
tions, from organic cafes to lively wine bars. When 
you couple this with its sandy beaches and fabulous 
promenade, San Pedro is pretty much perfect.”
Beneath the glitzy exterior, sanpedreños are as 
friendly and unassuming as they were in their 19th 
century farming days. 
And if anything is a reminder of those rustic origins,    
come a magnet for new restaurants and bars and it 
has created a place that now offers something for 
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everyone.”  
“There is this charm and tradition of a typical Span-
ish town fused with trendy and cosmopolitan addi-
tions, from organic cafes to lively wine bars. When 
you couple this with its sandy beaches and fabulous 
promenade, San Pedro is pretty much perfect.”
Beneath the glitzy exterior, sanpedreños are as 
friendly and unassuming as they were in their 19th 
century farming days. 
And if anything is a reminder of those rustic origin-
sit’s San Pedro’s resident pig! On any given Sunday 
this sociable creature and town mascot can be seen 
strolling around its new neighbourhood, uttering 
contented grunts of approval.
Army General Marquez Manuel Gutierrez de la Con-
cha founded the farming colony in the 1860s when 
he acquired nearly 5,000 acres of agricultural land 
spanning Marbella, Benahavis and Estepona.
But with malaria scything through the local populace 
and poor irrigation, the Marques introduced a series 

of innova-
tive reforms, 
including an 
agricultural 
school for lo-
cal farm work-
ers, river bridg-
es, dams and 
state-of-the-
art machinery.
Workers soon 
flocked from 

Valencia, Murcia, Grana-
da and Almeria, and San 
Pedro grew into a size-

able municipality. 
A statue of Gutierrez now stands 
next to the old town, keeping pater-
nalistic vigil over his creation.
Although development slowed dur-
ing the early 20th century when 
Spain was ravaged by civil war, the 
town bounced back during the late 
1940s and 50s, with street lighting 
and a main road.  But San Pedro 
has never seen the rampant over-
development of other costa resorts.
Central to its evolution has been 
its bustling beach promenade that 
links seamlessly to Banus and Marbella, putting the 
town on the map for cyclists, joggers and walkers.   
Its beaches fly the prestigious blue flag, the world-
wide standard of excellence, while fantastic chirin-
guitos like Macaao and Guayaba are hotspots for 
the cool and hip.
The once-barren wasteland between the boule-
vard and the ocean now sports shops, restaurants, 
residential communities and world class amenities 

CHEERS: Writer 
Laurence with pals

like Nueva Alcantara paddle and tennis club, which 
hosts regular international tournaments.
The beachfront also reveals clues to the presence 
of less-recent visitors – a 3rd century Roman baths 
and a 16th century watchtower looking out over the 
panorama of sun worshippers and jet skiers. A new 
road network has also made San Pedro more acces-
sible to visitors and local chefs have cooked up an 
exciting dining scene in response.
Just behind the boulevard, Alfredo’s traditional 
Spanish fare is always in big demand while next door 
La Bodega del Cantinero offers an exciting foodie fu-
sion featuring foie gras with apple and honey, tuna 

tataki with wasabi mayonnaise and 
shelves of vintage sherries.
Further additions like L’impronta, 
La Buena Vida and Restaurant 
1870, where you can enjoy spider 
crab gazpacho in a scenic garden 
setting, have made San Pedro a key 
dining reference.
And there’s more. San Pedro has 
its own leafy satellite suburb in the 
shape of Guadalmina (Baja and 
Alta), just west of the town centre. 
This exclusive neighbourhood – a 

kind of western golden mile -  boasts multi-million 
euro mansions galore. Guadalmina Baja is home to 
ex-Spanish Prime Minister Jose Maria Aznar, who 
is often seen jogging along the tree-lined avenues, 
flanked by four burly bodyguards.
Guadalmina Alta, on the opposite side of the A7, 
has an 18-hole course and the coast’s only cable 
ski lake which thrill-seekers can circuit on water skis 
or a wakeboard.

CAPTION:

SWEET: (Above) sugar mill and (right) beach promenade

Friendly 
and welcoming

“I adore it here, you feel like you are in 
the real Spain,” raves 39-year-old Gua-
dalmina newcomer Debbie Lush. “You 
are so close to Marbella and Estepona 
but without the madness and busi-
ness of Puerto Banus, it’s perfect.” 
Like most locals, these days, she’s 
proud to tell anyone who asks that, 
no, she’s not Marbelli - she’s ‘Sanpe-
dreño, actually’.

Walkie 
porkie 
A LARGE boar-like pig 
heads San Pedro’s list 
of famous residents and 
is rapidly becoming the 
town’s mascot.
Mythical creature or 
not, locals report regu-
larly spotting the porker 
roaming the streets.
Rumour has it the ani-
mal has lived in the 
town since he was a 
piglet, and often enjoys 
a stroll around the old 
quarter at the week-
ends.
Friendly to all-comers, 
the sociable cerdo 
is especially fond of 
greeting the dogs that 
share his ‘patch’ and 
reportedly has a spe-
cial affinity for his ca-
nine friends.
Try not to squeal if you 
cross his path- He’s a 
VIP pig and deserves 
your respect.
 

There is this 
charm and 

tradition of a 
typical Spanish 

town 
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THE  leafy enclave of Gua-
dalmina on the westerly 
fringes of San Pedro has 
become as sought-after 

an address as Marbella’s own 
‘Golden Mile’.
I was lucky enough to spend 
the summers of my youth 
here, when Guadalmina Alta 
became my home away from 
home.
Some 15 years later and this 
village-sized resort still has an 
enviable location and a neigh-

eaceful 
ueblo

If you’re 
hunting for 
a home on 
the Costa, 
gorgeous 
Guadalmina 
ticks all the 
boxes, writes 
Laurence 
Dollimore

TEED UP: Guadlamina golf course

and a cable ski lake offering 
adrenalin-charged thrills for 
the watersports set. 
The local dining scene is also 

a lot tastier than 10 
years ago, with a 
score of restaurants 
offering a feast of 
multi-ethnic fare, 
from a new vegan 
cafe and Japanese 
wok restaurant to the 
unrivalled La Rosa 
Argentinian steak 
house and the long-
e s t a b l i s h e d 
Tricky Ricky’s, 
still doing a 
roaring trade 

in traditional 
English breakfasts.

Over the road from 
the restaurant strip, 
Guadalmina Baja is 
home to pala-
tial villas that 
wouldn’t look 
out of place in 
Beverly Hills 
and the list of 
celebrity resi-

RESIDENT: Aznar

bourly feel.
It’s just five minutes from Puer-
to Banus, ten minutes from 
Marbella and an easy 
seafront stroll 
from San Pedro 
and there are 
all kinds of rea-
sons to make 
that journey 
- not least 
an 18-
hole golf 
c o u r s e 

dents 
is grow- i n g 
longer, with an ex-Spanish 
Prime Minister now in resi-
dence and royalty too. The 
Princess of Monaco is ru-
moured to live close by.
It’s no surprise that local and 
international home buyers are 
also gravitating to this peace-
ful green San Pedro suburb 

for its bucolic charm, 
with bright resort city 
lights and everything 
else you need on the 
doorstep.
Looking for the per-
fect agent to help in 

your search? Well Wink-
worth’s set up here two 

years ago. 

Find them at www.
winkworth.es or 
call 952 880 941.
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It’s one of the toughest decisions a modern 
parent has to face: Where do they go for 
the perfect kids’ birthday party? 
What with peer pressure and finding a 

venue that will please both the children and 
their parents, do such places exist? 
Well, at the Marbella end of the San Pedro 
Boulevard you’ll find Happy Days, an original 
concept thought up by owners Pascal and 
Sean. 
Being family men they were fed up of con-
stantly looking for places to take their kids 
where everybody could have a great time. 
This is where the idea of combining an Amer-
ican street food-style diner, an all-weather 
ice rink and a mini-golf course came from. 

PERFEcT PARTy
The ideal spot for your kids 
birthday party…

Everything in one place!
The nine-hole pirate castle is a hit. The Boun-
cy Castle keeps the smaller and bigger kids 
entertained for hours. There’s even the new 
addition of  ‘Foot Pool’, what’s not to like?!
It’s easy to see why Happy Days has become 
a go-to destination since it opened last year. 
But what about the food? Simple, just visit 
the authentic Airstream American Diner 
the epitome of 60’s retro cool. If Burgers, 
hot dogs, buffalo wings, pizzas and nachos 
don’t whet your appetite then the bar most 
certainly will. 
“Kids parties are our speciality, they can 
play mini-golf, jump on the bouncy castle, 
ice skate and eat their favourite food all in 
one place,” says manager Sebastian. “We 
offer great all inclusive packages so you are 
always in control of the cost, we are here to 
help deliver the perfect party”.
The Happy Days ethos is to provide their cus-
tomers with great entertainment in a fam-
ily friendly and safe environment. Even the 
dads aren’t left out with Live Sports and cold 
beer served all day long. Choosing Happy 
Days to host your kids birthday party is an 
easy decision. 

Call 693745454. The Boulevard San Pe-
dro (Marbella end), San Pedro de Alcan-
tara, Marbella, Malaga.FUN: Treasure chest and bouncy castle

P

RETRO: San Pedro burger bar

Eco friendly 

Ice Rink / Ice Skating

The ideal new spot for 

your Birthday parties!

The Boulevard San Pedro 
San Pedro de Alcantara. (Marbella end) Málaga

info@happydayscostadelsol.com
+34 693 745 454

happydayscostadelsol.com

Crazy Golf

American Diner

flyer_A5_2 lenguages.indd   1 18/04/2016   18:44:11
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IT is probably best known as the home of Mcdonald’s 
and Dia, sitting beside the A7 on the outskirts of San 
Pedro.
But La Colonia shopping centre has so much more to 

offer, with a fantastic range of shops, services and restau-
rants, all in one easy location and ample parking for free.
One of the true nerve centres of San Pedro, anybody who 
has lived on the coast for a while will have used the Pas-
sion Cafe for meetings, both social and business… before 
perhaps popping into the clothes shop Twist boutique, 
next door, or the interior shops such as La Casa Bonita 
and, now, The King of Cotton across the way.
Yes, this is a great one-stop shop for most things you 
need, with a golf emporium, an opticians, a card shop, 
florist and even a pet shop all sitting cheek by jowl.
And don’t forget the trades and services specialists, who 
line the upper floor and include estate agent KMS, cur-
rency specialist Rational FX, and interior designer Liana 
Varini, who is just about to open.
Yet, few people know the great historical significance of 
the name La Colonia , which comes from its farming col-
ony days and was launched by one of the coast’s earliest 
expat families.
The story starts when Scottish miner John Charles Mack-
intosh, swapped the chilly Highlands to found his own coal 
mine just inland from the coast in the early 19th century.
He amassed a vast fortune over the next few decades, 
in particular by exporting his coal from a port depot near 
Funny Beach, just east of Marbella centre.
Much of it was sold to the British navy.
However the family’s luck was not to last and when civil 
war broke out in the 1930s things became tough and his 
son John Mackintosh was forced to flee from Marbella to 
Gibraltar, having much of his property confiscated in the 

How a colony 
became La 

colonia

San Pedro’s evolving one-stop 
shopping destination is steeped 
in history and was built by an 
expat, writes Laurence Dollimore

Continues on next Page

Charli London | Pako Litto | Onjenue | N&Willow | Pretty Dress company | Claudia Nichole Cashmere | Hudson Jeans | UGG and many more

C.C. La Colonia, 21, 29670 
San Pedro de Alcántara 

Telephone: 951 507 019
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process.
He lived out the rest of his days on the Rock, and 
left £20 million to the government when he passed 
away in 1940 - much of it helping to fund university 
fees for Gibraltarians.
He is remembered today, having given his name to 
the social centre, the John Mackintosh hall. 
However, it is back in Spain that he had the most 

impact, buying up 
large swathes of land 
around San Pedro for 
an unofficial family he 
created with a Catho-
lic lover from Sevilla.
The Protestant felt so 
bad about neglect-
ing this ‘illegitimate’ 
lover, who he could 
not marry due to their 
families’ opposing re-
ligions, that he gave 
all the land to her fam-
ily in his will.
Cue La Colonia, built 
by the third genera-
tion of the Mackin-
tosh family, and still 

owned now by the fifth 
generation.

Few people know the history as well as north Lon-
doner businesswoman Jane Waters, who was previ-
ously married to a Mackintosh, and now  runs popu-
lar home decor store La Casa Bonita.
“The history is so interesting,” she says, “Even the 
square here is named after John Mackintosh’s 
mother Maria Luisa.
“It’s a great spot, we are so easy to find and there is 
fantastic parking which makes it really accessible.”

EVERYTHING YOU NEED: La Colonia centre

NEW: King of Cotton

24

BOSS: Max at King of 
Cotton

One-stop 
shopping

COMING SOONCOMING SOON

Interiors by Liana
Interior Design Projects
Architectural Projects
Project Management

Reforms – any size project small or large
Full plot and build projects

Property Maintenance exclusive to our clients

Tel: (+34) 951 596 616 info@interiorsbyliana.com
Mob: (+34) 633 715 876 www.interiorsbyliana.com

INTERIORS BY

Tel: +34 619 075 270 
email: sales@kingofcotton.com

www.kingofcotton.com

Avenida Virgen del Rocío s/n, 
CP. 29670, San Pedro de Alcántara, Málaga
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Today the centre is thriving  and continues to attract 
new businesses, like King of Cotton, the place to go 
for beautifully soft bed linens, towels and other bed 
and bath accessories.
Supplying many leading hotel chains, including the 
Four Seasons, Hilton and Marriott, the chain re-
alised it would do well when hotel guests kept asking 
where they could find their sheets, dressing gowns 
and scented candles.
“The king has arrived,” store manager Max Bosse 
quips. “We have stores in the UK and Europe but 
now we are tapping into the Spain market and this 
location just off the A7 is perfect for us.
“There’s a lot of footfall here because you have ev-
erything you could need.” 
No one knows that better than Irishman Malcolm 
Spendlove, who brings foodies from far and wide to 
his famous Passion Cafe.
Its legendary breakfasts and international dinner 
menu has seen it notch up over 15 years on the 
coast, making it one of the most successful cafes 
around.
“We are open throughout the day seven days a week 

from 9am - 10pm, so we see all types of eaters,” 
explains the hard-working chef, who also owns Gour-
met Burger nearby. 
“You have a lot of businessmen having meetings 
here but also families grabbing lunch and we have 
people from the UK, Ireland and, of course, the lo-
cals.”
Liana Varini is also hoping to take 
advantage of the international cli-
entele that La Colonia brings.
The former Emirates air hostess, 
who got her architecture and in-
terior design qualifications in her 
home country of Italy, all while serv-
ing high-flying travellers, is looking 
to diversify the clientele of her com-
pany, Interiors by Liana.
“I want to tap more into the Euro-
pean and Russian market as well 
as hold on to my Middle Eastern ones and this spot 
is great for that,” she says. “It’s very central on the 
costa, right next to Marbella and Banus but also Es-
tepona, and the roads make it very accessible so I 

EVERYTHING YOU NEED: La Colonia centre can travel back and forth very easily.”
The clientele has expanded over the years, with the 
new boulevard and road upgrades bringing holiday-
makers as well as the locals.
“There is a lot more footfall now,” explains Jane 
Clark, owner of Twist Boutique for nine years. “The 

shops bring a wide group of people 
which means more business... 
you can literally get everything you 
need from one centre.”
Twist offers fashionable easy wear 
and dresses made from high qual-
ity materials, and from a range of 
hip brands.
Pair this with its golf shop Golfino, 
the Apollo gym and Rational FX and 
you’ll have to think hard of what 
else you could possibly need. 
They even have the Playskool 

creche upstairs where you can leave your children 
to play in safe hands.
So don’t let its seemingly small exterior fool you, La 
Colonia can be your one-stop destination.

The shops bring 
a wide group of 

people which 
means more 

business

NEW: King of Cotton VARIETY: Mix at La Casa Bonita and (top) new 
arrival Liana
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PUB CHARLES has been the coolest secret haunt for Sanpedreños 
since 1982. At its helm throughout has been charismatic owner Jesus 
Leal, who insists on talking to everyone who walks through the door.
The 64-year-old hasn’t had much time off since he began the bar 34 
years ago, even completing a brand new refurb last year.
“People come here for the attentive service and the ambience,” he ex-
plains. “Everyone is welcome here.”
He’s not wrong. Any given night sees Spaniards and expats sipping on 
their fishbowl G&T’s or beautifully decorated cocktails.
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Call for take away
tel. 952 785 257

Open every day
from 13.00-23.00

Avda. Luis Braille 20, San Pedro
www.gourmetburger.com

Centro Comercial La Colonia, San Pedro de Alcántara, Marbella.

info@passioncafe.eu | www.passioncafe.eu

Home Bake Section

Open 7 days a weekCafe & Restaurant

B REAKFAST, LUNCH AND DINNER 

Opening hours: 09.00 - 23.00 

every day952 781 583
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Hotspot for 30 years!

WHILE Marbella's got 
the stars, San Pedro 
de Alcantara's defi-
nitely got the talent… 

and best of all, there are plenty 
of new restaurants opening up 
every year.
With a focus on quality and style, 
the sheer variety of places to eat 
is what most impresses these 
days.
“San Pedro has completely 
changed over the last few years,” 

On the 
up and 
up! San Pedro is becoming one of the key 

Costa del Sol restaurant hotspots, 
writes Jon Clarke

explains Ross Duggan, manager 
at the Hogan Stand. “It has a 
completely different atmosphere 
and all the scruffy builders and 
fraudsters have moved on, 
meaning we can concentrate on 
quality.”
Fellow businessman Pascal van 
der Broek, of Happy Days, who 
once cooked for President Clin-
ton, agrees: “Before the tunnel, 
everybody avoided San Pedro 
but now there are a lot of good 

restaurants opening. It’s defi-
nitely the new foodie area for the 
whole costa.”
The leading purveyors of this 
drive for haute cuisine include 
L’Impronta, Macaao and La Bue-
na Vida recently opened along-
side the boulevard, while the 
town’s most famous chef Albert 
Benisty of Albert & Simon sadly 
passed away last month (see 
tribute on page 45).
His legacy has now fallen to 
Francisco Vacas at elegant 
L’Impronta, an upmarket joint, 
that is constantly upping its 
game.
Highly seasonal in his use of in-
gredients the Cordoba chef left 
school and began cooking at the 
age of 13, and always insists on 
fresh pasta and the best line-
caught fresh fish.
Best of all, when in season he 
is also a massive fan of mush-
rooms and truffle and you will 
not be disappointed with quality.
Around the corner, look out for 

TASTY: Buena Vida dish

Kangen Water
ANTIOXIDANT

ALKALINE
ANTI-AGEING

Change your water
Change your life

Take control 
of your health 

with 
Gym Junkie 
Meal Prep 

Plan

tel: 0034 951 899 953 
Mon - Fri: 9am till 6pm   Sat: 10am till 5pm   www.gymjunkiecafe.com 

AVENIDA MAR MEDITERRÁNEO LOS ARQUEROS BEACH NO.3
SAN PEDRO DE ALCÁNTARA MARBELLA 29670

OUR MISSION IS TO BRING YOU FRESH, HEALTHY, NUTRIENT RICH FOOD 
AND BEVERAGES AT AFFORDABLE PRICES.

WE USE TASTY, NATURAL INGREDIENTS AND SUPER-FOODS PACKED WITH 
NUTRIENTS AND VITAMINS TO BENEFIT YOUR MIND AND BODY.

DETOX JUICES & 
SMOOTHIES
HIGH QUALITY WHEY
PROTEIN SHAKES
HEALTHY WRAPS
GRILLED LEAN MEAT

GRASS-FED BEEF
HEALTHY CARBS
SALADS & SOUPS
PROTEIN PANCAKES
PROTEIN YOGHURTS
GLUTEN FREE

FAT & SUGAR FREE
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La Buena Vida, recently opened 
under the watchful eye of Chil-
ean chef Gaston Aigueuren and 
Irish owners, well established 
foodies, Des and Roisin.
Attractively designed by Roisin, 
alongside local designer Jonty 
Lewis, the place has a bright, 
exotic feel and feels warm and 
welcoming.
“We’ve been in the restaurant 
trade back home for generations 
so we know what we are doing,” 
explains Roisin, 29. “We are try-
ing to do something different, 
change the menu regularly and 
create a bit of excitement here.”
Chef Gaston, who worked for five 
years at La Sala, certainly has it 
in him, having won prizes around 
Spain, including at Madrid Fu-
sion.
His tuna salad with generous 
portions of marinated tuna in 
seeds showed some skills, while 
simpler fare, such as potato 
skins with cream cheese and 
bacon, plus a pulled pork burger 
were tasty and well executed.
Another man helping to change 
the face of San Pedro is Mal-

colm Spendlove, who 
has been at the helm 
of the ever popular Pas-
sion Cafe for nearly two 
decades and now heads 
up one of the coast’s best 
hamburger joints, Mr Gourmet 
Burger on the boulevard.
It counts on 100% beef burgers, 
halal too, while Kids are encour-
aged to make their own 'Junior 
G' burgers in 'four easy steps'.
Next door and rarely quiet look 
out for popular Irish pub and 
restaurant Hogan Stand, named 
after the famous Gaelic football 
stand at Croke Park.
As well as having its typical bar 
snacks it also has a good mix of 
quality dishes, including rack of 
lamb and fish, and you dine on a 
nice terrace at the front.
And then there is the new Gym 
Junkie Cafe, Spain's first pro-
tein eatery, serving up vitamin-
stacked meals - ideal before or 
after a workout. 
The cafe’s mouthwatering menu 
includes grass-fed beef, protein 
pancakes and an omelette bar 
- complete with seaweed, broc-

coli and tuna 
omelettes.
Last, but not 

least, if you are 
looking for some-

thing between tradi-
tional and modern Spanish, look 
out for La Bodega del Cantinero, 
run by amazing host Alberto, 
who has been working in restau-
rants since he was 14.
His place is THE place on the 
coast for lovers of sherry and he 
has hundreds of them and many 
going into the dozens of euros, 
including a 1946 Pedro Ximenez 
and a 40-year-old Amontillado 
from Azuleta.
But aside from the wine list the 
food is excellent and varied and 
there are always plenty of spe-
cials, including one of the best 
ajo blancos I have tried on the 
coast.
Best of all though - in fact maybe 
the winning dish in San Pedro - 
was the amazing tartaki of blue-
fin tuna, with a wakame salad, 
egg roe ‘tobiko’ and mayonnaise 
wasabi. In a word; perfect! (see 
above).

TASTY: Francisco Vacas, (be-
low) Gourmet burger and (right)
Alberto at Cantinero 

tel: +34 952 78 59 43     www.facebook.com/trattoria.limpronta 
info@trattoria-limpronta.com     www.trattoria-limpronta.com

Av. de Salamanca 14. Urb. Nueva Alcántara, San Pedro de Alcántara, Marbella

Enjoy our beautiful and unique decor – Unlike any other
Enjoy quality food – We make our own fresh pasta

Enjoy meat and fish dishes – Made with best quality produce

A place to enjoy!
One of the most beautiful restaurants in Marbella

September 28th - October 11th 2016

Abierto de Martes a Domingo de 9.00 a 23.00h / Open from Tuesday to Sunday from 9.00am to 11.00pm

Reservas / Reservations: +34 951 914 452
Avda. del Mediteraneo, nº5, 29670 San Pedro Alcantara, Marbella, Málaga
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Fiestas,
Cumpleaños

Groups, y 
mucho más! 

Visite 
www.CostaJump.com

para más
información

horario
verano 

(2 julio - 28 agosto):
 10-22 hrs

 

Ai
r C

on
ditioned

Opening Hours
monday -  thursday 15 - 20 hrs
friday  15 - 22 hrs
saturday - sunday 10 - 22 hrs
school&public hols. 10 - 22 hrs

SAN PEDRO

Edificio Lunamac, 
Calle Carril de Picaza s/n,
Poligono Industrial, 
29670,   San Pedro de Alcántara

tel: 952 787 018    e-mail:  info@CostaJump.com

www.CostaJump.com

A World of 
trampolines on the 

Costa del Sol!

Great, Challenging 
Fun for the 

Whole Family!

Open 
365 

days/
year 

Parties,
Birthdays,
Groups and 
much more! 

Go to 
www.CostaJump.com

for more info
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THERE’S a good reason why WoodFactory’s de-
signs can be found at the coolest spots along 
the Costa del Sol.
The San Pedro-based company creates natu-
rally beautiful, functional and durable furniture 
for both interior and exterior spaces.
Just check out the works at restaurants, includ-
ing Siroko Beach, Dezentral and Finca Besaya.
The Dutch-owned company uses the best qual-
ity recycled wood from Holland, selecting every 
plank by hand to ensure it will work with the fur-
niture.
The carpenters can optionally treat the wood 
with an oil to ensure they are smooth and these 
treatments can be chosen in different colour 
options, like white-wash, grey-wash or natural- 
wash. They employ an ancient, hand-crafted 
technique enabling an extremely strong fit with-
out noticing hardly any screw or nail in their fur-
niture.
Why not visit the factory to meet the carpenters 
and owner Kristel Schoeman-Daneel and chat 

about the perfect bespoke sofa, chair or table 
to fit your home.
There are hundreds of items to see and plenty 
of fun, innovative and durable designs for living 
rooms, kitchens, terraces and bedrooms.

Visit www.woodfactory.es or call 
620230376

Wood Factory: Dutch 
owned business with 
focus on quality

IT is one of the coolest skateparks on the 
Costa del Sol.
Opened a year ago the San Pedro park is a 
real treat for bladerunners, roller skaters, 
bikers and skaters alike.
The 3,400sq metre skate park, which cost 
€592,000, has certainly given San Pedro 

competitive edge over its neighbours.
Surrounded by palm trees and just yards 
from the brand new boulevard, it is a cool 
space.
As skate teacher Alex Petrntsov explains: “It 
is perfect for beginners and kids of all ages, 
with just the right combination of obstacles.”

The Ukranian, who has been teaching for 
five years, offers classes to kids all week.
“I insist on protective equipment and work 
at all speeds and abilities,” he adds. 
“Safety is paramount.”

Contact Alex at 603612600

GET yOuR SkATES On

VISIT OUR SHOWROOM
Poligono San Pedro de Alcántara, Calle Budapest 16
29670 San Pedro de Alcántara, Marbella, Malaga
T:  +34 620 630 376    info@woodfactory.es

OPENING HOURS
Mon - Fri: 10.00 - 16.00
Saturday: 11.00 - 14.00

www.woodfactory.es

CONTEMPORARY 
WOODEN 

FURNITURE 
MADE OF 
RECYCLED 

WOOD

 Acrylic is our speciality
Waxing & Threading COMING SOON!

+0034 673 12 59 67 
info@paulfosternails.com
Mon to Fri – 10am till 9pm & Sat –10am till 6pm
www.paulfosternails.com


