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SAN Pedro de Alcantara is dressed 
for all kinds of success, and I 
don’t mean flamenco costumes 
(although look out for them if 

you’re down that way in mid-October. The 
San Pedro fair famously closes the feria 
season here).
Like this season’s debutantes, Marbella’s 
‘kid sister’ has come out in style, stepping 
from behind her sibling’s shadow into the 
limelight with glitzy attractions, gourmet 
eateries and resident celebs all of her 
own. 
In my 15 years of having a home here, I 
have never seen the place go through so 
many transformations.
For a couple of years now, where snarled 
lines of traffic once backed up along the 
coast road, a striking urban boulevard 
sprouting trendy pavement cafes has re-
claimed the once maligned area.
With a new skating rink, a skate park 
and a hat trick of new 
children’s play parks, the 
seaside town is unrecog-
nisable from a few years 
ago.
And it is still in transfor-
mation, investing more 
than €2 million in rein-
venting its town centre, 
with semi-pedestrianised 
zones between the bou-
levard and its commer-
cial heart.
This expat favourite, which continues to 
offer one of the most authentic Spanish-
pueblo vibes on the Costa del Sol, is also 
getting a new museum dedicated to the 
artist Vicente de Espona.
And perhaps more fortune will come its 
way after its main political party, Opción 
Sampedreña (OSP) helped bring back 
former Marbella Mayor Angeles Munoz in 
a dramatic vote of confidence at the town 
hall this summer. 
There are also rumours that former UK 
premier Tony Blair has bought a holiday 
home in the town’s exclusive Guadalmina 
urbanisation.
And he wouldn’t be the first world leader 
to set up shop here, with ex-Spanish pre-

mier Jose Maria Aznar among them. 
Meanwhile, the head-turning footbridge 
with its serpentine coils, is doing for San 
Pedro what the Golden Gate did for San 
Francisco and the Guggenheim for Bil-
bao.
And although very much part of the mu-
nicipality of Marbella, San Pedro has 
forged its own shiny new identity that’s 
quite separate, yet complementary to, its 
jet-setting neighbour.

Just 10km west of 
Marbs, it has been re-
born over the last de-
cade as a modernised 
microcosm of Spain.
But some things have 
never changed in all 
the years I have been 
visiting the town, 
named after 16th cen-
tury Franciscan friar, St 
Peter of Alcantara. 
The evenings still see 

veteran San Pedranos gather on shaded 
benches around St Peter’s statue, out-
side the parish church; the traditional 
Saturday market remains a weekly high-
light; and 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 invest-
ment from Marbella Town Hall - nearly 
€100 million. 
It must have felt like winning the lottery 
jackpot but San Pedro has spent the 

As San Pedro gears up 
for its feria - the last of 
the season - Laurence 
Dollimore discovers a town 
that can throw a party to 
match anything big sister 
Marbella can muster

Coming 
out

Continues on next page

San Pedro has 
forged its own 

shiny new identity 
that’s quite 

separate 

FIND YOUR DREAM PROPERTY IN SPAIN
www.winkworth.es

Centro Comercial Guadalmina (close to Sabadell Bank). Urb 
Guadalmina Alta, C.C. Guadalmina 4, Local 12,

San Pedro de Alcantara, 29678 Málaga

Telephone: 952 880 941   Email: info@winkworth.es

TRADITION: Found in San Pedro

Pantone 118c

Pantone 118c

Pantone 118c

Pantone 118c

Pantone 118c

Amazing cocktails, 
attentive service and 

great atmosphere

OPEN 34 YEARS!

Calle Andalucía, 8, 
29670 San Pedro Alcántara

 tel: 952 78 81 78

5

Especialidades
Carnes de Caza y Pescado

C/ Andalucía, 8  
29670 San Pedro Alcántara

Málaga

Open 364 days/ year
San Pedro's most 

famous restaurant

952 78 61 65
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money wisely.
The central boulevard, crowned by its 
snaking pedestrian bridge, has turned 
the town from an also-ran suburb into 
a spanking new social hub where whole 
families come to skate, hang out and en-
joy the regular food truck festivals. 
Office workers make a beeline for its con-
genial cocktail bars on Friday nights.
The bridge may be more Gehry’s Gug-
genheim than typical Andalus but it has 
forged strong new connections with visi-
tors who used to think Marbs ended at 
Puerto Banus.
The €6 million boulevard it meanders 
over boasts an amphitheatre 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 have included 
the €85 million tunnel diverting danger-
ous high-speed traffic below the town 
centre, and a much-needed under-
ground car park.
“San Pedro really does have it all,” says 
local Sean Woolley, 47, who has run an 
estate agent from the town for 15 years.
“The new boulevard and urban park have 
become a magnet for new restaurants 
and bars and it has created a place that 
now offers something for everyone,” he 
says proudly.  
“There is this charm and tradition of a 
typical Spanish town fused with trendy 
and cosmopolitan additions, from or-
ganic 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, San Pedranos 
are as friendly and unassuming as they 
were in their 19th century farming days. 
And if anything is a reminder of those 
rustic origins, it’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 
(see next page). 
Army General Don Mar-
quez Manuel Gutierrez 
de la Concha founded 
the farming colony in 
the 1860’s when he 
acquired nearly 5,000 
acres of agricultural 
land across Marbella, 
Benahavis and Este-
pona.
But with malaria scyth-
ing through the lo-
cal populace and poor irrigation, the 
Marques introduced a series of innova-
tive reforms, including an agricultural 
school for local farm workers, river bridg-
es, dams and state-of-the-art machinery.
Workers soon flocked from Valencia, 

Murcia, Granada and Almeria, and San 
Pedro grew into a sizeable municipality. 
A statue of Gutierrez now stands next to 

the old town, keeping 
paternalistic vigil over 
his creation.
Although development 
slowed during 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 bus-
tling beach promenade that links seam-
lessly to Banus and Marbella, putting the 
town on the map for cyclists, joggers and 

walkers.   
Its beaches fly the prestigious blue flag, 
the worldwide standard of excellence, 
while chic chiringuitos like Macaao and 
Guayaba are hotspots for the cool and 
hip.
The once-barren wasteland between the 
boulevard and the ocean now sports 
shops, restaurants, residential com-
munities and world class amenities like 
Nueva Alcantara paddle and tennis club, 
which hosts regular international tourna-
ments.
The beachfront also reveals clues to the 
presence of less-recent visitors – a 3rd 
century Roman baths and a 16th cen-
tury watchtower looking out over the pan-
orama of sun worshippers and jet skiers. 
While, set back from the waterfront ac-
tion, you’ll also find relics of the 6th cen-
tury Paleo-Christian burial site, Vega de 
Mar, excavated in the 1930s.

A new road network has also made San 
Pedro more accessible 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 mayon-
naise and shelves of vintage sherries.
Further additions like L’impronta, Tu-
temaki 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 body-
guards.
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.
“I adore it here, you feel like you are in 
the real Spain,” raves 39-year-old Gua-
dalmina newcomer and artist Debbie 
Lush. “You are so close to Marbella and 
Estepona but without the madness and 
business of Puerto Banus, it’s perfect.
“You can walk to the beach, cycle to Mar-
bella and there are so many good places 
to eat, you have everything on your door-
step,” she adds.
Like most locals, these days, she’s proud 
to tell anyone who asks that, no, she’s 
not Marbelli - she’s ‘Sanpedrano, actu-
ally’.

From previous page

SAN PEDRO, ACTUALLY

But San Pedro 
has never seen 

the rampant over-
development of 

other resorts

sushi@tutemakistore.com
TUTEMAKI RESTAURANT, AVENIDA LUIS BRAILLE 14, 

29670 SAN PEDRO DE ALCÁNTARA, MALAGA. ESPAÑA.

+(34) 666 665 555 

www.tutemakistore.com

japanese restaurant

SUSHI | TEPPANYAKI | NOODLES

Pedido mínimo de 25€. Minimum order of 25€.
Este cupón no puede ser acumulado o combinado con otras ofertas. 
This coupon cannot be accumulated or combined with other offers.

Recibe 5€ de
 descuento entregando 

este cupón.
Receive a 5€ 
discount with 
this coupon.

ANCIENT AND MODERN: New bridge and (right) coastal watchtower 



www.theolivepress.es 19October 11th - October 24th  201713

October 11th - October 24th 2017

San Pedro is better than ever, on fire… just look at the boulevard, it’s so busy these days,” 
explains Wolfgang Schlesier. “It is one of the main boom areas on the coast.”
And he should know, having worked in real estate in the area for 35 years.
His company Casa Marbella, which has an office just off the brand new Boulevard, has seen 
some enormous changes over that time.
“The main one of course was the tunnel,” he explains. “It might have taken 12 years to finish, 

but it is really paying off now.”
In the heart of the so-called ‘Golden Triangle’ of Estepona, Benahavis and Marbella, San Pedro is an enviable 
place to buy a home or start a business.
It is well connected and has good infrastructure, now that the decade-long urban rejuvenation project has 
been finished.
“I live next door in Guadalmina, which is a real paradise, so I have the best of both worlds,” says Wolfgang, 

‘San Pedro 
is a key 
boom area’
Casa Marbella boss Wolfgang Schlesier has known San Pedro 
well since launching an agency there 35 years ago

who first visited Andalucia on holi-
day in 1973, while dictator Franco 
was still alive.
Then just 23, he quickly fell in 
love with the vibe of the coast, 
that was then one of the hippest 
places to live in Europe.
“I got Marbellitis,” he explains. 
“Just fell in love with the place 
and after a three year trip to Ca-
racas, where I learnt Spanish, I 
happily moved here.”
Over the next few decades he 
mixed with the movers and shak-
ers on the coast, first starting to 
work in real estate in 1981 in a 
company called Investasol (em-
powering individuals towards 
global change), alongside an Eng-
lish partner Graham Tullah.
He later launched his current 
agency Casa Marbella in 1992, 
which at its peak had four offices 
spread between San Pedro and 
Elviria. The staunch Buddhist - 
a regional organizer for SGI - is 
a spiritual man, who exudes a 
warm persona. “It has changed 
my life and helped me find my 
sense of spirit and place,” ex-
plains the father-of-four.
www.casemarbella.es

Helium Balloons, Party Accessories 
& Souvenirs, 2018 Diaries, Calendars, 

Gifts, Copy Paper, Envelopes, 
Ink Cartridges (order here) Gift Bags, Tags, 

Wrapping Paper and Stationery Items

MINI BUSINESS CENTRE
Laminating, Photocopying, Faxing, 
Printing, Internet Access – Boarding 

Card Printing, Tourist Information 
(tours, car rental, villa & apartment rentals)

C.C. Benavista, Edificio Swan, Planta Alta No.6, Estepona 29680 (Above Swans Estate Agents)

Largest Selection of Greetings 
Cards on the Coast!

Tel/fax: 952 88 57 59     info@cathscards.es     www.cathscard.es

AIPORT 
TRANSFERS

Great Rates!
Please Ask

OPEN: Mon to Fri: 9.30am-2.30pm Sat: 10am-2pm All December 9.30am-5pm   
Closed Sunday (Outside working hours open by appointment call: 660 433 911)

UK PASSPORT RENEWALS HERE

POSTAL SERVICE
Have all your post/parcels delivered to us

Credit 
Card and 

Switch 
accepted

CHRISTMAS STOCK NOW IN!

TV BOXES FOR SALE 175€ 
(one off payment)

Preloved

Boutique

@prelovedmarbella prelovedboutiquemarbella

Monday-Friday – 10am-2pm & 5pm-8pm
Saturday –10am-2pm 

 
Calle Cordoba

29670 San Pedro de Alcántara 

Tel: 671 615 447 
www.prelovedboutiquemarbella.com

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

Loving it
PRE-LOVED boutique is cel-
ebrating a year in business in 
San Pedro.
Since arriving from Puerto 
Banus, the second-hand 
designer store has made a 
name for itself as one of the 
best of its kind on the coast.
And Lana, who began the 
business almost two years 
ago, has just launched its 
brand new website.
“It’s been a great year here 
and we love the location,” she 
told the Olive Press, “There’s 
something here for everyone 
and it’s a really unique shop 
with competitive prices.”
Visit www.prelovedbou-
tiquemarbella.com for 
more info. 

DESIGNER: Top gear

A LARGE boar-like pig heads San Pedro’s list of famous resi-
dents and is rapidly becoming the town’s mascot.
Mythical creature or not, locals report regularly spotting the 
porker roaming the streets.
Rumour has it the animal has lived in the town since he was a 
piglet, and often enjoys a stroll around the old quarter at the 
weekends.
Friendly to all-comers, the sociable cerdo is especially fond of 
greeting the dogs that share his ‘patch’ and reportedly has a 
special affinity for his canine friends.
Try not to squeal if you cross his path- He’s a VIP pig and de-
serves your respect.

Walk the Pork
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IT is probably best known as the 
home of McDonald's and Dia, 
squatting beside the A7 on the out-
skirts of San Pedro.

But La Colonia shopping centre has 
so much more to offer, with a fantas-
tic range of shops, services and res-
taurants, all in one easy location with 
ample free parking. 
One of the true nerve centres of San 
Pedro, anybody who has lived on the 
coast for a while will have used Pas-
sion Cafe or Cafe Verona for social 
and business meetings … perhaps 
before popping into the Twist bou-
tique next door, or the interior shops 
La Casa Bonita and King of Cotton.
With a golf shop, an opticians, a 
butcher, a card shop, florist and even 

a pet emporium all sitting cheek by 
jowl it’s a great one-stop shop for 
most things you need. It is even the 
home of radio station Talk Radio Eu-
rope.
And now there is an even better rea-
son to visit the centre, with a fabu-
lous new boutique wine shop opened 
here.
Called Terroirs, this is the brainchild 
of Juan Carlos Mackintosh, a long 
time wine lover, who has worked in 
the business for over a decade.
A wonderful selection of bottles from 
around Spain, as well as from around 
the world, this is one of the coast’s 
most exciting places to stock up.
In particular look out for his interest-
ing local wines from the Axarquia, 

Jerez and Ronda, as well as his picks 
from the north of Spain.
While at La Colonia, make sure to pop 
upstairs and say hello to Liana Vari-
ni, who is fast becoming one of the 
coast’s top interior designers.
She and her reliable sidekick Cesar, 
from San Sebastian, are extremely 
knowledgeable on everything from 
wallpaper to materials and both have 
an exquisite eye.
Liana, a former Emirates air hostess, 

acquired her qualifications in her 
home country of Italy - all while serv-
ing high-flying travellers.
She has opened her shop to capital-
ise on the international set that fre-
quents the centre.
“I want to tap more into the European 
and Russian markets 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 Estepona, and 

A true 
colony
San Pedro’s evolving commercial centre La Colonia 
was built by an expat, writes Laurence Dollimore

WELCOME: At Cafe Verona

Charli London | Dex Clothing Canada | Black Tape | Active wear | Onjenu | Boho B | Jessica Russell Flint | Marion Nadjar Perfume 
Accesories by Nandi Collection | Adele London and many more

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

next door to Passion Cafe, opposite 
Casa Bonita and McDonald’s

Mon-Fri 10am-6pm
Sat 11am-3pm
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the roads make it very accessible so I 
can travel back and forth very easily.”
La Colonia’s clientele has expanded 
a lot over recent years with the key 
changes in San Pedro.
“There is a lot more footfall now,” 
explains Jane Clark, who has been 
running the Twist Boutique for a de-
cade. “The shops bring a wide group 
of people which means more busi-
ness... you can literally get everything 
you need from one centre.”
In terms of the mix of clientele, Irish-
man Malcolm Spendlove, who owns 
Passion Cafe, explains: “We see all 
types of eaters from businessmen 
having meetings, families grabbing 
lunch as well as loads of the locals.”

Before rocking up at La Colonia, 
how about a little history lesson: 
the name heralds from San Pedro’s 
farming days and refers to a colony 
launched by one of the coast’s ear-
liest expat families.
The story began when Scottish 
miner John Charles Mackintosh 
left 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 de-
pot near what is now 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 the Spanish 
civil war broke out in the 1930s, 
things became tough for the 
founder’s son. John Mackintosh 
junior (yes, the owner of Terroirs 
wine shop - pictured left - is relat-
ed) was forced to flee Marbella 
for Gibraltar, finding much of his 
property confiscated.
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 Gibral-
tarians.
He is remembered there from the 
name of the social centre, the John 
Mackintosh Hall. 
However, it was back in Spain that 
he had the most impact, buying up 
large swathes of land around San 
Pedro for his ‘unofficial family’, the 
result of a liaison with a Catholic 
woman from Sevilla.
The Protestant Mackintosh felt 
so bad about neglecting his ‘ille-
gitimate’ lover, whom he could not 
marry due to their families’ oppos-
ing religions, that he bequeathed 
all the land to her family on his 
death.
Cue La Colonia, built by the third 
generation of the Mackintosh fam-
ily and still owned today by the fifth 
generation, with a number of the 
family actually working here.
Even the square is named after 
John Mackintosh’s mother, Maria 
Luisa.

What’s in a name

TALENTS: Include Liana and Cesar 
and (inset left) Juan at Terroirs 

ARCHITECTURE • INTERIOR DESIGN PROJECTS • REFORMS

www.interiorsbyliana.com      tel: 951 569 616 / 633 715 876     info@interiorsbyliana.com 

Boutique
wine shop

Unusual wines from small
producers all around the world.

www.terroirs.es info@terroirs.es 951 77 48 85
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THERE has been a food 
revolution going on in San 
Pedro for the last few years.
The knives have been drawn 
in a turf war between liter-
ally dozens of new restau-
rants that have opened in 
that time.
Everything from Italian to 
Argentine, and Japanese to 
French, all nationalities are 
represented in this pave-
ment tussle, that is great for 
the punters.
And it is no surprise, with 
the town offering a wonder-
ful central space off which 
thousands of people gather 
to graze at both lunchtime 
and dinner right through the 
year.
There is a definite focus on 
quality and style and to sur-

22

Those in the know are swapping Marbella for San Pedro 
when it comes to dining, writes Jon Clarke
vive you have to be good.
“San Pedro has completely 
changed over the last few 
years,” explains Ross Dug-
gan, manager at the popu-
lar Irish eaterie and pub the 
Hogan Stand on the Boule-
vard.

Traditional 
modernand

“It has a completely differ-
ent atmosphere and all the 
scruffy builders and fraud-
sters we once had have well 
and truly moved on.
“Now we can concentrate on 
quality.”
The leading purveyors of 
this drive for haute cuisine 

include L’Impronta, Ma-
caao and Tutamaki re-
cently opened on the boule-
vard, while the town’s most 
famous restaurant Albert 
& Simon continues to im-
press, despite the death of 
its celebrated chef Albert 
Benisty a year ago.
Across the road, Fran-
cisco Vacas at elegant 
L’Impronta continues to 
do a great job an upmarket 
joint, that is constantly up-
ping its game.
Highly seasonal in his use 
of ingredients 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.
If you are looking for some-
thing a bit more traditional, 
then step uphill from the 
boulevard towards Calle An-

dalucia, where you will find 
San Pedro’s most famous 
- and well established - res-
taurants and bars.
Most famous of these is 
Restaurante Alfredo, 
which has been open for 
well over three decades and 
been hardly shut for more 
than three days in that time.
Indeed, this stalwart of a 
joint stays open for a near-
record 364 days a year, only 
shutting on New Year’s Day.
More Spanish you could 
not find, with stuffed bull’s 
heads (and plenty more) 
hanging from the walls, 
wooden chandeliers and 
empty sherry bottles.
A superb shady terrace out-
side is perfect for business 
lunches, while inside for 
winter is rarely anything but 
packed.
A true family affair, only its 
chef Ivan is an outsider and 
he’s been knocking around 
for over 20 years. Father 
Alfredo and his sons offer a 
great mix of meat and fish 
and plenty of seasonal fare 
to boot.
Next door you should also 
try out La Bodega de Can-

IMPRESSIVE: Cantinero boss pours vintage sherry like a pro

More Spanish you 
could not find, 

with stuffed bull’s 
heads hanging 
from the walls

AIR CONDITIONING - PRIVATE BATHROOM
3.5 KM FROM PUERTO BANUS

13 KM FROM MARBELLA

Prices from 35€ double and 25€ single, 
subject to availability and season.

Hostal Plaza c/ Juan Ramon Jimenez 21,
San Pedro de Alcantara, Marbella 29670

www.hostalplazasanpedro.com
952 782 033  

Specialist of Sherry Wine
 

 

Special Flamenco
Friday
National

Gastronomic Award
 

C/ Andalucía, 10º San Pedro de Alcántara

Tel: 952 927 188
labodegadelcantinero@gmail.com



www.theolivepress.es 23October 11th - October 24th  2017
23

October 11th - October 24th 2017

MEATS GALORE: Ribs ready to cook at Alfredo’s 

35 year 
Hotspot Eastern promise

After an exotic upbringing it is little surprise that former teenage soldier Abdel Djeebet has become something of a trooper in the kitchen

IT is fair to say that Abdel Djeebet was destined for life as a restaurateur.
With an uncle who teaches at Spain’s top cookery school, a cousin with a Michelin star and a mother with one of the coast’s longest established cafes, he grew up in a melting pot of flavours and spices.
Yet, at the age of 16 the new owner of exciting Japanese 
restaurant Tutemaki in San Pedro de Alcantara decided to join the army.
Having grown up in Sotogrande he could have easily gone 

into his family’s various restaurants in Torreguadiaro.
“But I was always looking to do my own thing, make mon-ey and see the world,” he explains over lunch on the ter-
race of Tutemaki, which is approaching its first birthday. “So when my stepfather suggested the army I jumped at the idea.”
He has soon enrolled in the Royal Gibraltar Regiment, which quickly fast tracked him to do his A-levels at the Army Foundation College in Yorkshire.
But that didn’t mean he was in for the easy life. There were plenty of tough weeks in the Brecon Beacons and wilds of Scotland… ten days of continual rain ‘with no roof over our heads’, forced marches, frostbite, hyperthermia.“It was tough, but I was mentally strong, as well as being fast and versatile, so did pretty well.”
However, at the end of the two year stint he ducked out of enlisting long-term and enrolled on a tourism and man-agement course at Weymouth College in Dorset.
This led full circle to jobs in a string of leading hotels in Brussels, Liverpool and finally at Andalucia’s most stylish 
retreat Finca Cortesin in Casares.
And now, Abdel, 26, is finally back 
full circle where he was always 
meant to be, running a restaurant 
on the Costa del Sol.
Joint owner of Tutemaki with 
Dutch entrepreneur Nawfel, a for-
mer mechanic whose Andalucian 
wife wanted a move back to Spain, 
he has worked hard to bring in a se-
ries of important touches.
These include a brand new menu, bamboo fence, Japa-nese music and an all round new ‘zen feel’.
“We invested in a Teppanyaki grill and are also working on making the food more gourmet in style and sourcing the freshest ingredients the region has to offer,” he explains. 

This means a lot more than just sushi, with loads of ‘te-maki’ handrolls, six in total, which are amazing, as well as the most amazing spicy tuna tartare.
“We are buying our own almadraba-caught bluefin tuna from Cadiz, which is sustainable and organic, so we will never run out,” he explains. “This is the tuna that the 

top restaurants in Japan buy.”
The wagyu beef burger is spectacular 
and there are some fantastic fresh juic-
es, which are great for the palate and 
healthy to boot. The taiyaki desserts, 
which are fish shaped waffles filled 
with nutella, kinder or white chocolate, 
are popular with kids.
“My uncle, who teaches at Les Roches cookery school in Marbella has been very help-ful and I have learnt loads from my mother Laila.”

He grew up with food in his veins, as his mum has always run restaurants as did his other uncles, back in Wey-mouth, while his cousin Taher Jibet trained with Marco Pierre White at the Michelin-starred Mirabelle, in London, before running his own place in Dorset.

FOOD 

FOCUS

tinero, run by friendly su-
perhost Alberto, who has 
been working in restaurants 
since he was 14.
This is THE spot for lovers 
of sherry and he has hun-
dreds of them and many go-
ing into the hundreds of eu-
ros, 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 specials, 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 amaz-
ing tartaki of bluefin tuna, 
with a wakame salad, egg 
roe ‘tobiko’ and mayonnaise 
wasabi. In a word; perfect.
It is no surprise that last 
year the restaurant won a 
national ‘gold award’ from 

Radio Turismo and he con-
tinues to go from strength to 
strength.
Another man helping to 
change the face of San 
Pedro is Malcolm Spend-
love, who has been at the 
helm of the ever popular 
Passion Cafe for the last 
15 years 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 encouraged 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, an Irish pub 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 qual-

ity 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 protein eatery, 
serving up vitamin-stacked 
meals - ideal before or af-
ter a workout.  The cafe’s 
mouthwatering menu in-
cludes grass-fed beef, 
protein pancakes and an 
omelette bar - complete 
with seaweed, broccoli and 
tuna omelettes.

PUB CHARLES has been 
the coolest secret haunt for 
Sanpedreños since 1982.
At its helm throughout has 
been charismatic owner Je-
sus Leal, who insists on talk-
ing to everyone who walks 
through the door.
The 64-year-old hasn’t had 
much time off since he 
opened the bar 35 years 
ago, even completing a 
brand new refurb last year.
“People come here for the 
attentive service and the am-
bience,” he explains. “Every-
one is welcome here.”
He’s not wrong. Any given 
night sees Brits, Spaniards 
Germans, Russians and 
more sipping on their fish-
bowl G&T’s or beautifully 
decorated cocktails, soaking 
up the typically friendly San 
Pedro ambience.
So when you’re next strolling 
around San Peds, you know 
where to stop off for a drink.

This is THE spot 
for lovers of 

sherry and there 
are hundreds to 

choose from
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REF: CM9076

Charming Andalusian Villa
in San Pedro town
5 Beds ­ 5 Bath ­ 347m2 Built ­
3.203 m2 Plot ­ Price € 1.495.000

This beautiful home is a rare find, completely renovated with
modern fixtures in an English country house style completely
private, with a beautifully landscaped subtropical garden
leading to an inviting swimming pool and gazebo for al fresco
dinning.
A highly recommended property for those looking for space,
privacy & tranquility walking distance to town and amenities.

REF: CM9204

Beautiful Contemporary
Villa in Estepona
6 Beds ­ 4 Baths ­ 440m2 Build
­1756 m2 Plot ­ 100m2 Terrace ­
Price € 790.000

Situated in the Golden Bay, 5 minutes drive from the port of
Estepona. Built on three floors, with sea views overlooking the
African coast line, Sierra Bermeja and Estepona town. Enjoy
the gated garden and swimming pool or take advantage of
the impressive upper summer conservatory room to admire
the spectacular views.

REF: CM8661
Apartment with sea view in
front line beach complex
in San Pedro
2 Bedrooms ­ 2 Baths ­ 140m2 Built ­
30m2 Terrace ­ € 599.000

This very well presented corner apartment, in excellent
condition, enjoys beautiful views over the community gardens
and towards La Concha mountain and the Mediterranean
sea.

REF: CM9447

Beachside ground florr
apartment in San Pedro
2 Beds ­ 2 Baths ­ 105m2 Built ­ 32m2
Terrace ­ Price € 275.000

South West facing ground floor property, has been modified
for reduced mobility and has a spacious lounge leading to a
large terrace with easy access to the communal pool. Five
minutes from the beach and San Pedro Boulevard.

REF: CM9070

Stunning Townhouse
in El Paraiso, Benahavis
3 Beds ­ 2 Baths ­ 220m2 Built ­
34 m2 Terrace ­ Price € 299.000

Situated within an exclusive gated community, this well kept
home is a true gem!
Relax on its fantastic upper solarium with panoramic views
and admire its beautiful landscaped sub tropical gardens.

REF: CM9327
Breathtaking views
in Mijas Valtocado
3 Beds ­ 3 Baths ­ 1 Toilet ­ 584m2
Built ­ 2.328 m2 Plot ­ 284m2 Terrace ­
Price € 695.000

This beautiful villa was designed by a Spanish architect to
reflect traditional Andalusian style. Only 30 km away from
Málaga and close to Marbella. All terraces and rooms offer a
spectacular panoramic view of the landscape and
Mediterranean Sea.

EXCLUSIVE EXCLUSIVE

EXCLUSIVE EXCLUSIVE

EXCLUSIVE EXCLUSIVE

Avenida de Salamanca, 1
29670 Nueva Alcántara,

Marbella

www.casamarbella.es
info@casamarbella.es

T: +34 952 799 643


