
[ COCKTAILS ]

COCKTAILS
  

Aperol, cava and soda

Spritz without alcohol

Campari, cava and soda

Campari, red vermouth, gin and spices

CLASSIC COCKTAILS
  

Sweet sparkling white wine, white vermouth, and passion fruit 

Sparkling wine and orange juice 

Tequila and grapefruit soda 

Sparkling wine and peach purée 

Tequila, orange juice and grenadine 

Bourbon whisky, liquid sugar, mint and topped up with water

Vodka, lime juice and ginger beer

Scotch whisky, lemon juice, liquid sugar,
triple sec and topped with sprite

Dark rum, sour mix and ginger beer

Gin, coriander, peach purée, lemon juice and tonic



[ COCKTAILS ]

TROPICAL COCKTAILS
  
Original Mojito  
White rum, sour mix, spearmint, and soda 

  
Strawberry or Passion fruit Mojito 
White rum, lime juice, flavored purée, and  soda

 
Piña Colada
White rum, fresh pineapple, and coconut 

  
Banana Bahamas  
Banana, orange juice, white rum, coconut, and grenadine 

  
Monkey Glam  
Banana, pistachio cream, and baileys

  
Frozen Margarita
Tequila, triple sec, orange juice, and lime juice 

  
Frozen Strawberry Daiquiri
White rum, lemon juice, and strawberry purée 

  
Martini Frapuccino
Rum, coffee liqueur, and iced cappuccino 

  
  

VIRGIN COCKTAILS
  
Virgin Mojito original,
Strawberry or Passion fruit 
Lemon juice, mint, strawberry or passion fruit juice, and soda 

Virgin Bahamas   
Banana, orange juice, coconut, and grenadine 

Sueños Guajiros   
 gin, coriander, peach purée, lemon juice, and tonic 

Piña Colada 
Fresh pineapple and coconut 



[ DRINKS ]

APERITIFS AND VERMOUTH

Vermouth Guerra white or Red 
Manzanilla La Señorita Irene - Bodegas Yuste 

Amontillado Aurora - D.O. Jerez, Palomino Fino

Oloroso Carvajal en Rama
Chandon Garden  Spritz
Tinto de verano 
Sangría
 

BEERS
 
Draught beer 
Pint of beer 
Third of San Miguel,
Mahou or Victoria 
Alhambra Reserva 19 , Coronita 
San Miguel 
Mahou  amber

 
WINES BY GLASS

 
Cava Codorniu Clásico 
Castillo de la Mota- D.O. Rueda
Care - D.O. Cariñena Chardonnay 
La Choza Crianza - Tempranillo 
Roquesan - D.O. Ribera del Duero Tinta fina 

Chinchilla  - D.O. Sierras de Málaga 
Acantus -  D.O. Navarra Garnacha 
 

WATER AND SOFT DRINKS
 
Sparkling or still water 1L. 
Sparkling 0,33 cl. or still water 0 0 cl. 
Soft drinks
Natural Orange Juice 
San Pellegrino 0,  cl 
Lemon slush



[ GIN ]

SELECTION
  
BEEFEATER, LARIOS, SEAGRAM´S, PUERTO DE 
INDIAS STRAWBERRY OR BLACKBERRY,
TANQUERAY,  SEAGRAM´S 
  

PREMIUM
Larios  
(Domestic and classic, with a citrus aroma and a bitter touch.)

Bombay Sapphire  
(Clear, with spice and juniper aromas with citrus
notes. On the palate, it is soft, light, fresh and
 very harmonious.)

  
Tanqueray Rangpur  
(Distilled using  traditional botanicals,
including the distinctive Rangpur lime.)

  
ELITE

Citadelle  
(French gin that is clear, soft, and fresh on the palate, with a 
well- balanced blend of alcohol and the botanicals extracts.)

  
Bulldog  
(Distilled four times, soft, dry, and sweet on the palate, with 
floral and juniper aromas.)

    
Hendrick´s  
(Scottish gin infused with Bulgarian rose petals
and Dutch cucumber.)

  
Martin Miller’s  
(Classic, soft, and very citrus - forward. Its unique elaboration 
process involves separate distillation of the ingredients.)

 

Nordés  
(Botanical gin, crafted through a slow and meticulous process. 
It has a fresh and smooth character.)

  
Tanqueray Ten  
(Crafted through a distillation of flowers and citrus,
with a high alcohol content.)

  
Brockman´s  
(Soft and aromatic, distinguished by 
its surprising red fruit infusion.)

  
G´Vine  
(Made from grapes, offering a very soft texture
with delicate floral notes.)

  



[ RUM ]

SELECTION
  

AREHUCAS, BARCELÓ, BACARDÍ,
BRUGAL, CACIQUE, HAVANA ,
LEGENDARIO, MALIBÚ, PAMPERO,
SANTA TERESA
  

PREMIUM
  

El Mondero  
(An artisanal rum with Andalusian character (from Granada, 
km ), aged in American oak casks that previously contained 
fortified wines.)

Havana Club  
(Cuban rum, with cocoa notes, vanilla, sweet tobacco, and 
tropical fruits, with hints of oak and spices.)

 
  
Matusalem  años  
(Dominican origin rum with a delicious  wood flavor, roasted 
nuts and caramel notes.)

 
Cacique   
(Venezuelan rum, a selection of the finest aged rums for up to 
eight years in American oak barrels, offering a balanced taste 
and intense flavor with ripe fruity notes.)

  
ELITE

El Mondero Selección Palo Cortado 
(Rum from Granada, km , round, deep, and
voluminous, with aromatic notes of candied fruit
and hazelnuts.)
 
  

Zacapa   
(A refined Guatemalan rum with caramel notes,
spices and dried fruit.)
  

  



[ WHISKY ]

SELECTION
BALLANTINE'S, CUTTY SARK, DEWAR´S WHITE 
LABEL, J B, JAMESON, FOUR ROSES, JOHNNIE 
WALKER RED LABEL, DYC 

PREMIUM

JACK DANIEĹ S 
(American whisky, made with groundwater from a cave in 
Tennesse, and subjected to a "charcoal mellowing" process, 
where it is filtered through saccharin charcoal.)

CARDHU 
(Scottish whisky aged for  years in oak barrels, offering a soft 
and sweet taste with pear and nut aromas, plus a spicy twist.) 

CHIVAS REGAL 
(Scottish whisky aged for  years in oak barrels. Its aroma 
presents wild herbs, heather, honey and orchard fruits, while its 
flavor showcases honey and apple.)

JOHNNIE WALKER BLACK LABEL
(A masterful blend of the best Scotch whiskies, aged in top- 
quality barrels, delivering a deep, complex, and perfectly 
smooth profile.)

KNOCKANDO
(Scottish single malt whisky with subtle fruity flavors, complex 
notes of heather roots,humid soil, ginger pie, and hints of rum.)

ÉLITE
MACALLAN 
(Aged for more than twelve years, offering a
well-balanced flavor with notes of ripe fruit, vanilla,
spices, and oak, embodying elegance and sophistication.)

JOHNNIE WALKER GOLD LABEL
(A premium blend of the finest Scotch whiskies, aged in 
superior barrels, presenting a deep, complex, and exceptionally 
smooth character.)

HIBIKI
(Japanese whisky crafted from a blend of barley malt and 
grain whiskies. Amber in color, with an exquisite aroma of roses, 
lychee, and rosemary, plus a delightful taste of honey and 
candied orange.)



[ VODKA - TEQUILA ]

[ VODKA ]

SELECTION
  

ABSOLUT, SMIRNOFF, STOLICHNAYA
  

PREMIUM
  

GREY GOOSE
(French, clean, fresh, with five distillations.)

BELVEDERE
(Polish, with five distillations and activated carbon filtration.)

[ TEQUILA ]

SELECTION
  

JOSÉ CUERVO SILVER O REPOSADO
(Tequila with a sweet character and a hint of oak.
Long, warm finish.)

  

PREMIUM
  

TEQUILA PATRÓN REPOSADO (  CL)
(Smooth and sweet tequila with an
excellent balance between fresh agave and oak.)

ÉLITE

CLASE AZUL TEQUILA PLATA (  CL)
(This unaged tequila captures the nuanced,
fresh taste of agave. It is slow-roasted in



[ BRANDY - LIQUEURS ]

[ BRANDY - COGNAC ]

SELECTION
  

CARLOS III, MAGNO
  

PREMIUM
  

GRAN DUQUE DE ALBA
(Spanish Brandy from Jerez, aged in Oloroso sherry oak barrels. 
Deep amber color, fruity and oaky aroma, with a smooth, 
caramelized flavor and a warm finish.)

CARLOS I
(Spanish Brandy from Jerez, aged in sherry oak barrels using 
the Solera system. Dark amber color, aromas of vanilla, cocoa, 
and oak, with a smooth, balanced taste featuring dried fruits 
and spice.)

LEPANTO
(Spanish Brandy from Jerez, aged in sherry oak barrels using 
the Solera system. Bright amber color, aromas of vanilla, nuts, 
and oak, with a smooth, elegant taste of caramel and spice.)

ÉLITE

LARIOS 
(Spanish Gran Reserva brandy, aged  years in French oak 
barrels. Dark amber color, aromas of vanilla and toasted wood, 
with a smooth, refined finish.)

HENNESSY V.S.
(French Cognac, aged at least years in French oak barrels. 
Golden amber color, aromas of vanilla, oak, and fruit, with a 
smooth texture.)

COURVOISIER VSOP
(French Cognac, aged for at least  years in French oak 
barrels. Rich amber color, aromas of dried fruit, vanilla, and 
oak, with a smooth, complex finish.)

[ LIQUEURS ]

  

AMARETTO DISARONNO, BAILEYS, COIN-
TREAU, APPLE LIQUEUR, NON-ALCOHOLIC 
APPLE LIQUEUR

 Add € for combined liqueurs 



[ SNACKS ]

TO SNACK

 Iberian Acorn-Fed Ham D.O.P. Guijuelo, 
toasted bread, Arbequina EVOO,
and tomato

 Artisan Andalusian Cheeses, 
candied pumpkin strands, nuts, 
and cranberry bread

Traditional Russian Salad, EVOO 
mayonnaise, pickled anchovies, 
and trout roe

Cantabrian Anchovies , 
brioche bread, and butter

Spicy Potatoes

Homemade Croquettes (Iberian 
Ham or Cod)  pcs.

Salad with Living Lettuces, avocado, mango, 
and raisins

Salad with three types of quinoa, radish, mint, 
green beans, and orange

SANDWICHES

 Beef Burger, with bacon 
and cheese

Black Angus Hot Dog, with crispy onion, 
cucumber, and mustard

Ham and cheese sandwich, served with fries

DESSERTS

Homemade Cheesecake, red berries, 
and cookie crumble

Chocolate and hazelnut bar

Ice creams and sorbets

Fresh seasonal fruit salad

Frozen lemon sorbet with sparkling wine


