_Welcome to our ocktail bar. We have
high spirits, good music and low
lighting. Join us everyday from 16:00
to 23:00. IUll be cool, candlelit and
we've ordered a lot of great whisky.
Yep, gin so.

Friends, enemies and lovers, welcome.
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CLASSIC COCKTAILS

The essentials. If your preferred does not appear, ask our
mixologist (yes, we mean our barman).

COSMOPOLITAN

This cocktail has become so popular -so fast- that it even
has a nickname: Cosmo. And no, we are not gonna make
any references about her. Don’t you know who we are talking
about? Fine, so fine. It works.
Vodka, Triple Sec Liquor, Lime Cordial, Cranberry Juice
10

DAIQUIRI

Originally from the Santiago province where Daiquiri beach
is located, there are two theories about the authorship of this
cocktail. One of them attributes it to Constantino Ribalaigua,
bartender at Bar Floridita in Havana; the other, to Jennings
Cox, an engineer in the Santiago mountain mines. In any
case, it is the quintessential Cuban cocktail.
White Rum, Lime Juice, Sugar
10

DRY MARTINI

“Shaken, not stirred” -the most famous words Bond said ever

after “My name is Bond, James Bond”-. It's a typical association

of ideas, but we are great Bond fans. We would not even

mention it if this is the proper method or not. We only know that

behind speculation regarding the history and origin of this

cocktail, the marriage of gin and vermouth isone of the finest
inventions of man kind.

Gin, Dry Vermouth, Olive
10

GIN Flzz*

The most popular cocktail of the Fizz family, characterized
by the citrus juice acidity and carbonated water. Created in
New Orleans, it became very popular in the 20’s. During
Prohibition in the US, this gin cocktail went unnoticed due to
its juice similarity.
Gin, Lemon Juice , Sugar, Soda
10

*Contains egg white



MAI TAI

With a Californian origin and a Tahitian name. “Maita’i” is
the Tahitian word for “the best.” Welcome to the tiki mixology
and its flavors combination.

Aged Rum, White Rum, Orgeat, Lime Juice, Triple Dry
10

MANHATTAN

The quintessence of the cocktail made with rye whisky.
Legend said that it was created by Jennie Churchill, mother
of the renowned Winston Churchill, at The Manhattan Club
although history places her away from there at that time.
We prefer to perpetuate the myth. But what we have so
clear is that 150 years later it continues to maintain its class
and sex appeal.
Whiskey Bourbon, Vermouth Rosso, Angostura Bitter,
Maraschino Cherry
10

NEGRONI
People said that it was created by an ltalian count with an
obvious name, Negroni, around 1920, when he decided to
put gin instead of soda into his Americano, to give a touch
of dryness. People also say that it is the perfect cocktail.
Whatever they said, we only know that you will love or hate
it, but never will forget it.
Gin, Martini Bitter, Vermouth Rosso
10

OLD FASHIONED

Surely it is the King of Whisky Cocktails. Not only that, but the
loins of from which all other cocktails sprang. This, indeed,
points the way to the name.

Whiskey Bourbon, Sugar, Angostura
10

SHERRY MARY

Sherry Mary -AKA Bloody Sherry- substitutes the vodka
hardness for the Sherry wine smoothness.
Fino, Gin, Tomato Juice, Tabasco, Soya Sauce
10

Prices in euros. Taxes included.
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VENEZIAN SPRITZ
It used to be consumed in the Venice area (Veneto). So its
name, of course. There isn’'t a unique composition for the
Spritz, as each waiter has his own particular recipe.

Select, Soda, Cava
10

SIDECAR
Little details make a great cocktail. This classic has the
punch and complexity of a Manhattan, and the lightness of a
Margarita, the best of both worlds.

Brandy, Triple Sec Liquor, Lime Juice
10

WHISKEY SOUR*
The Whiskey Sour has its origin in the Chilean port of Iquique,
where Eliot Stubb landed, a British butler who worked on an
English ship and who had the dream of opening his own
cocktail bar.

Whiskey Bourbon, Lemon Juice, Sugar
10

NON ALCOHOLIC COCKTAILS

Juices, fruits, spices ... Let us know what you like and let

yourself be surprised by our bartender.

NON ALCOHOLIC COCKTAIL
8

SANGRIA

One of the Spanish most international drinks. Consumed
since the 19th century.

GLASS
10

*Contains egg white



GIN & TONICS

What more can we say about this drink that has became

the “it” cocktail? Nothing, that’s why we are going to

directly mention the gins we have so you can make your

preferred combination. And if you need help, ask our
barman without remorse.

GINS

209
New Western Dry. American Premium. Five distillations.
14

Beefeater
London Dry. United Kingdom. Delicate scent.
12

Bombay Sapphire
London Dry. United Kingdom. Balanced destillation with the
inclusion of 10 botanics.
12

Brockman’s
London Dry. United Kingdom. Forest fruits aromas. Sweet but
full of nuances.
14

Broker’s
London Dry. United Kingdom.
11

Bulldog
London Dry. United Kingdom. Tasting notes of hazelnut, juniper
and citrus.
12

Cadenhead’s Dry

London Dry. Scotland.
12

Prices in euros. Taxes included.

Cadenhead’s Old Raj
London Dry. Scotland. Saffron.
12

Citadelle
London Dry. France. Soft but powerful. Spring water, triple
distillation and 19 spices.
12

Fifty Pounds
London Dry. United Kingdom Soft and balanced. A classic one.
12

Gin Mare
London Dry. Arbequina olive, basil, thyme and rosemary.
12

G'Vine Floraison
London Dry. Spain. Grape Gin. Smooth with grassy and floral
hints.
14

Hayman’s Old Tom
United Kingdom.
11

Hendrick’s
Dry Gin. Scotland. Rose petals and cucumber infusion mixed
with juniper, citrus peel and coriander.
12

Jinzu
United Kingdom. Combination of Japanese flavors, such as
sake.
15

Larios 12
London Dry. Spain. Made with sake and botanicals, like
cherry blossom, juniper and yuzu.
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London Dry n21
London Dry. Traditional distilled. 12 botanicals.
12

Martin Miller’s
London Dry. United Kingdom. Pure water from Iceland. Citrus
peel, coriander, cinnamon and angelica.
12

Monkey 47
Dry Gin. Germany. 47 botanics, prominent cranberries and other
fruits from the black forest. Aged in clay tanks.
14

N23 of London Dry
London Dry Gin. Traditional recipe. Juniper, sweet orange
peel and cardamom seeds.
14

Oxley
English Dry. Herbal gin with citrus scent marking and soft juni-
per and species flavour at the end.
16

Plymouth
English Dry. Soft gin and original with juniper scent marking.
Driest variety of London Dry.
12

Portobello Road
United Kingdom. Distilled from 9 botanicals, including juniper,
coriander seeds and licorice root.
11

Raffles

United Kingdom. Aromatic character.
11

Prices in euros. Taxes included.

Rives
Spain. Tridistilled.
10

Seagram’s Extra Dry
American Dry. Traditional Botanics.
10

Sipsmith
London Dry. United Kingdom. Artisan and limited production.
12

Tanqueray
London Dry. Classical. Unique quadruple distillation.
10

Tanqueray Flor de Sevilla
Made with oranges from Seville, orange blossom and botanicals.
Citrus and fruity flavor.
10

Tanqueray Rangpur
London Dry Gin. Distilled with Rangpur limes.
12

Tanqueray Ten
London Dry. Four times distilled adding citrus botanicals and
camomile flower.
12
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VODKAS

We recommend to drink straight with cold ice, but if you
don’t dare to, what about a vodka-tonic?

Absolut
Sweden. Water and winter wheat based.
10

Beluga
Russia. Made from one of the purest waters and Russian wheat.
17

Belvedere
Poland. Slight vanilla bouquet, light sweetness and creamy
sensation, with a fresh and clean finish.
14

Ciroc
France. Grape based.
14

Elit by Stoli
Russia. One of the world highest rated white spirits.
11

Finlandia
Finland. Country with State monopoly of vodka distillation.
11

Grey Goose
France. Initially soft with a gentle sweetness, smooth and
rounded texture with a hint of almond.
14

Ketel One
Holland. Slightly spicy and cereal sweetness. Citric finish.
12

Russian Standard Imperia

Russia. Absolute purity of velvety softness. ‘
17 E E
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Prices in euros. Taxes included.

WHISKIES & BOURBONS

Beyond a craze, we all know whisky is a matter of heart. We
recommend it alone, pure old-style.

Ballantine’s
Blended. Scotland.
10

Bulleit Bourbon
American Bourbon.

14
Bulleit Rye
American Bourbon.
17
Bushmills
Single Malt. Ireland.
13

Chivas Regal 12
Blended. Scotland. Sweet ripen apples, vanilla hints, hazelnuts
and caramel syrup.
12

Crown Royale
Bourbon. Canada.
15

Cutty Sark
Blended. Scotland.
10

Dewar’s White Label
Blended. Scotland.
10

Glenffidich 12
Single Malt. Scotland. Sharp but with fruity and soft wooden notes.
14



Glenmorangie Original Monkey Shoulder

Single Malt. Scotland. Triple Malt. Scotland. Soft and sweet, with hints of vanilla.
15 12
J&B Nikka From the Barrel
Justerini & Brooks. Blended. Scotland. Single Malt. Japan.
10 26
Jack Daniel’s Oban 14
Tenesse. Soft smoky sweetness with a hint of liquorice. Single Malt. Scotland. Dried figs and sweet spices.
12 18
Jameson Old Parr
Blended. Ireland. Blended. Scotland.
10 16
Johnnie Walker Black Label Sazerac Rye
Blended. Scotland. American Bourbon.
12 20
Johnnie Walker Blue Label Talisker Storm
Blended. Scotland. Single Malt. Scotland.
38 15
Johnnie Walker Platinum Label Woodford Reserve
Blended. Scotland. American Bourbon.
18 18
Johnnie Walker Red Label Yamazaki 12
Blended. Scotland. Single Malt. Japan. Red fruits, apricots and vanilla notes. Sweet
10 flavors.
38
Lagavulin 16
Single Malt. Scotland. Dry but sweet, sea and wood notes.
18

Macallan Amber
Single Malt. Scotland. The nose is sweet and citrus. Notes
of vanilla with fresh cut grain. Raisins, cinnamon and toffee.

Slightly dry.
18
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Prices in euros. Taxes included.



RUM

For a strange reason every time we hear the word rum,
it reminds us of Long John Silver. How bizarre.

Appleton Estate XV
Jamaica. Soft, light and fragrant.
15

Bacardi Carta Blanca
Cuba. Vanilla and almond notes, intensified by oak barrels.
11

Bacardi 8
Cuba. Notes of vanilla, raisins and nutmeg, aged for a minimum
of 8 years.
14

Barcel6 Anejo
Dominican Republic.
10

Botran 18
Guatemala.
15

Brugal Anejo
Dominican Republic.
10

Cacique Anejo
Venezuela.
10

Captain Morgan Spiced
Jamaica.
10

Clairin Sajous
Haiti.
23

//

COCTELERIA

Diplomatico Reserva
Venezuela. With orange peel aroma, brown sugar and cinna-
mon. It combines notes of aged oak and syrup.
14

Gosling’s Black Seal
Bermuda Islands.
11

Havana Club 7
Cuba. Hot cocoa flavour, vanilla, treacle, chestnut and
caramelized tropical fruits bouquet.
12

Port Morant
Guyana.
23

Santa Teresa 1796
Venezuela. Honeyed and complex flavour.
14

Zacapa 23
Guatemala. Rich and full-bodied with spicy chocolate and
pleasing tannic bite.
16

Zacapa XO
Guatemala. Great aged rum. Balanced range of flavours and
bouquets.
30

Prices in euros. Taxes included.



TEQUILA & MEZCAL ARMAGNAC & COGNAC

With salt and lime, or much better, on the rocks. Dartigalongue Reserva 1990

France. Bas Armagnac.

. 20
Tequila 8
Artisanal tequila with a clean and intense flavor. . .
15 Courvoisier Napoledn

France. Cognac.

. 20
Don Julio Blanco

Soft, spicy pepper flavor. Fresh and clean finish. Remy Martin V.S.0.P

15 France. Cognac.

. 18

Don Julio Reposado
Soft and elegant, with hints of dark chocolate, vanilla and
. Hennessy X.0O.
cinnamon.

16 France. Cognac.

28

Herradura Afejo
Nut flavor, with a soft and creamy finish.
15 BRANDY

Mezcal Alipus San Baltazar
Sweet fruit flavor with coconut and delicate species notes.
15

Cardenal Mendoza
18

Gran Duque de Alba
18

Larios Gran Reserva 1866
18

Luis Felipe Gran Reserva
18

Lepanto
13

Torres 15
13
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Prices in euros. Taxes included.



LIQUEURS & SPIRITS

Amaro Montenegro
Italy.
8

Baileys
Ireland. Whiskey cream.
7

Campari
Italy. Aperitif.
8

Chambord
France.
8

Green Chartreuse
France.
8

Yellow Chartreuse
France.
8

Cherry Heering
France.
8

Cointreau
France. Orange liquor.
7

Disaronno Originale
Italy.
8

Fernet Branca
Italy.
8

Prices in euros. Taxes included.
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Grappa
[taly.
8

Italicus
[taly.
9

Kahlua
Mexico. Coffee liqueur.
8

Lillet Blanc
France.
8

Martini Bianco
[taly.
8

Martini Bitter
[taly.
8

Martini Rosso
[taly.
8

Noilly Prat Dry
France.
8

Pernod
France.
8

Pisco Demonio de los Andes
Peru.
8

Saint Germain
France.
8



Select
Iltaly. Aperitif.
8

Tia Maria
Jamaica.
8

Yuzu Choya

Japan.
7

Prices in euros. Taxes included.
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FORTIFIED WINES
Amontillado Vina AB
7

Canasta Sherry Cream
7

East India Cream Sherry Lustau
11

Fino La Ina
7

Fino Quinta
7

Fino Tio Pepe
7

Manzanilla Aurora
7

Manzanilla Papirusa Lustau
9

Oloroso Alfonso
7

Oloroso Don Nunfo Lustau
9

Palo Cortado Peninsula Lustau
11

Pedro Ximénez 1827 Gonzalez Byass
7

Pedro Ximénez San Emilio Lustau
9



BEERS

Cruzcampo Gran Reserva
4,50

Heineken 0.0
4,50

Paulaner
5,50

Guinness
5,50

SOFT-DRINKS & JUICES

Soft-Drink
5

Natural Orange Juice
8

Pineapple Juice
Peach Juice
Cranberry Juice
Tomato Juice
5
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