


“The light music of whisky 
falling into glasses made an 

agreeable interlude.”

James Joyce



- Valencian tomato salad, semi-dried tomatoes,
buffalo stracciatella, smoked eel and pine nuts. 18€

- Our salad with lobster, roe and banana
crispy male. 13€

- Steak tartare with foie, quail egg and croissant
crunchy. 13,50€

- Grilled bone marrow with aged sirloin carpaccio
and brioche bread. 15€

- Cuttlefish and shrimp bao. 4.50€ (1 unit)

- Cheek bath. 4€ (1 unit)

- Roasted chicken croquettes, Iberian sobrasada and chili
chipotle. 10,50€ (5 units)

- Our mini potatoes with red cashew mojo. 9,50€

FOOD MENU



- Bravas artichokes with Iberian bacon and ham. 11€

- Beef nugget with payoya goat cheese. 12,50€

- Beef burger with bacon, cheese and egg. 16€

- Smoked burger smash with gouda cheese, jam
of bacon and our roncari blue cheese sauce. 18,50€

- Portion of fries. 4,50€

- Torrija flavor cheesecake with ice cream
meringue milk. 7,50€

- Mini warm apple tatin with crème anglaise. 6,50€

FOOD MENU



11¤
12¤
12¤
12¤
12¤
10¤
11¤
10¤
12¤
12¤
10¤
14¤
12¤

GIN
-Beefeater 24
-Brockman´s
-Martin Miller’s
-G’Vine Florasion
-Hendrick’s
-Seagram’s
-Roku Gin
-Xoringuer
-Nordés
-Tanqueray Ten
-Larios Rose
-Monkey 47
-Sipsmith



10¤
10¤
13¤
14¤
14¤

-José Cuervo Tradicional Blanco
-José Cuervo Especial Reposado
-Don Julio Blanco
-Don Julio Reposado
-Mezcal Alipus San Baltazar

TeQuila

10¤
10¤
10¤
12¤
12¤
11¤
14¤
17¤

-Barceló Añejo
-Brugal Añejo
-Brugal Blanco
-Havana 7 años
-Overproof Rum-Bar
-The Kraken
-Brugal 1888
-Zacapa 23

RON



10¤
10¤
12¤
13¤
10¤
13¤
10¤
16¤
24¤
15¤
12¤

-Johnnie Walker Red Label
-Ballantines
-Johnnie Walker Black Label
-Glenmorangie 10 años
-Jack Daniel’s old nº7
-Maker’s Mark Bourbon
-Jameson
-Macallan 12 años Double Cask
-Hibiki Harmony
-Laphroaig 10 años
-Bullier Bourbon

WHISKeyS



6¤
6¤
6¤
6¤
6¤
6¤
6¤
6¤

-Baileys
-Jägermeister
-Limoncello
-Orujo Blanco
-Orujo Hierbas
-Pacharán
-Licor 43
-Cervezo Cazalla

lIQuORS

10¤
12¤
12¤

-Absolut
-Bellvedere
-Grey Goose

vODKA



11¤
14¤

-Carlos I
-Remy Martin V.S.O.P.

Brandy

6¤
6¤
7¤

v rmOUTH
-Petroni Blanco
-Petroni Tinto
-Campari

E



80¤
90¤
96¤

-Möet & Chandom Brut Imperial
-Möet & Chandom Brut Rose
-Bollinger Special Cuvée Brut

CHAMPAGNE

Copa 4¤
Copa 4¤
Copa 4¤

Botella 24¤
Botella 24¤
Botella 28¤

-White
-Red
-Cava

WINE



3,6¤
4¤
4¤
4¤
4¤
4¤

-Heineken Barrel
-Heineken 33cl.
-El Aguila unfiltered.
-Radler 33cl.
-Cruzcampo gluten-free 33cl.
-Heineken 0’0 33cl.

BEERS

3,5¤
3,5¤
3¤

3,5¤
3¤

-Mineral water 50cl.
-Sparkling waters 50cl.
-Juice
-Soft drinks
-Coffees and infusions

sOft drinks



COCKTAILS

HARMLESS BEVERAGES (NON-ALCOHOLIC)
-Virgin Strawberry Colada  
Strawberry, pineapple and coconut.

12¤

11¤

11¤

8¤

SOFT DRINKS
-Spicy Pisco
Pisco, lemon juice, basil, bitter, tabasco
and egg white.

-Apple Mule
Gin, lime juice, apple, ginger beer & chilli.

-Paris Cocktail
Vodka, elderflower, lime juice, lychee,
grapefruit, ginger, rhubarb bitters & cava.



COCKTAILS
11¤

10¤

CITRUS FLAVOURED
-J.Fizz
Roku Gin, bergamot rose, chartreuse, lemon juice
and cava.

-Pineapple Daiquiri
Brugal Filtered rum, lime juice and pineapple.

14¤

11¤

STRONG DRINKS
-Antaño 1888 
Brugal Double aged rum, palo cortado and bitter.

-New York Daniel´s 
Tennessee Old Nº.7 or Rye, lemon juice, egg white
and red wine.



COCKTAILS
11¤

11¤

12¤

12¤

FOR YOUR SWEET TOOTH
-Cristal Sour 
Crystal Tequila, lime, egg white,
chocolate syrup and chocolate bitter.

-Porn-Star Colón
Vodka, lime juice, passion fruit,
vanilla and cava.

-Tiki-Terranean 
Brugal white rum, Brugal aged rum, lemon,
falernum, bitter almond, orange peel liqueur
and pineapple juice.

AFTER DINNER
-El Nostre Cremaet 
Brugal Aged rum, vanilla, coffee, lemon
and cinnamon.



COCKTAILS
9¤

10¤

11¤

10¤

10¤

9¤

CLASSICS
-Aperol Spritz
Aperol, cava and soda.

-Mojito
White rum, lime, mint, sugar and soda.

-Agua de Valencia
Vodka, gin, orange juice and cava.

-Negroni
Gin, campari and red vermouth.

-Adonis
Manzanilla, red vermouth and orange bitters.

-Piña Colada
White rum, pineapple and coconut.



COCKTAILS
11¤

11¤

11¤

12¤

10¤

CLASSICS
-Gin Fizz
Gin, lemon juice, sugar and soda.

-Margarita 
Tequila, lime juice and orange liqueur.

-Daiquiri 
White rum, lime juice and sugar.

-Caipiriña 
Cachaça, lime and sugar.

-Pisco Sour
Pisco, lime juice, sugar, egg white
and bitter.



COCKTAILS
12¤

12¤

11¤

11¤

CLASSICS
-Whisky Sour 
Bourbon whisky, lemon juice, sugar
and egg white

-Old Fashioned
Whisky bourbon or rye, sugar, angostura bitter
and dash of soda.

-Bloody Mary 
Vodka, tomato juice, lemon,
worcestershire sauce, tabasco, celery,
salt and pepper.

-Dry Martini 
Gin and dry vermouth.




