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Fresh and spiced.................................9€

Small but bully.....................................10€

Eternal love............................................... 9€

Pistachio mojito....................................9€

Ron tostado, ron especiado, sirope de almendra, zumo de 
limón, Bitter angostura, clara de huevo y ginger beer.
Toasted rum, spiced rum, almond syrup, lemon juice, angostura bitter, egg 
white, and ginger beer.

Ron, sirope de chocolate, bitter de naranja, vermouth, bitter 
de chocolate y PX.
Rum, chocolate syrup, orange bitter, vermouth, chocolate bitter and PX.

Ron, Sirope de galleta, vainilla, té de frutos rojos  y nata 
líquida.
Rum, biscuit syrup, vanilla, berry tea and liquid cream.

Ron, zumo de limón, azúcar, menta, pistacho y top ginger ale.
Rum, lemon juice, sugar, mint, pistachio and top ginger ale.

Violet Fizz .....................................................9€

Bramble mint ..........................................9€

Gin Lady.........................................................10€

Ginebra, zumo de limón, sirope de azúcar, bitter de flores, 
violeta, clara de huevo y Top soda.
Gin, lemon juice, sugar syrup, flower bitters, violet, egg white and Top soda.

Ginebra, yuzu, sirope de azúcar, mora, hojas de menta, y 
Ginger beer
Gin, yuzu, sugar syrup, blackberry, mint leaves, and ginger beer.

Ginebra, limón, sirope de azúcar, mermelada de naranja, 
cordial de mandarina, piña y clara de huevo.
Gin, lemon, sugar syrup, orange marmalade, mandarin cordial, pineapple and 
egg white.

Smokey Sour...........................................10€

Smoked old fashion....................... 10€

Single malt, bourbon de maíz rojo, mandarina, bitter cherry, 
clara de huevo y ginger beer.
Single Malt, red corn bourbon, tangerine, cherry bitter, egg white and ginger 
beer.

Bourbon, Whiskey ahumado, Bitter angostura, bitter de 
naranja y azúcar.
Bourbon, Smoked Whiskey, Angostura Bitter, Orange and Sugar Bitter.

Jalisco ................................................................. 9€
Tequila, sirope de Agave, coco, zumo de limón, bitter de limón, 
y clara de huevo.
Tequila, coconut, Agave syrup, lemon juice, lemon bitters, and egg white.

Fresh Basil.....................................................9€

All Green ..........................................................9€

Mezcal, zumo de piña, sirope de Agave, licor de manzana 
ácida, albahaca y clara de huevo.
Mezcal, pineapple juice, agave syrup, sour apple liqueur, basil and egg white.

Pisco, zumo de limón, sirope de Agave, Chartreuse, litchi y  
clara de huevo.
Pisco, lemon juice, agave syrup, Chartreuse, lychee and egg white.

Expresso Tiramisú..............................9€

Orange mule ............................................... 9€

Vodka, crema de cacao, café expresso, licor de café, y sirope 
de chocolate.
Vodka, cocoa cream, espresso coffee, coffee liqueur, and chocolate syrup.

Vodka, zumo de limón, azúcar, naranja sanguina, bitter de 
cítricos y ginger beer.
Vodka, Lemon Juice, Sugar, Blood Orange, Citrus Bitter, and Ginger Beer.

Piñapale.............................................................7€
Albaricoque, limón, mermelada de naranja amarga, zumo de 
piña y ginger ale.
Apricot, lemon, bitter orange marmalade, pineapple juice and ginger ale.

Fantasma rosa......................................... 7€
Nube tostada, azúcar, crema de whisky sin alcohol, limón, 
vainilla, clara de huevo y soda.
Toasted marshmallow, sugar, non-alcoholic whiskey cream, lemon, vanilla,
egg white and soda.

Classic cocktails
ask the staff



Carabineros flambéed with mezcal

Pulpo a la plancha
Con sal ahumada, salsa romesco y 
crujiente de patata violeta.
Grilled octopus
With smoked salt, romescu sauce and violet potato crisp

Pulpo a la Gallega
Con patata cocida, pimentón de la 
Vera, Aove y sal
Grilled octopus
With cooked potato, paprika, extra virgin olive 
oil and salt

Solomillo de ciervo
Con foie y reducción de Pedro Ximénez
Venison sirloin
With foie and Pedro Ximénez reduction

Tataki de rape negro
Con miel trufada y gengibre
Black monkfish tataki
With truffled honey and ginger

Ensalada templada Thai
Con alga wakame, verduras, pasta china 
y bogavante
Thai warm salad
With wakame seaweed, vegetables, Chinese 
pasta and lobster

Carabineros flambeados con mezcal

Tartar de atún
Tuna tartare

Magret de pato
Con emulsión de vinagreta de arándanos
Duck breast
With cranberry vinaigrette emulsion

Vieira al Cava
Scallop with Cava

Nuestros
  Pintxos
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