
HARVEST MOON Vermut Martini Vibrante 0.0, grapes, soda    9
GIN SOUR Ginebra Tanqueray 0.0, lime, mandarin, saffron  11
PIÑA SIN NADA Naural pineapple cordial, coconut water  9
LONDON MULE 00% Ginebra Tanqueray 0.0,lime, ginger beer  11

SAFFRON SUN 14                                               
Ginebra Bombay Sapphire,Italicus,mandarine, saffron, cardamon    
 

PISCO STAR 13
Pisco, pineapple, passion fruit, vanilla, cava foam

BELLOTA SOUR 12 
Hazelnut liqueur, Drambuie, lime, Bitters

ROSALITA 14 
Mezcal, chipotle liqueur, mango, peppers, chilli

MR PUNCH 15 
Ajoblanco Punch Mix, lime, pineapple, coriander, cinnamon, clarified  

CAYO COCO 14
Bacardi Carta Blanca rum, Laphroiag splash, coconut, pineapple

KATE´S PALOMA 15
Aperol, Rhubarb liqueur, tequila reposado, grapefruit, CO2

FOX ON THE HILL 13                                               
Bulleit bourbon whisky, coffee, banana, cinnamon

C’EST SI BON 15 
St Germain, Bitter, rosemary, cava    

PEAR DROP 14
Grey Goose vodka, pear liqueur, lime, cabernet sauvignon                       

STRAWBERRY+SAKE 15
Sake Choya, Martini Bitter, strawberry, grapes, CO2  

MULA MEXICANA 12 
Tequila, Mezcal, Ginger beer, lime

SGROPPINO 11
Lemon sorbet, St Germain, cava 

COCKTAILS

MOCKTAILS

AJOBLANCO BELLINI Martini Fiero, grapefruit, cava  9
TARDE & TONIC Cynar,Cherry liqueur, Braulio,tónica Schweppes Premium  9
SPAGLIATO MARACUYÁ Martini Bitter, Martini Rosso, passion 
fruit, cava  10
APEROL SPRITZ  Aperol, cava, soda   8
HUGO SPRITZ St Germain, cava, soda   10

APERITIVOS

_APERITIVO HOUR Tuesday-Saturday until 8pm All Aperitivos 7€ 

_ CLASSIC COCKTAILS ALWAYS AVAILABLE

We prepare all our juices and cordiales in house with natural fruit


