
CAFÉ Y MÁS
Café 
High, sweet notes, caramel in the middle, 
crisp, edge-of-burned tones, a touch of 
floral acidity. Excellent body  5

Café descafeinado 
Full body, and balanced acidity minus the 
caffeine   5

Espresso 
This coffee exemplifies honey-sweet and 
roasted nuttiness  5

Double Espresso  6

Cappuccino, Café con leche  6

Cortado 
Espresso with a drop of steamed milk  5

Carajillo 
Espresso with a splash of
Spanish brandy  9  or  Licor 43  11

Café Jaleo 
Coffee, Torres Magdala orange 11

TÉS Y TISANAS
5 each

Clásico té negro con esencia  
de bergamota
Classic Earl Grey tea

Té verde moruno  
Morrocan mint: a blend of green tea and 
organic spearmint

Tisana de flor de azahar,  manzana y 
jamaica
Blood orange, hibiscus blossom and apple 
tisane

Tisana de “Mente y Cuerpo” con hierba de 
limon, manzana, gengibre y ginseng
“Mind and Body” tisane with lemongrass, 
apple, riobos, ginger and ginseng

POSTRES
‘Pan con chocolate’
Chocolate custard with caramelized bread, olive oil and brioche ice cream  9

Flan al estilo tradicional de mamá Marisa con espuma de crema Catalana
A classic Spanish custard with‘espuma’ of Catalan cream and oranges  9

Texturas de pomelo con helado de aceite de oliva
Olive oil ice cream with grapefruit 9

Arroz con leche
Arroz espuma, milk ice cream, caramelized rice 9

Helado y sorbete
Ice cream or sorbet 9
ask your server for daily selection



VINOS DULCES
D.O. Jerez 
Dorado César Florido (375ml), Moscatel de 
Alejandría NV   GL 9 / BTL 30

Oloroso Dulce East India Lustau, Palomino 
Fino,  (Pedro Ximénez) GL 10 / BTL 68

San Emilio Lustau, Pedro Ximénez 
GL 12 / BTL 70

D.O. Lanzarote
Los Bermejos Naturalmente Dulce (500 ml), 
Malvasía Volcanica  GL11  /  BTL 70

D.O. Montilla-Moriles 
Alvear (375 ml), Pedro Ximénez BTL 55

D.O. Bierzo
Folie Douce Mengoba 2007 (375ml),
Petit Manseng, Godello, Dona Blanc BTL 64

D.O. Alicante
Fondillón Solera 1948 Primitivo Quiles, 
Monastrell BTL  93

D.O Sanlúcar de Barrameda
Pandorga Cota 45 2015 (375ml), Pedro 
Ximénez   BTL  93 
 

LICORES DIGESTIVOS
Great with coffee or on their own

Fernet Branca  13

Zoco Pacharán Navarro 13

D.O Ferreiro Orujo 17

D.O Ferreiro Orujo de Hierbas 17

Torres Magdala Orange   12

Torres ‘10 Gran Reserva’ Imperial Brandy 11

Torres ‘15  Gran Reserva’ Imperial Brandy14

Lusta Reserva Brandy14

SINGLE MALT SCOTCH
Glenfiddich 12 year  19

Macallan Double Cask 12 year 20

Glenfiddich 14 year  21

Monkey Shoulder 14

Pig’s Nose  15

123 ORGANIC TEQUILA
123 Blanco  (Uno)    
 It boasts  clean,  powerful  aromas  of  fresh  
agave  and  lemon  peel,  black pepper,  and  
minerals  15

123 Reposado (Dos)    
 Aged for six months in white oak barrels.   
A subtle agave scent with flavors of salted 
caramel, crème brûlée, and toffee   16

123  Añejo (Tres)   
Aged for 18 months in white oak barrels. 
Woody character and deep golden hue 
with aromas of rich caramel and chocolate 
elements  17

VERMUT
Yzaguirre Vermouth Flight   19
Yzaguirre Blanco Reserva | Yzaguirre Rosé

Yzaguirre Rojo Reserva

Yzaguirre Selection 1884 Vermouth 
More than 80 different essential herbs. 
Two years in oak barrels. Strong notes of 
wood,herbs and spices  19

Astobiza Vermouth Extra Premium
Fresh, delicate aromas, complex and 
intense with citrus, apple, floral and herbal 
notes 14

Lustau 
Aged in barrels with notes of orange peel, 
roses and red fruits  14

Partida Creus Muz 
An organic blend of multiple styles of wine 
and a mix of botanicals. Delicate notes of 
orange peel, rose petal, and herbs 14


