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RESTAURANTE

gastronomic menu



FLOWER STUFFED WITH CREAMY MULLET ROE 

COMBAT PORTION, VERSION OF STEAK TARTARE WITH MATURED JERSEY BEEF

TRUFFLE-RIPENED MEAT ARTICHOKE

OUR VERSION OF THE CLASSIC SALAD 

RICARDO FUENTES RED TUNA SEQUENCE: BELLY TUNA IN PANKO, UMEBOSHI AND SHISO; 
TUNA TATAKI, CRISPY AVOCADO AND WASABI MAYONNAISE;
KUE PIE TEE WITH CREAMY TUNA AND TRUFFLE

CARTAGENA’S STEW RAVIOLI WITH ONION CONSOMMÉ AND RUPERTO CHEESE PETIT FOUR 
FROM SAN JAVIER 

recommendations

RESTAURANTE

recommendations Doki Doki

7.50€

8.50€

10.50€

10.50€

12.50€

13.00€

16.00€

18.00€

18.00€

20.00€

HAWAIIAN ROLL WITH MANGO AND PINEAPPLE VINAIGRETTE 8 UNITS

NIGIRI IN PANKO WITH CREAMY TUNA 5 UNITS

CHARCOAL CARAMELIZED TUNA URAMAKI WITH TRUFFLE OIL 
AND GRATED CHOCOLATE WITH FIVE JAPANESE SPICES 8 UNITS

JALISCO URAMAKI WITH BEET AGUACHILE AND MARGARITA JELLY 8 UNITS
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RED PRAWN CROQUETTE WITH SCARLET SHRIMP TAIL  1 UNIT 
Pieces of between 65/70 grams made with red prawns, gambusin and red shrimp depending 
on the season. We use organic milk, we coat it in Japanese bread and we finished it with a shrimp tail.

TOMATO, CHEESE, PESTO AND SMOKED SARDINE TOAST 

CONFIT ARTICHOKES WITH RED TUNA TARTAR WITH TOUCHES OF KIMCHI

DEFATTED AND CANDIED AT LOW TEMPERATURE BACON "SAAM"
WITH KOREAN BARBECUE AND AROMATIC HERBS 2 UNITS
Sign to Thai cuisine, we maintain the freshness of the original dish with our Mediterranean touch

As an appetiser

RESTAURANTE

eggs ORGANIC EGGS

3.95€
 

6.50€

10.50€

12.50€

16.50€

18.50€

POACHED EGG WITH GRILLED WILD ASPARAGUS FROM CARAVACA, SQUID AND RED PRAWN CREAM

LOW TEMPERATURE “FRIED” EGG WITH TRUFFLES AND MUSHROOMS 
With Parmentier and truffle TUBER AESTIVUM. Our way of making a traditional dish
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STARTERS
8.50€/PERSON

16.50€

18.50€

SHEEP, GOAT AND MIX CHEESE BOARD FROM THE REGION

SOFT SHELL CRAB TEMPURA WITH LOTUS ROOT, AMBERJACK AND CRISTAL* SHRIMP

BEEF LOIN CARPACCIO WITH RUPERTO CHEESE AND EVOO FINISHED ON THE TABLE
Option of grated truffle Pata Seca from Caravaca + 6.50€



CORVINA CEVICHE WITH PUMPKIN TIGER MILK, RED ONION,
TOASTED CORN AND CANDIED PUMPKIN

TRUFFLED TUNA TARTAR WITH AVOCADO IN TEMPURA AND ROMESCU

RED TUNA TARTARE FINISHED ON THE TABLE

raw zone STARTERS

RESTAURANTE

salads

12.50€

19.50€

22.00€

14.00€

14.00€

16.50€

TOMATO SALAD WITH PICKLED TUNA AND MARINATED AUBERGINE AND CRISTAL* PRAWNS

SCALDED TOMATO WITH TUNA CONFIT IN OIL AND ARTICHOKE CHIPS
Home-made tuna/bonito or by blending it in oil and herbs

XL PINK TOMATO SALAD STUFFED WITH BURRATA WITH TARTUFATA
Made with a touch of cold smoking to enhance the flavor of the tartufata
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PAELLAS ON DEMAND ACCORDING TO AVAILABILITY. OTHER TYPES OF PAELLAS, ASK FOR AVAILABILITY

EEL PAELLA WITH FOIE AND ALMOND SALMORRETA*
MIN 2 people, finished in the charcoal oven.

CREAMY PAELLA OF CHATO MURCIANO WITH ARTICHOKES AND TENDER GARLIC
MIN 2 people, finished in the charcoal oven.

PRAWN PAELLA 
MIN 2 people, finished in the charcoal oven.

paella

RESTAURANTE

fishes

18.00€/PERSON

18.00€/PERSON

22.00€/PERSON

25.00€

20.00€

24.00€

26.00€

28.00€

32.00€

TELEOST FISH WITH MILD CURRY SAUCE, PAK CHOI AND PEANUTS

INDEPENDENT GRILLED COD  

INDEPENDENT COD WITH ALMOND CREAM 

GRILLED FISH FROM THE MARKET

WILD SEA BASS WITH ESCALIVADA AUBERGINE, BLACK ONION AND MINI AUBERGINE FROM THE REGION

DRY AGED LONG RED TUNA BELLY (VENTRESCA) MARINE “PATA NEGRA” VERSION 
100GR
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FUTOMAKI AND NIGIRI

SALMON NIGIRI
2 UNITS

TUNA NIRIGI
2 UNITS

FLAMBÉ TUNA NIGIRI WITH FOIE AND WINE REDUCTION SAUCE
2 UNITS

SALMON NIGIRI WITH KOREAN MOJO AND FRESH LIME
2 UNITS

TEMPURA FUTOMAKI WITH SALMON TIKKA
and mayonnaise of old mustard with honey. 12 UNITS

URAMAKIS AND SASHIMIS

SPECIAL SPICY TUNA URAMAKI
8 UNITS

SALMON WITH TARTAR TIKA MASALA URUMAK
6 UNITS

TUNA WITH CARAMELIZED FOIE KING URUMAKI
8 UNITS

TEMPURA MAKI WITH SPICY TUNA TARTAR 
8 UNITS

SPECIAL SALMON KING URAMAKI 
8 UNITS

SUPER KING URAMAKI OF CARAMELIZED TUNA AND SALMON WITH TOASTED CORN POWDER AND MANGO PUREE
8 UNITS

doki doki japanese food

RESTAURANTE

4.60€

5.00€

6.00€

6.00€

18.00€

14.50€

14.50€

16.00€

 
16.00€

 
16.00€

 
18.00€
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Our beef is kept in a Dry aged chamber where we control both temperature 
and humidity, to achieve optimal maturation. 

ANGUS BLACK TENDERLOIN DRIED 30 DAYS 
Angus meat is characterized by its great flavor and extreme softness on the palate. 
With maturing between 30/50 days.

JERSEY BEEF STEAK  
Irish dairy cow, specimens between 6 and 8 years old 

ANGUS SUPREME
Perfect for one person

ANGUS RIBEYE PIECE BETWEEN 450/600 GR
Irish origin Angus and raised in Spain

GARNISH
Japanese-style padrón* peppers 5.50€
Vegetables barbecue                                         6.50€
Truffled mashed potatoes 8.50€ 

SAUCES TO ACCOMPANY
Organic Barbecue                             1,75€ 
Brava  (Spicy Sauce)    1,75€
Blue Cheese from San Javier     2,50€

meats MADE IN CHARCOAL OVEN

RESTAURANTE

23.00€

 

39.00€/0,5KG

40.00€/0,5KG
 

75.00€/0,5KG

SELECTION OF ARTISAN BREADS AND EXTRA VIRGIN OILS TASTING        2,50€/PERSON
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CHOCOLATE AND ORANGE ICE CREAM TULIP COOKIE
Our tulips are made with local artisan ice cream (La Unión - Cartagena)

MANGO AND PASSION FRUIT SORBET TULIP COOKIE
Our tulips are made with local artisan ice cream (La Unión - Cartagena)

GRILLED TORRIJA* WITH APPLE PIE ICE CREAM
*Typical Spanish Dessert. Brioche bread with pearls of sugar soaked in milk from happy goats 
"Tallante" infused with cinnamon and lemon rind, it is marked in a pan with a knob of butter
accompanied by ice cream.

CREAM AND FRUITS OF THE FOREST MILLEFEUILLE
Cream made with infused goat's milk and thin, crunchy puff pastry.

CHOCOLATE VOLCANO WITH CARDAMOM ICE CREAM WITH HINTS OF CINNAMON IT REQUIRES ABOUT 15 MIN
Baked cake with creamy chocolate inside.

ALMOND SHEET CAKE, DISARONNO, CREAMY ORANGE, ORANGE SALT AND ORANGE SALT ICE CREAM

CHEESECAKE IDEAL FOR TWO PEOPLE
Made in the oven with organic milk, goat and cow cream cheese from Tallante and a touch of blue sheep cheese.  

desserts HOMEMADE DESSERTS

RESTAURANTE

6.00€
 

6.00€
 

6.50€

 

6.75€
 

7.50€
 

7.50€

8.50€
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APPETIZER
CRISPY SMOKED EEL, JAPANESE MAYONNAISE AND YUZU PEARLS

individual first Starter
EUROPEAN BARRACUDA CEVICHE WITH STRAWBERRY TIGER MILK

individual second Starter
EGG AT LOW TEMPERATURE WITH TARTUFATA SAUCE AND MUSHROOMS

individual Third Starter
PRAWN CROQUETTE

main to choose
CHICKEN WITH LEMON SAUCE AND RICE
OR
FISH OF THE DAY WITH ROMESCO SAUCE AND SAUTÉED VEGETABLES

Bread Service
FRENCH FLOUR BREAD GROUND IN A STONE MILL MADE IN CARTAGENA, ALONG WITH GOURMET 
PICUAL OIL AND SCENTED BUTTER CANDLE

dessert or coffee    22,50€
Drink not included

gastronomic lunch menu
FROM TUESDAY TO FRIDAY NOON (HOLIDAYS AND EVENINGS OF HOLIDAYS NOT INCLUDED)

RESTAURANTE
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The gastronomic lunch menu could be subject to modifications due to the dishes may run out and not be available

during the course of lunch. We recommend coming first thing in the morning and we apologize for the inconvenience.



PHONE ORDER +34 968 52 41 54 OR WHATSAPP TO +34 605924212 

*FREE DELIVERY IN CARTAGENA CENTER WITH MINIMUM ORDER OF 50€
(CHECK EXACT AREAS WHEN PLACING ORDER)

Alérgenos* 
*The presence of traces of allergens and intolerances in food or dishes cannot be guaranteed.

If you have any intolerances or allergies, please indicate it when making your reservation and to the waiter.
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RESTAURANTE



carta de vinos
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RESTAURANTE

WINE LIST



cocktails

RESTAURANTE

8.00€

8.00€
 

8.00€

8.00€

8.00€

8.00€

8.00€

8.00€

8.50€

ESPRESSO MARTINI
Vodka, coffee liqueur, sugar syrup and espresso

MARGARITA             
Tequila, triple sec, lime juice, sugar syrup

DRY MARTINI             
Gin and dry Vermout

NEGRONI             
Ginebra, sweet Vermouth, campari

WHISKY SOUR              
Whiskey, lemon juice, egg white, angostura and sugar syrup

BRANDY ALEXANDER             
Brandy, chocolate cream and milk. Finished with nutmeg on top

SPARKLING ORANGE AMERICANO              
Orange juice, espresso, honey and sparkling water

RED KILL              
Pineapple juice, ginger syrup, vodka, red fruit puree and lime juice
(Signature cocktail made by our mixologist Andrea Flores)

recommended cocktails of the month
PERSIMON MARGARITA             
Tequila, persimon puree, thyme syrup, lime juice and triple sec
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RESTAURANTE

5.00€            18.00€

 

28.00€

 

34.00€

 

34.00€

 

60.00€

 

65.00€

 

5.00€            18.00€

SPARKLING wine
CAVA

RIMARTS 18 BRUT RESERVA (2020) 
Variety: Macabeo, Xarel.lo and Perellada
Wine Cellar: Rimarts. D.O Cava
Tasting Note: Light cava with hints of green apple and notable bubbles

CONDE DE HARO BRUT VINTAGE (2019)
Variety: Viura and Chardonnay
Wine Cellar: Muga. D.O Cava
Tasting Note: Cava with fine bubbles and citrus touches

TANTUM ERGO ROSADO BRUT NATURE (2020) 
Wine Cellar: Hispanos Suizas. D.O Cava. “Best cava in Spain 2020”
Tasting note: Well integrated bubble, notes of red fruits

TANTUM ERGO BLANCO (2020) 
Variety: Pinot Noir y Chardonnay. Wine Cellar: Hispano Suizas. D.O Cava
Tasting Note: Well-integrated bubble, citrus touches

CHAMPAGNE

MÖET CHANDON BRUT IMPERIAL 
Variety: Chardonnay, Pinot Noit and Pinot Meunier
Wine Cellar: Möet & Chandon. Champagne A.O.C

VEUVE CLICQUOT BRUT 
Variety: Chardonnay and Pinot Meunier
Wine Cellar: Veuve Clicquot. Champagne A.O.C

ROSÉ

BAIGORRI ROSADO (2022) 
Variety: Tempranillo and Garnacha
Wine Cellar: Baigorri. D.O.Ca Rioja
Tasting Note: Fruity, balanced, long and intense finish
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RESTAURANTE

5.00€            18.00€

20.00€

 

22.00€

 

45.00€

 

5.00€            18.00€

 

19.50€

 

D.O JUMILLA

CUARTA GENERACIÓN (2021)
Variety: Sauvignon Blanc
Wine Cellar: Cuarta Generación. D.O Jumilla
Tasting Note:  Great aromatic power, floral notes, intense wine

FAMILIA PACHECO EDICIÓN ESPECIAL (2022)
Variety: Airén
Wine Cellar: Viña Elena. D.O Jumilla
Tasting Note: Wine with volume and acidity, fruit and vanilla stand out

ALCEÑO SAUVIGNON BLANC BARRICA (2021) 
Variety: Sauvignon blanc
Wine Cellar: Alceño. D.O Jumilla
Tasting Note: Dry, fresh and balanced on the palate

SOLDADO DE CUERA (2021)      
Variety: Macabeo
Wine Cellar: Jorge Piernas. Vino Parcelario/Mula
Tasting Note: Soft, light acidity and lasting on the palate

OTHERS D.O

RAMÓN BILBAO VERDEJO (2022)  
Variety: Verdejo
Wine Cellar: Ramón Bilbao. D.O Rueda
Tasting Note: Fresh and unctuous wine, with medium acidity

CAMPO ELÍSEO CUVEE ALEGRE (2020) 
Variety: Verdejo
Wine Cellar: Campo Elíseo. D.O Rueda
Tasting Note: Ripe fruit, dry and saline, medium acidity
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WHITE WINE



RESTAURANTE

32.00€

 

22.00€

25.00€

 

25.00€

 

20.00€

 

6.50€            37.00€

18.00€

white wine

LA BESTIA PARDA (2018) 
Variety: Verdejo
Wine Cellar: Pedro Escudero. V.T Castilla y León
Tasting Note: Toasted stone fruit, mineral, smoke

GRAN BAZÁN ETIQUETA VERDE (2022) 
Variety: Albariño
Wine Cellar: Gran Bazán. D.O Rias Baixas
Tasting Note: Harmonic acidity, medium persistence

GRAN BAZÁN ETIQUETA AMBAR (2022)
Variety: Albariño
Wine Cellar: Gran Bazán. D.O Rias Baixas
Tasting Note: Light and tasty with a smooth finish

MAR DE FRADES (2022) 
Variety: Albariño
Wine Cellar: Mar de Frades. D.O Rias Baixas
Tasting Note: Saline and mineral, tasty on the palate

QUINTA DO SIL (2022)  
Variety: Godello 
Wine Cellar: Gran Bazán. D.O Valdeorras
Tasting Note: Lots of flower, with volume, fruity

PAGO DE LOS ABUELOS (2021) 
Variety: Godello 
Wine Cellar: Pago de los Abuelos. D.O Bierzo
Tasting Note: Ripe fruit, citrus, long in the mouth

BRUNO MURCIANO LAS BLANCAS (2021) 
Variety: Marisancho, Macabeo, Malvasía, Merseguera and Moscatel
Wine Cellar: Bruno Murciano. D.O Valencia
Tasting Note: Fresh, pleasant and light
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RESTAURANTE

22.00€

 

22.00€

 

22.00€

 

5.00€            22.00€

 

5.00€            18.00€

 

28.00€

 

85.00€

FINCA CALVESTRA (2020) 
Variety: Merseguera 
Wine Cellar: Mustiguillo. D.O.P. El Terrerazo, Valencia
Tasting Note: Fresh and floral, persistent finish

MALACUERA ALBILLO MAYOR (2022)  
Variety: Albillo Mayor 
Wine Cellar: Wine Cellars Canallas. D.O Ribera del Duero
Tasting Note: With volume, ripe fruit, vanilla, long finish

LÓPEZ CRISTOBAL ALBILLO (2020) 
Variety: Albillo 
Wine Cellar: López Cristobal. D.O Ribera del Duero
Tasting Note: Fresh, elegant with acidity and a long finish

TERRA MINEI DO RIBEIRO (2021) 
Variety: Treixadura 
Wine Cellar: Adegas Francisco Fernández. D.O Ribeiro
Tasting Note: Mineral, persistent, fresh

OVEJA NARANJA (ORANGE) (2019) 
Variety: Gewürztraminer, Muscat  
Wine Cellar: Fontana. Wine from Spain, Cuenca
Tasting Note: Complex, spices, dried fruit like figs

WALTRAUD (2021)  
Variety: Riesling 
Wine Cellar: Torres. D.O Penedés
Tasting Note: Flowers and citrus, lively on the palate

MILMANDA (2020)  
Variety: Chardonay 
Wine Cellar: Torres. D.O Conca del Barberà
Tasting Note: Wine with volume, white stone fruit, long finish

white wine
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RESTAURANTE

6.50€            40.00€

 

5.00€            22.00€

 

22.00€

 

6.50€            35.00€
 

18.00€

 

45.00€

 

FORLONG MON AMOUR (2017) 
Variety: Palomino del Pago
Wine Cellar: Forlong. D.O Cádiz
Tasting note: Acidity, saline and long on the palate.

INTERNACIONAL WHITE WINE

LES FUMÉES BLANCHES SAUVIGNON BLANC (2022)  
Variety: Sauvignon blanc  
Wine Cellar: François Lurton. IGP Cotês de Gascogne
Tasting Note: Very fresh and light wine. A lot of fruit

IMMEL ERBEN RIESLING TROKEN (BIO) (2021) 
Variety: Riesling Troken  
Wine Cellar: Immel. Rheinhessen, Germany
Tasting Note: Something tannic with hints of honey, fresh, round acidity

OREMUS MANDOLÁS (2020)  
Variety: Furmit D.O Tokaj-Hegylja  
Wine Cellar: Vega Sicilia
Tasting note: Fruity, fresh and full-bodied.

LE CONTESSE PROSECCO TREVISO DOC BRUT (SPARKLING)
Variety: Glera  
Wine Cellar: Le Contesse. DOC Prosecco
Tasting Note: Fine bubbles, refreshing on the palate, balanced acidity

CLOUDY BAY (2022) 
Variety: Sauvignon blanc 
Wine Cellar: Cloudy Bay. Marlborough (New Zealand)
Tasting Note: Ripe fruit, citric and mineral

white wine
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RESTAURANTE

5.00€            18.00€

 

18.50€

 

22.00€

 

22.00€

 

22.00€

 

5.00€            22.00€

 

25.00€

red wine
D.O JUMILLA

JOHNNY DE LOS INFIERNOS (2020) 
Variety: Monastrell, Syrah, Petit Verdot, Cabernet Sauvignon
Wine Cellar: Madrid Romero. D.O.P Jumilla
Tasting Note: Ripe red fruits, with volume but fresh

DE NARIZ (2021) 
Variety: Monastrell y Syrah
Wine Cellar: Nariz. D.O. Yecla
Tasting Note: Syrah softens the Monastrell leaving a lighter wine

JUAN GIL (2020) 
Variety: Monastrell
Wine Cellar: Juan Gil. D.O Jumilla
Tasting Note: Wood and fruit, a wine of great volume

ALTICO (2018)  
Variety: Syrah
Wine Cellar: Carchelo. D.O Jumilla
Tasting Note: Balanced, fruity, with fine tannins

MADRID ROMERO CRIANZA (2018) 
Variety: Monastrell
Wine Cellar: Madrid Romero. D.O Jumilla
Tasting Note: With volume, balanced, ripe fruit

ALCARAVAN (2021) 
Variety: Monastrell
Wine Cellar: 5 Hormigas. Vino Parcelario/ Mula
Tasting Note: Light wine with lots of fruit

EL BORDE (2019) 
Variety: Monastrell
Wine Cellar: El rosario. D.O Bullas
Tasting Note: Marked tannin, ripe fruit, acidity
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RESTAURANTE

45.00€

 

50.00€

 

50.00€

 

4.50€            19.00€

 

21.00€

 

 22.00€

 

BRUTO (2020)
Variety: Monastrell
Wine Cellar: Juan Gil. D.O Jumilla
Tasting Note: Wine of great volume, high tannin

JUAN PIERNAS (2020) 
Variety: Monastrell
Wine Cellar: Jorge Piernas. Vino parcelario/Mula
Tasting Note: Medium volume, lots of fruit

JORGE PIERNAS (2020) 
Variety: Monastrell
Wine Cellar: Jorge Piernas. Vino parcelario/Mula
Tasting Note: Fresh, medium volume, balanced acidity

OTHERS D.O

RAMON BILBAO CRIANZA (2019)  
Variety: Tempranillo
Wine Cellar: Ramon Bilbao. D.O.Ca Rioja
Tasting Note: Pleasant on the palate, acidity and medium volume

BAIGORRI CRIANZA (2019)
Variety: Tempranillo and Garnacha
Wine Cellar: Baigorri. D.O.Ca Rioja
Tasting Note: Fresh, with notes of spices

RAMON BILBAO EDICIÓN ESPECIAL (2019)  
Variety: Tempranillo
Wine Cellar: Ramon Bilbao. D.O.Ca Rioja
Tasting Note: Wine with long persistence

red wine
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RESTAURANTE

26.00€

 

29.00€

 

29.00€

 32.00€

 

30.00€

 

6.50€            35.50€

 

5.00€            24.00€
 

MUGA (2019) 
Variety: Tempranillo, Garnacha, Mazuelo and Graciano
Wine Cellar: Muga. D.O.Ca Rioja
Tasting Note: Mineral, with soft tannins and round acidity

MARQUES DE MURRIETA (2018)       
Variety: Tempranillo, Graciano, Mazuelo and Garnacha
Wine Cellar: Marques de Murrieta. D.O.Ca Rioja
Tasting Note: Juicy, round and well balanced on the palate

BAIGORRI BELUS (2017) 
Variety: Mazuelo, Tempranillo and Garnacha
Wine Cellar: Baigorri. D.O.Ca Rioja
Tasting Note: Wine of volume, with high persistence

BAIGORRI LA CANOCA (2020) 
Variety:Tempranillo
Wine Cellar: Baigorri. D.O.Ca Rioja
Tasting Note: Balanced wine with mineral touches

BAIGORRI GARNACHA (2017) 
Variety: Garnacha
Wine Cellar: Baigorri. D.O.Ca Rioja
Tasting Note: Red fruits, enveloping, long finish

ORBEN (2020)
Variety: Tempranillo
Wine Cellar: Orben. D.O.Ca Rioja
Tasting note: Fleshy, broad and persistent

CRUZ DE ALBA (2019) 
Variety: Tempranillo
Wine Cellar: Cruz de Alba. D.O Ribera del Duero
Tasting Note: Wine of great volume with high tannin

red wine

Grupo Casa Tomás | Restaurante A La Brasa, Plaza Juan XXIII - 30201 Cartagena | Phone +34 968 52 41 54 | www.grupocasatomas.es



RESTAURANTE

70.00€

 
35.00€

 

6.50€            34.00€

 

45.00€

 

36.00€

44.00€

 

95.00€

 

PAGO DE CAPELLANES RESERVA (2019) 
Variety: Tempranillo
Wine Cellar: Pago Capellanes. D.O Ribera del Duero
Tasting Note: Smoked and spicy nuances

MATARROMERA CRIANZA (2019) 
Variety: Tempranillo
Wine Cellar: Matarromera. D.O Ribera del Duero
Tasting Note: Ripe fruit, wood, round tannins

DOMINIO BASCONCILLOS (2020) 
Variety: Tinta del país, Cabernet Sauvignon 
Bodega: Dominio Basconcillos. D.O Ribera del Duero
Tasting note: Mineral, soft, voluptuous tannin

HACIENDA MONASTERIO (2020) 
Variety: Tinta del país, Cabernet Sauvignon, Merlot and Malbec
Wine Cellar: Hacienda Monasterio. D.O Ribera del Duero
Tasting Note: Round tannins, volume, lots of ripe fruit

ABADIA RETUERTA (2019) 
Variety: Tempranillo, Cabernet Sauvignon, Syrah, Merlot, Petit Verdot and Garnacha
Wine Cellar: Abadia Retuerta. D.O.P Abadia Retuerta
Tasting Note: Medium body, acidity, Persistent on the palate

MAURO (2021) 
Variety: Tempranillo, Syrah, Cabernet Sauvignon and Graciano
Wine Cellar: Mauro. V.T. Castilla y León
Tasting Note: Ripe tannins, wine with volume

PAGO GARDUÑA (2018) 
Variety: Syrah
Wine Cellar: Abadia Retuerta. D.O.P Abadia Retuerta
Tasting Note: Long tannins, wine with volume, balsamic

red wine
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RESTAURANTE

           25.00€

 

30.00€

 
110.00€

 
6.00€            26.00€

 

PAAL 01 (2019)
Variety: Syrah
Wine Cellar: Bodega Caudalia. D.O Navarra
Tasting Note: Tannic, light, ripe fruit, chocolate

BOBOS (2021) 
Variety: Bobal
Wine Cellar: Hispano Suizas. D.O.P Utiel Requena
Tasting Note: Elegant, with good weight of fruit and a very noble finish

MAS LA PLANA (2018) 
Variety: Cabernet Sauvignon
Wine Cellar: Torres. D.O Penedés
Tasting Note: Medium body in the mouth, deep aromas of forest fruits with
silky and trickster step

EL LAGAR DE ISILLA 9 MESES GESTACIÓN (2020) 
Variety: 100% Tempranillo
Wine Cellar: Lagar de Isilla. D.O Ribera del Duero
Tasting Note: Complex, long and persisten

red wine
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RESTAURANTE

5.00€

 

5.00€

 

5.00€

 

8.00€

15.00€

8.00€
 

D.O JUMILLA

FAMILIA PACHECO 
Variety: Monastrell
Wine Cellar: Viña Elena
D.O.P. Jumilla

MADRID ROMERO BLANCO
Variety: Monastrell
Wine Cellar: Madrid Romero
D.O Jumilla

MADRID ROMERO TINTO            
Variety: Monastrell
Wine Cellar: Madrid Romero
D.O Jumilla

OTHERS D.O

TOKAJI 3 PUTONIOS (2003)  
Variety: Furmint
Wine Cellar: Tokaj Hestzolo
Tokaj – Hegyalia/ Hungary

TOKAJI 6 PUTONIOS (2001)        
Variety: Furmint
Wine Cellar: Tokaj Hestzolo
Tokaj – Hegyalia/ Hungary

TORRONTES LATE HARVEST (2012) 
Variety: Torrontés
Wine Cellar: El Esteco
Argentina / Salta / Valles Calchaquíes

sweet and generous wine
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RESTAURANTE

8.00€                10.00€

9.00€                11.00€

9.00€                11.00€

9.00€                11.00€

9.00€                11.50€

12.00€                14.00€

9.00€                11.00€

DRY GINS

LARIOS 12 
Origin: Spain
Botanical that stands out: Orange blossom
We serve: With orange ringlet and orange blossom

BOMBAY SAPPHIRE 
Origin: United Kingdom
Botanical that stands out: Grains of paradise and almond
We serve: Squeezed lime and crushed grains of paradise

CITADELLE
Origin: France
Botanical that stands out: Juniper and violet
We serve: Juniper and violet seeds

BULLDOG  
Origin: United Kingdom
Botanical that stands out: Lime and lavender
We serve: Squeezed lime and lavender

BEEFEATER 24 
Origin: United Kingdom
Botanical that stands out: Orris root, Japanese sencha and Chinese tea
We serve: Grapefruit and violet ringlet

TANQUERAY TEN
Origin: Scotland
Botanical that stands out: Grapefruit and chamomile flower
We serve: Grapefruit and chamomile ringlet

ROKU GIN 
Origin: Japan
Botanical that stands out: Sakura flower, tea, pepper and yuzu
We serve: Lime and violet ringlet

SPIRIT DRINKS
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FEVER TREE TONIC  LE TRIBUTE TONIC



RESTAURANTE

11.00€                13.00€

11.00€                13.00€

12.00€                14.00€

9.00€                11.00€

12.00€                14.00€

DRY GINS

JINZU 
Origin: United Kingdom
Botanical that stands out: Sake, cherry blossom and yuzu
We serve: Lime and violet ringlet

THE BOTANICALS 
Origin: United Kingdom
Botanical that stands out: Grains of paradise and almond
We serve: Squeezed lime and crushed grains of paradise

CITADELLE RESERVA
Origin: France
Botanical that stands out: Juniper and violet
6 months of aging in oak barrels for cognac
We serve: Lemon ringlet and lemon oil

MONKEY 47 
Origin: Germany
Botanical that stands out: Angelica and lily roots
We serve: Lime and violet ringlet

OXLEY (COLD DISTILLED) 
Origin: United Kingdom
Botanical that stands out: The Meadowsweet or queen of the English meadow
We serve: Lemon ringlet and lemon oil
Extra dry
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SPIRIT DRINKS FEVER TREE TONIC  LE TRIBUTE TONIC



RESTAURANTE

10.00€                10.00€

9.00€                11.00€

8.00€                10.00€

10.00€                12.00€

10.00€                12.00€

10.00€                12.00€

9.00€                11.00€

FRUITY GINS

BROCKMANS        
Origin: United Kingdom
Botanical that stands out: Coriander grains, blueberries and blackberries
We serve: Grapefruit ringlet and two blueberries

NORDÉS 
Origin: Spain
Botanical that stands out: Albariño Grape, Sage and Laurel
We serve: Two white grapes and a slice of ginger

MARTIN MILLER  
Origin: United Kingdom
Botanical that stands out: Ginger, Sage and florentine iris
We serve: Lemon ringlet, lemon oil and juniper berries

HENDRICK'S
Origin: Scotland
Botanical that stands out: Chamomile, elderflower and cucumber
We serve: Lemon ringlet and two cucumber slices

G’VINE 
Origin: France
Botanical highlight: Ugni Blanc grape and vine flowers
We serve: Lemon ringlet and two white grapes

GIN MARE
Origin: Spain
Botanical that stands out: Arbequina olive, rosemary and thyme
We serve: Sprig of rosemary and two arbequina olives

MOM
Origin: United Kingdom
Botanical that stands out: Red fruits
We serve: Orange ringlet and two raspberries
Very fruity
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RESTAURANTE

8.00€                9.00€

8.00€                9.00€

7.00€                8.00€

9.00€                10.00€

10.00€               12.00€

16.00€               17.00€

RON

BARCELÓ IMPERIAL 
Origin: Dominican Republic
Aged for 8 to 10 years, it presents notes of vanilla, caramel and candied fruit

FLOR DE CAÑA 12   
Origin: Nicaragua
Aged for 12 years, it presents notes of red fruits, honey and toasted nuts

CACIQUE EXTRA AÑEJO 500
Origin: Venezuela
Aged for 8 years with a touch of vanilla and nuts

KRAKEN BLACK SPICED
Origin: Virgin Islands
Aged for 1-2 years, it presents notes of spices such as cinnamon, ginger and cloves

MATUSALEM SOLERA 23
Origin: Cuba (Spanish recipe)
Aged for 23 years, it presents notes of orange, vanilla, honey and coconut

ZACAPA CENTENARIO 23 SOLERA 
Origin: Guatemala
Aged for 23 years, it presents notes of honey, coffee, cocoa and vanilla

SPIRIT DRINKS
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WITHOUT SOFT DRINK WITH SOFT DRINK



RESTAURANTE

12.00€                13.00€

12.00€                13.00€

10.00€               12.00€

12.00€               14.00€

VODKA

CIROC RED BERRY  
Origin: France
Fruity, low alcohol content. Notes of peach, coconut, green apple…

GREY GOOSE   
Origin: France
Smooth vodka with almond notes

CRISTAL HEAD 
Origin: Canada
Dry with citrus and vanilla notes

ABSOLUT ELYX 
Origin: Sweden
Smooth and silky with notes of chocolate and cereal

SPIRIT DRINKS
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WITH SOFT DRINKWITHOUT SOFT DRINK



RESTAURANTE

7.50€

9.00€

12.00€

16.00€

22.00€

WHISKEY

BLACK LABEL 
Origin: Scotland
Complex, well balanced with notes of vanilla and smoky earth

TALISKER 10 AÑOS    
Origin: Isle of Skye (Scotland)
Intense with smoky, salty and peppery notes

MACALLAN 12 
Origin: Scotland
Soft and honeyed with notes of fruit and wood

LAGAVULIN 16 
Origin: Scotland
Full-bodied with smoky notes of peat and salt

HIBIKY SUNTORI  
Origin: Japan
Smooth and sweet with notes of orange, caramel and honey

SPIRIT DRINKS
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9.00€

6.00€

7.00€

7.00€

10.00€

BOURBON

BULLEIT BOURBON 
Origin: Indiana
Full-bodied and complex with a spicy flavor and hints of oak

JIM BEAM SINGLE BARREL KENTACKY      
Origin: Kentacky
Balanced and smooth with notes of vanilla, oak and caramel

BRANDY

CARLOS I 
Origin: Cádiz (Spain)
Persistent Brandy de Jerez balanced with notes of vanilla and cocoa

CARDENAL MENDOZA
Origin: Cádiz (Spain)
Persistent Brandy de Jerez balanced with notes of raisins and plums

COGNAC

MERLET VSOP COGNAC  
Origin: France
Complex with fruity notes such as peach

SPIRIT DRINKS


