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Pane con burro

Pane con alioli

Pane all’aglio

Pane all’aglio con formaggio

Pane all’aglio, formaggio e pomodoro
Bruschetta Malibu (2 pezzi)

Prosciutto serrano, mozzarella fresca, rucola e
pomodori conditi

Bruschetta Vikinga (2 pezzi)

Salmone affumicato, avocado, rucola e pomodoro
cherry

Focaccia al rosmarino, olio d’oliva e fiocchi di sale
marino

Focaccia con formaggio di capra, prosciutto
serrano, pomodoro e rucola

Crema di pomodoro con crostini
Crema di funghi champignon

Insalata della casa

misticanza, pomodoro, cipolla rossa, cetriolo, carota
e mais

Insalata “Caesar™

pollo, misticanza, parmigiano e salsa Caesar dello
Chef

Insalata con formaggio di capra

formaggio di capra a rondelle, misticanza, frutta
secca, pomodoro cherry e miele

Insalata “Greca”

feta, pomodoro, cetriolo, cipolla rossa, misticanza,
olive nere e salsa allo yogurt

Insalata “Chef”

misticanza, pomodori conditi, salmone affumicato,
bacon, gamberi, cipolla croccante, guacamole,
cheddar e condimento dello Chef

Poke Bowl

con salmone affumicato, verdure di stagione, riso
tiepido e semi di sesamo

Cocktail di gamberi

Carpaccio di filetto di manzo Black Angus con
rucola e parmigiano

Carpaccio di salmone affumicato con vinaigrette al
frutto della passione

Camembert fritto con salsa ai mirtilli rossi
Funghi champignon croccanti ripieni di
besciamella e bacon

Anelli di cipolla

Alette di pollo con salsa barbecue

Bocconcini di pollo Cajun

Stick di mozzarella con salsa agrodolce
Gamberi all’aglio

Cozze alla marinara

Cozze al vino bianco

Saltato di frutti di mare

cozze, gamberi, vongole e calamari alla marinara

2,00 €
3,50 €
350 €
3,95 €
4,50 €
9,95 €

13,95 €

9,95 €

14,95 €

6,95 €
6,95 €

9,95 €

13,95 €

13,95 €

13,95 €

16,95 €

18,95 €

12,95 €
15,95 €

15,95 €
1,95 €

10,95 €
4,95 €
9,95 €
9,95 €
6,95 €
1,95 €

10,95 €

10,95 €
12,95 €
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Entrecdte 250 GRAMMI con salsa a scelta
salsa al pepe, ai funghi champignon,
messicana, bernese, roguefort

Filetto 250 GRAMMI con salsa a scelta
salsa al pepe, ai funghi champignon,
messicana, bernese, roquefort

Filetto 350 GRAMMI con salsa a scelta
salsa al pepe, ai funghi champignon,
messicana, bernese, roquefort

T-Bone di vitellone (700 grammi)
Costata di manzo (700 grammi)
Tomahawk (1 kg) con due salse a scelta
Chateaubriand con due salse a scelta
(min. 2 pers.)

Anelli di cipolla

Stick di mozzarella con hot chilli
Patatine fritte

Patate saltate all’aglio

Patata al forno con salsa alioli
Papas arrugadas canarie con mojo
Verdure di stagione saltate

Salsa extra

salsa al pepe, ai funghi champignon,

messicana, bernese, roquefort, vino rosso, BBQ,

alioli

*p.p.:

2295 €

27,95 €

38,95 €

43,95 €
34,95 €
80,00 €
3395 ¢

5,95 €
5,95 €
3,50 €
3,50 €
3,50 €
3,50 €
6,95 €
3,50 €
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Filetto di manzo Jack Daniel’s
con cipolla saltata, funghi champignon e
flambé al whisky Jack Daniel’s, servito con
patate all'aglio

Filetto di manzo caramellato con zucchero
di canna e salsa alla senape

servito con patatine fritte

Filetto di manzo “Gypsy”

con salsa al vino rosso, funghi champignon,
peperoni e cipolla, servito con patatine fritte
Filetto alla “Tagliata”

strisce di filetto su letto di rucola con scaglie
di parmigiano

Filetto di manzo messicano

con guacamole, salsa messicana e jalapenos,
servito con patate all’aglio

Spiedino misto di manzo, pollo e maiale
servito con patatine fritte

Costine di maiale con salsa barbecue
servito con patatine fritte

Scaloppina di maiale alla milanese
napoletana servita con patatine fritte
pomodoro, mozzarella e pepperoni

Polpo fritto con confettura di peperoni
piquillo servito con papas arrugadas
canarie

Paella mista (min. 2 pers.)

*p.p.:

30,95 €

30,95 €

30,95 €

30,95 €

30,95 €

20,95 €

20,95 €

19,95 €

26,95 €

20,95 €

‘0.0, = prezzo per persona
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56 Petto di pollo con salsa a scelta 14,95 € 60 Salmone al pepe verde 20,95 €
salsa al pepe, ai funghi champignon, 61 Branzino alla griglia 19,95 €
messicana, bernese, roquefort 62 Branzino al sale 20,95 €

57 Scaloppina di pollo impanata con salsa a 63 Fish and chips 16,95 €
scelta 14,95 € 64 Polpo alla griglia 23,95 €
salsa al pepe, ai funghi champignon, 65 Polpo alla canaria 23,95 €
messicana, bernese, roquefort 66 Calamari all’Andalusa con salsa alioli 14,95 €

58 Pollo Saté (consigliato) 17,95 € 67 Grigliata mista di pesce (min. 2 pers.) *p.p.: 26,95 €
spiedino di pollo con salsa di arachidi misto di pesce e frutti di mare

59 Pollo al curry con riso 17,95 € 68 Paella ai frutti di mare (min. 2 pers.) ‘*p.p.: 21,95 €
con ananas, verdure miste e salsa al curry pesce e frutti di mare

Tutti i piatti di carne e pesce sono serviti con: patatine fritte, patate canarie o patate saltate all’'aglioc

38 Anelli di cipolla 5,95 €
39 Stick di mozzarella con hot chilli 5,95 €
40 Patatine fritte 350€
41 Patate saltate all’aglio 3,50 €
42 Patata al forno con salsa alioli 3,50€
43 Papas arrugadas canarie con mojo 3,50 €
44 Verdure di stagione saltate 6,95 €
45 Salsa extra 3,50 €

salsa al pepe, ai funghi champignon, messicana, bernese, roquefort, vino rosso, BBQ,

alioli

‘0.0, = Prezzo per persona
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Spaghetti Bolognese

Spaghetti Carbonara

Spaghetti “Frutti di Mare”

cozze, calamari, gamberi, frutti di mare
Tagliatelle Alfredo con polle (consigliato)
panna, cipolla, parmigiano

Tagliatelle “Tenerife” (consigliato)

strisce di filetto, funghi champignon, salsa gravy
Tagliatelle salmone e gamberi

salmone fresco, gamberi, brandy, panna, pomodoro
cherry

Penne “All’Arrabbiata” (piccante)

salsa di pomodoro, aglio, peperoncini

Lasagne Bolognese

Margherita

pomodoro, mozzarella

Prosciutto

pomodoro, mozzarella e prosciutto

Malibu

pomodoro, mozzarella, rucola, pomodoro cherry,
prosciutto serranc e parmigiano

Pepperoni

pomodoro, mozzarella, pepperoni

Barbecue

pomodoro, mozzarella, pollo, salsa barbecue

La Crazy

double smash, cheddar, cipolla croccante, cipolla
caramellata e maionese

La Chikis Mikis

medaglione di pollo croccante, cheddar fuso, bacon
croccante, cipolla rossa, lattuga fresca, pomodoro,
uovo fritto e salsa Caesar

La Bella

double smash, prosciutto cotto, formaggio
manchego fuso, ananas glassato, cipolla caramellata,
cipolla croccante e salsa al gorgonzola

La Bestia

double smash, costina di maiale sfilacciata con salsa
BBQ, confettura di bacon e guanciale, formaggio
manchego fuso e baconesa

Dips

baconesa, BBQ, miele e senape, salsa dello Chef

Chili con carne gratinato, servito con riso

Chicken Burrito Supremo

Nachos al formaggio

Machos con polle

Nachos con manzo

Fajitas di manzo

Fajitas di pollo

Fajita vegetariana

Fajita mista

Malibu Mexican Mix - min. 2 pers. *p.p.:
nachos di manzo e pollo, burritos, empanadas
messicane, quesadillas, fagioli, guacamole, crema di
cheddar e salsa barbecue (simile alle tapas)

10,95 €
12,95 €
16,95 €
14,95 €
16,95 €

16,95 €

11,95 €

15,95 €

10,50 €
1,95 €

15,95 €

13,95 €

13,95 €

18,95 €

18,95 €

18,95 €

18,95 €

3,00€

15,95 €
16,95 €
10,95 €
12,95 €
13,95 €
17,95 €
16,95 €
16,95 €
17,95 €
19,95 €




Prezzo:

18.95 €

80 Loy bragy

Doppio smash burger, cheddar, cipolle caramellate e
croccanti e maionese
Affumicato, cremoso, croccante... Indimenticabile...

Pollo croccante, cheddar, bacon, cipolla rossa, lattuga,

pomodoro, uovo fritto e salsa Caesar
Croccante, fresco e cremoso... Livello superiore...

&4 Loy Grelloy

Doppio smash burger, prosciutto, formaggio Manchego,
ananas glassato, cipolle caramellate, cipolle croccanti e
salsa al gorgonzola

La combinazione perfetta tra dolce e salato...

85 Loy restiay

Doppio smash burger, pulled pork con salsa BBQ Malibu,
bacon, prosciutto, formaggio Manchego e baconnaise
Dolce, affumicato e selvaggio... Non riuscirai pit a
fermarti...

56 W Baconnaise, BBQ, miele e senape, salsa dello chef 6 '€

TUTTI GLI SMASH BURGER SONO SERVITI CON 1 PORZIONE DI PATATINE FRITTE
E 1SALSA




AT
NuLy

e Garlic Bread with Cheese & Tomato
¢ Bruschetta with Tomato & Serrano Ham
e Creamy Tomato Soup
= ¢ Garlic Mushrooms
- Chicken Croquettes (2 pcs)
*» o Fried Camembert
‘e Mussels in White Wine
e Padron Peppers

2 Sl
i
MAIN COURSE... e
"o Caesar Salad with Chicken or Tuna
» Poke Bowl with Salmon
e Spaghetti Carbonara
= Spaghetti Bolognese
-e White Fish with Marinera Sauce .
e Entrecote Steak with Sauce & !‘nde R

"o Grilled Chicken Breast
ot Hearty Stew =

DESSERT -
"ﬁ * Ice Cream Cake

B
- £ 4
.’1‘-.




MALIBU

SINCE 1988

301
302
303
304
305
306

307

308

House wine 17,95 €
House wine ¥: bot. 10,50 €
Rioja Malibu (recommended) 18,95 ¢€
Torres Vifa Sol (dry) 19,95 €
Torres Vifia Sol (dry) ' bot. n,50¢€
Torres Gran Vifa Sol 23,95 €
Chardonnay

Torres San Valentin 19,95 €
(medium dry)

Torres San Valentin 'z bot. 11,50 €

(medium dry)

N7
318
319
320
321
322
323

House wine 17,95 €
House wine ¥: bot. 10,50 €
Rioja Malibu (recommended) 18,95 €
Torres de Casta (recomm.) 19,95 €
Torres de Casta 'z bot. 11,50 €
Rioja Marqués de Caceres 22,95 €
Rioja Marqués Caceres 2 bot. 11,50 €

329
330

33
332
333

334

335
336
337

338
339
340

livtlos -

House wine 17,95 €
House wine ¥: bot. 10,50 €
Rioja Malibu (recommended) 18,95 €
“Special Malibu" (recomm.) 19,95 €
Fincas Resalso 21,95 €
Ribera del Duero

Protos Roble 21,95 €
Ribera del Duero

Torres Sangre de Toro 19,95 €
Torres Sangre de Toro Y2 bot. 11,50 €
Torres Gran Sangre de Toro 26,95 €
Reserva

Torres Celeste (recomm.) 2395 €
Torres Coronas Crianza 2495 €
Coronas Crianza ¥z bot. 12,95 €

355
356
357
358

359

Gtars>

House wine 4,50 €
Riocja “Malibu” house wine 4,75 €
Torres Vifa Sol (dry white) 4,75 €
Torres San Valentin 4,75 €
medium white

Torres de Casta (rose) 4,75 €

366
367

368

369

Benjamin 6,95 €
Glass of Champagne 4,95 €
semi or dry
House Champagne 18,95 €
semi or dry
Codorniu (semi or dry) 24,95 €

374
375

17,95 €
10,95 €

Sangria of wine
Sangria of wine ¥ litre

Roradesr - Reré

Caawmpagrie

Sariogyuie

309 Rioja Marqués de Cdceres 2295 €
310 Marqués de Riscal - Sauvignon 26,95 €
311 Flor de Chasna - Tenerife 2395 €
fruity or dry
312 Echo Falls Sauvignon California 20,95 €
313 Echo Falls Chardonnay 20,95 €
California fruity
314 Pinot Grigio - Italy 20,95 €
315 Santa Digna - Sauvignon - Chile 24,95 €
316 Lolo - Albarifio 2395 €
324 Mateus Rosé - Portugal 19,95 €
325 Mateus Rosé 'z bot. 11,50 €
326 Echo Falls W. Grenache 20,95 €
California
327 Echo Falls W. Zinfandel 20,95 €
California
328 Pinot Grigio - Italy 20,95 €
Red, - Kol
341 Torres Gran Coronas 28,95 €
Cabernet
342 Rioja Faustino | Reserva 47,00 €
343 Rioja Faustino Vil 20,95 €
344 Rioja Faustino VIl 'z bot. 1,95 €
345 Rioja Faustino V Reserva 2595 €
346 Rioja Faustino V 'z bot. 14,95 €
347 Azpilicueta Crianza - Rioja 21,95 €
348 Ramon Bilbao - Rioja 2395 €
349 Marqués de Caceres 2495 €
350 Marqués de Caceres : bot. 12,95 €
351 Marqués de Riscal (recomm.) 30,95 €
352 Chiquita Locura - Tenerife wine 23,95 €
353 Echo Falls Merlot - California 20,95 €
354 Santa Digna Cabernet - Chile 2595 €
off Wire
360 Torres Sangre de Toro 4,75 €
361 Torres Coronas 4,75 €
362 Sauvignon Blanc 4,75 €
363 Pinot Grigio 4,75 €
364 Chardonnay 4,75 €
365 Merlot 4,75 €
370 Freixenet Carta Nevada 21,95 €
semi or dry
371 Freixenet Cordén Negro 24,95 €
semi or dry
372 Prosecco (white/rose) 2595 €
373 Moét Chandon 95,00 €
376 Sangria of Chamagne 18,95 €
377 Sangria of Champagne % litre n,95 €
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APERITIVES

Aperol Spritz 7.50
Martini 6.00
Campari 6.00
Fernet Branca 6.00
Pernod 6.00
Aquavit 6.00
Gammel Dansk 6.00
BEER

Half pint 2.50
Pint 875
Heineken 3.50
Budweiser 3.50
Corona 3.50
Dorada 3.00
San Miguel 3.00
Non-Alcoholic 2.50
Stella Artois 3.50
Peroni 3.50
Guinnes 4.00
John Smith 4.00
Desperados 4.50
SOFT DRINKS

Small Cola, Fanta 2.50
Pint Cola, Fanta, Sprite 3.75
Aquarius { lemon, orange ) 3.00
Red Bull 4.00
Fresh orange juice 5.00
Assorted Juices | orange, peach, apple, tomato, pineapple ) 3.50
Appletiser 3.00
Mineral water 2.00
Ice Tea ( lemon, peach, mango/pineapple ) 3:50
Milkshake ( vanilla, chocolate, banana, strawberry ) 4,95
CIDERS

Strongbow 4.50
Magners 4,50
Kopparbergs ( strawberry-lime / wildberries / pear ) 4.50
ALCOPOPS

Smirnoff ice 4.50
Bacardi breezer (orange watermelon / lime / Passion fruit ) 4.50
WDK blue 4.50
Gordon’s 6.00
Gordon'’s pink 7.50
Beefeater 7.00
Bombay Sapphire 8.00
Hendrick’s 9.00
Bombay original 7.00
Brockman’s 9.00
Gin Mare 9.00
[ With mixers / Con combinado ) +1.50
Bacardi - 6.00
Arehucas / 6.00

Havana 3 years
Havana 7 years
Captain Morgan (dark/white/spiced)
Malibu

{ With mixers / Con combinado )

VODKA

Smirmnoff Red Label 6.00
Absolut 6.50
Grey Goose 8.50
( With mixers / Con combinado | +1.50

WHISKY
Ballantines 6.50
J&B 6.50
Famous Grouse 6.50
Bell's 6.50
Jameson 7.00
Jack Daniels 7.50

9.50
7.00
9.00
9.50

Chivas 12 years

Cardhu 12 years Malt
Johnnie Walker Red label
Johnnie Walker Black label

{ With mixers / Con combinado |

LIQUEURS
Grappa 6.50
Sambuca 6.50
Baileys 7.00
Tia Maria 7.00
Licor 43 7.00
Frangelico 7.00
Drambuie 7.50
Cainfreau 7.50
Amaretto 7.00
Jagermeister 7.50
Grand Marnier 8.00
Southern Comfort 7.50
Montenegro 6.50
BRANDY & COGNAC
Veterano 6.00
103 6.00
Magno 6.50
Martell 3 y 9 9.50
Remy Martin f 9.50
Carlos | 8.50
Courvoissier - . 9.50
Hennessy 9.50
Calvados q 9.50
_?4,"‘ =

( With mixers / Con combinado ) +1.50

GLASS OF HOUSE WINE ( red, white and rose )

Glass of house wine (red, white or rose) 4.50 Glass of Torres De Casta (rose)  4.75
Glass of house Rioja “Malibu” 475 Glass of Torres Sangre de toro~ 4.75
Glass of Torres Vifia Sol (dry white) 475 Glass of Torres Coronas 4.75

Glass of Torres San Valentin (medium)  4.75 Glass of Merlot 475
Glass of Sauvignon Blanc 475 Glass of Pinot Grigio 475
Glass of Chardonnay 475

SANGRIA

Glass of Sangria

% litre of Red Wine Sangria

1 litre of Red Wine Sangria

% litre of Champagne Sangria
1 litre of Champagne Sangria

CHAMPAGNE |

Glass of Champagne ( semi or dry ) ' ' 495
Benjamin 6.95

House champagne ( semi or dry ) T I 18.95
vy &
2195

\ {

Codorniu { semi or dry )

Freixenet Carta Nevada ( semi or dry )

Freixenet Cordén Negro ( semiordry ) 2495
Prosseco ( white / italian rose ) ! 2595

Méet Chandon ' _ 95.00




DRY & BITTER COCKTAILS 7.50€ LONG & COOL DRINKS 7.50€

Aperol Spritz Aperol, cavo and soda
Limoncello Sprifz imoncello liqueur |, prosecco and soda

Long Island Ice Tea
a prohibition drink, this cocktail looks like iced tea, disguising its

Negroni The big Italian classic: campari and red vermouth stired with gin contents-hence the name
Dry Martini Simply the most famous cocktail in the world: Sex On The Beach
Gin with dry vermouth now would you like an olive or a twist The one we all like... mix of: vodka, peach schnapps, orange

juice, cranberry juice and a kiss of grenadine.

Teide
CAVA FAMILY 7.50€ Orange juice, banana ligueur, blue curacao, rum and banana

lini Lady Killer

Be_ I . A passionate mix of: gin, passoa, coinfreau, apricot brandy

This classic cocktail features peach nectar, peach schnapps and cava and pineapple juice

Kir Royal o ) Celfic Six

Eggliiliﬂovored cassis iqueur served with cava vodka, gin, rum, tequila, melon liqueur, fresh lemon and sprite \

The strawberry twist of Bellini, strawberry liqueur, sfrawberry pure and cava Dream Green } @

A very fropical mix of: rum, pisang ambon, kiwi and Malibu shake
with pineapple juice

FASHION AND SEXY COCKTAILS 7.50€ Purple Rain

Vodka, gin, rum, peach schnapps, blue curacac and fresh

Cosmopolitan : - - 1
ek, etiira, o s o sranizsy s Iemon shcke_n with sugar syrup topped with sprite and finished Ef
N with grenadine = s
Electric
Exotic mix of vodka, blue curagao, melon ligueur and passion fruit syrup
Summer fresh CRUSHED ICE 7.50€
Vodka, passoq, strawberry syrup, top apple juice and piece of
lemon & orange Mojito classico
Blue lagoon The Cuban classic made with rum and muddled mint leaves
Vodka, blue curagao, pineapple juice, peach free and soda an suger topped up with soda
Mai Tui . . ] - Caipirinha
A fruity potent rum cocktail shaken with coinfreau, fresh lime juice, A fraditional Brazilicn cocktail on their national spirit Cachaga,
grenadine and pineapple juice muddled with fresh limes and sugar.
Porn Star Martini Caipiroska
Vodka, passion fruit lqueur, lime juice, vanilla syrup and cava a caipirinha made with vodka
Gin Hass

Flavored Daiquiris

Blend of rum fruit liquor, fruit, sweet and sour mix and crushed ice.
Available in: strawberry, mango

Flavored Margaritas

The Mexican blend of tequila fruit liquor, fruit, sweet and sour mix

Gin, mango syrup, lemon soda\ lime FROZEN 7 50€

e < S and crushed ice. Available in: strawberry, mango
b '
B i e .k ) SHOTS DRINKS
Limoncello
CLASSICS 7.50€ Jagermeister
Vodka Absolut
Tequila Sunrise Tequila { lemon & salt )
A tequila cocktail shaken with orange juice and finished grenadine Rose tequila
Bloody Mary Fernet branca
The classic morning... After drink tastes just as good the night before Sambuca
Expresso Martini Honey rum
Vodka, Tia Maria, coffee and sugar Vodka Caramel

White Russian

The Russian favorite: vodka, coffee liqueur and cream
Black Russian

Vodka and coffee liqueur, ask your waiter if you want coke
Caramel white Russian

Caramel vodka, kahlua, cream and caramel

San Francisco

Margarila Classic 5 | o dinaii
Tequila and Cointreau shaken with fresh lime juice and sugar syrup ?g&ng;; PitespRiay [Podchy aie gk REs
Whisky Sours Orange juice, pineapple juice and peach juice

Bourbon whisky, egg. brown sugar and lime
Gin Fizz

Gin, lemon juice and sugar syrup : ;
Classic Daiquir A sober twist to the Cuban classic.

Rum shaken with sugar and fresh lime juice : . ‘TnSTe'Gdlclfl rum, sprite.
Pifia Colada | ropical Blue

White rum, coconut liqueur and Pineapple juice Pi‘nefapple juice, orange juice, blue curagao sirup & soda
Fresa colada e T Vlrg!n Summer fresh N

White Rum, Strawberry and Cocgl Passion fruit, sfrawbeny syrup & apple juice

Amarefto Sour
Amaretto ligueur, lemon juice andsy

shaken with grenadine
Virgin Mojito




FBI

Baileys, Kahlua, vodka, vanilla ice cream
Baileys Dream

syrup
Straberry shortcake
Amaretto, strawberry, vanilla ice cream, cream

SMOOTHIES 5.95€

Mango paradise:
mango, pineapple, passion fruit and lemon

Berry Passion: ~
banana, bluebeny and raspbenry

Strawberry Split:
strawberry, cherry, banana and papaya

Tropi colada: 4
banana, coconut and pineapple

ICE CREAM MILKSHAKES

Strawberry / Vanilla / Banana / Chocolate

GIN TONICS

Gordon’s served with lemon 7.50
Gordon’s pink 2.00
Beefeater served with grapefruit, parsley 8.50
Tanqueray served with grapefruit, lime, crange 8.50
The London n°1 with lemon, cinnamon 10.50
Bombay original with lemon .2 8.50
Bombay saphire with wild berries T, k‘i 9.50
Hendrick s with cucumber (R v §

Gin Mare served with basil and lemon 2 g
Brockman’s served with blackberry, riew

HOT DRINKS / COFFEE MEN

Hot Chocolate 3.75
Tea 1.95
Lumumba [hot chocolate and brandy) 6.50
Espresso 1.95
Cortado 1.95
White Coffee/Café con leche 2.50
Caffe Latte 3.95
Café Americano 1.95
Cappuccino 3.75
Cardjillo (coffee and brandy) 3.75
Barraquito | liqueur 43, coffee, condensed and fresh milk | 4.75
Iced Caffe | with vanillaice cream ) 495
Parisien Coffee (with Coinfreau & cream) 6.75
Irish Coffee (with whisky and cream) 6.75
French Coffee (with Grand Marnier and cream) 6.75
Calypso Coffee (with Tia Maria and cream) 6.75
Praline Coffee (with Frangelico, cacao liqueur and cream) 6.75
Italian Coffee (with Amaretto and cream) 6.75
Jamaican Coffee (with Captain Morgan and cream) 6.75

&

French Coffee lced Coffee  Cappuccino Barraquito Irish Coffee

o
Baileys, vanilla ice cream, half and half - -
[ milk and cream ) chocolate )

CARTA DE VINOS - WINE LIST - WEINKARTE

Blancos - White - Weiss

301 House wine -Huiswijn-Husets vin
302 House wine Y2 bot.

303 Rioja Malibu —recommended-

304 Torres Vifia Sol (dry)

305 Torres Vifia Sol (dry) V2 bot.

306 Torres Gran Vifia Sol -Chardonnay-
307 Torres San Valentin (medium dry)

308 Torres San Valentin (medium dry) 2 bot.

309 Rioja Marqués de Caceres

310 Marqués de Riscal -Sauvignon-

311 Flor de Chasna -fruity or dry-Tenerife-
312 Echo Falls Sauvignon-California-

313 Echo Falls Chardonnay -fruit-California-
314 Pinot Grigio -Italy-

315 Santa Digna -Sauvignon-Chile

316 Lolo -Albarifio-

317 House wine -Huiswijn-Husets vin
318 House wine V2 bot.

319 Rioja Malibu -recommended-

320 Torres de Casta -recommended-
321 Torres de Casta 2 bot.

322 Rioja Marqués de Caceres

323 Rioja Marqués de Caceres V2 bot.
324 Mateus Rosé -Portugal-

325 Mateus Rosé 2 bot.

326 Echo Falls W.Grenache -California-
327 Echo Falls W.Zinfandel -California-
328 Pinot Grigio -Italy-

Tintos - Red - Rot

329 House wine — Huiswijn — Husets vin
330 House wine 2 bot.

331 Rioja Malibu

332 “Special Malibu” -recommended-
333 Fincas Resalso -Ribera del Duero-
334 Protos Roble -Ribera del Duero-
335 Torres Sangre de Toro

336 Torres Sangre de Toro V2 bot.

337 Torres Gran Sangre de Toro - reserva
338 Torres Celeste —recommended-
339 Torres Coronas - crianza-

340 Torres Coronas - crianza- 2 bot.
341 Torres Gran Coronas - Cabernet
342 Rioja Faustino I — reserva

343 Rioja Faustino VII.

344 Rioja Faustino VII. V2 bot.

345 Rioja Faustino V. -reserva-

346 Rioja Faustino V. 72 bot.

347 Azpilicueta crianza -Rioja-

348 Ramon Bilbao - Rioja-

349 Marqués de Caceres

350 Marqués de Caceres V2 bot.

351 Marqués de Riscal-recommended-
352 Chiquita Locura-Tenerife wine-
353 Echo Falls -Merlot-California-

354 Santa Digna -Cabernet-Chile-

VAT NOT INCLUDED

17,95
10,50
18,95
19,95
11,50
23,95
19,95
11,50
22,95
26,95
23,95
20,95
20,95
20,95
24,95
23,95

17,95
10,50
18,95
19,95
11,50
22,95
11,95
19,95
11,50
20,95
20,95
20,95

17,95
10,50
18,95
19,95
21,95
21,95
19,95
11,50
26,95
23,95
24,95
12,95
28,95
47,00
20,95
11,95
25,95
14,95
21,95
23,95
24,95
12,95
30,95
23,95
20,95
25,95



Nougat and chocolate
ice cream
\ and whipped cream p

Strawberries with

whipped cream

Mixed ice cream &
whipped cream

Lemon, peach and raspberry
ice cream and whipped cream

ee crunch daim pié 6.95%

A chocolate cake with caramel
& chocolate

| A biscuit base topped with sticky

toffee,banana, fresh dairy cream
and caramel curls

Banana Split 6.05€

Mixed ice cream, banana
and whipped cream




with strawberries or banana
option with ice cream + 1,50€




HOT DRINKS / COFFEE MENU

Hot Chocolate 375 Iced Caffe ( with vanilla ice cream ) 4.95
Tea 1.95 Parisien Coffee (with Cointreau & cream) 6.75
Lumumba (hot chocolate and brandy) 6.50 Irich Coff P — )
Espresso 1.95 rish Coffee (with whisky and cream) 6.75
Cortado 1.95 French Coffee (with Grand Marnier and cream) 6.75
White Coffee/Café con leche 2.50 Calypso Coffee (with Tia Maria and cream) 6.75
Caﬂie Lattel 3.95 Praline Coffee (with Frangelico, cacao liqgueur and cream) 6.75
Café Americano 1.95

Cappuccino 495 Italian Coffee (with Amaretto and cream) 6.75
Carajillo (coffee and brandy) 3.75 Jamaican Coffee 675

Barraquito

(liqueur 43, coffee, condensed and fresh milk)

4.75 (with Captain Morgan and cream)

Irish Coffee 6.75€

< = > ]

French coffee 6.75€

Milkshakes

@ 5.95€

Mal;g;) Sorbet
with rum

| Lemon Sorbet
with cava

( vainilla, strawberry,
| chocolate or banana )

VAT NOT INCLUDED
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