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Especialidades
Specials

CAFES Y TES/TEAS AND COFFEES

Café Irlandés / Irish Coffee €10
Chocolate Caliente Casero €6.,5
Homemade Hot Chocolate

GLUHWEIN ‘EL LODGE’ €7

Tinto de Granada, Oporto, Brandy, Azicar Moreno,
Clavos, Estrellas de Anis, Canela
Granada Red Wine, Port Wine, Brandy; Brown Sugar,

Cloves, Anise, Cinnamon

HOT TODDY €10
T¢ infusionado con Bourbon, Piel de Citricos,
Canela, Clavo, Zumo de Limén

1ea Infused with Bourbon, Citric Peel, Cinnamon,

Cloves, Lemon Juice

‘EL LODGE’ WINTER COFFEE €10
Café Negro, Citricos con Sabores de Mermelada

de Naranja Amarga, Galliano, Licor 43, Ron Negro
Especiado, Vainilla, Nata Batida, Canela

Black cofffee, our Citrus Base with Flavors of Bitter Orange
Marmalade, Galliano, Licor 43, Dark Spiced Rum, Whi-
pped Vanidla Cream, Cinnamon

Refrescos, Cervezasy Cafés
Soft Drinks, Beer & Coffee

REFRESCOS / SOFT DRINKS

Refrescos /Sofi Drinks €4
Agua / Water 500ml €35
Agua / Wazer 11 €65
Perrier 33cl. /Sparkling Water €3.5
Zumos / Juices €5
CERVEZAS / BEERS

Cana /Drafi Beer €4
Alhambra, San Miguel €5
Carlsberg €6
Corona €7
CAFES Y TES / COFFEES & TEAS

Espresso €3
Doble Espresso / Double Espresso €35
Cortado €35
Café con Leche / Coffee with Milk €35
Americano €3.,5
Cappuccino €35
Latte Macchiato €35
Seleccion de Tés /Selection of Teas €35



Cocteleria
Cockrails

MC CLASSICS € 14

Ron / Rum
Daiquiri - Mai Tai - Mojito - Pifia Colada - Planter’'s Punch

Whisky / Whiskey
Old Fashioned - Manhattan - Whisky Sour - Mint Julep

Vodka / Vodka
Cosmopolitan - French Martini - Moscow Mule - Bloody Mary

Ginebra /Gin
Bramble - Aviation - Tom Collins - Dry Martini - Singapore

Sling

Otros / Others

Long Island Ice Tea - Margarita - Expresso Martini - Pisco Sour

MC SIGNATURE COCKTAILS € 14

PISCO STONE SOUR

Pisco, Zumo de Limon, Clara de Huevo,
Azucar Glacé, Azafran

Pisco, Lemon Juice, kgss White, lcing Sugar; Saffron

AXARQUIA WEBER

Tequila Afiejo, Vino Naturalmente Dulce,
Sirope de Flor de Sauco, Uvas, Clara de Huevo
Aged Tequila, Axarquia Wine, Elderflower Syrup,
Grapes, Lgg White

SOUTHERN CROSS
Cognac, Ron, Curacao de Naranja, Lima, Miel

Cognac, Rum, Orange Curagao, Lime, Honey

LYCHEE & ELDERFLOWER MARTINI

Citron Vodka, Zumo de Lychee, Licor Elderflower
Citron Vodka, Lychee Juice, St Germain Elderflower
Ligueur

CHOCOLATE MARTINI

Vodka, Licor de Cacao, Chocolate,

Aromatico de Chocolate

Vodka, Cocoa Ligueur, Chocolate, Chocolate Aroma
EDEN

Vodka de Jengibre, Licor de Mandarina, Kumquat,
Zumo de Lima, Tonica

Ginger Vodka, Mandarin Ligueur, Kumgquat, Lime Juice,
Tonic

P. STAR MARTINI
Vodka, Fruta de Pasion, Zumo de Pifia, Cava
Vodka, Passion Fruit, Pineapple Juice, Cava

GINGER & RED BERRIES KAIPIROSKA
Vodka, Azticar de Jengibre, Lima, Frutos Rojos
Vodka, Ginger Sugar, Lime, Red Berries

CHERRY & PLUM MAI TAI

Varios Rones, Orgeat, Lima, Cereza,

Bitter de Ciruela

Mix of Rums, Orgeat, Lime, Cherry & Plum Biter

RUM FASHIONED

Ron, Amontillado, Bitter de Barrica de Whisky,
Piel de Naranja, Azucar

Rum, Sherry Wine, Whisky Barrel Biter;

Orange Twist, Sugar



Cocteleria Sin Alcohol
Non-Alcoholic Cockiails

VIRGIN COCKTAILS €12

STKITTS
Zumo de Pina, Lima, Granadina, Ginger Ale
Pineapple Juice, Lime, Grenadine, Ginger Ale

SAN FRANCISCO
Zumo de Melocoton, Pina, Naranja, Granadina
Peach, Pineapple & Orange Juice, Grenadine

ELLODGE
Aloe Vera, Lima, Pepino, Orgeat, Soda
Aloe Vera, Lime, Cucumber; Orgeat, Soda

Champagnes y Vinos por Copas
Champagnes & Wines by the Glass

CHAMPAGNE & CAVA
Pol Roger Brut €14
A.O.C. Champagne, Pinot Noir, Chardonnay

Rovellats Gran Reserva €7
D.O. Cava, Macabeo, Parelada, Xarel-lo

VINOS TINTOS/RED WINES

Finca San Martin €4
D.O.Ca. Rioja, Tempranilo

Sierra Cantabria €7
D.0.Ca. Rioja, Tempranillo

Lopez Cristobal Crianza €8
D.O. Ribera del Duero
Tempranillo, Cabernet Sauvignon, Merlot

VINOS BLANCOS/WHITE WINES

Nekeas €4
D.O. Navarra, Viura, Chardonnay

Naia €6
D.O. Rueda, Verdejo

Pazo Pondal €8
D.O. Rias Baivas, Albaririo

A.0O.C. Pouilly Fume Henri Bourgeois €9

Sauvignon Blanc

VINOS ROSADOS/ROSE WINES

LaRosa €6
D.O. Penedeés, Pinot Noir



Combinados Premium
Premium Mixers

PREMIUM GIN&TONIC €16

TANQUERAY TEN
Piel de Naranja, Limon y Lima, Ténica Fever Tree

Orange, Lemon and Lime Twist, Fever Tree Tonic

MONKEY 47
Piel de Limén, Tonica Fentimans
Lemon Twist, Fentimans Tonic

HENDRICK’S
Rodajas de Pepino, Ténica Fever Tree
Cucumber Slices, Fever Tree Tonic

MARTIN MILLER’S
Rodaja de Naranja Deshidratada, Tonica Fever Tree
Slice of Dry Orange, lever Tree Tonic

G’VINE
Uvas, Ténica Fever Tree

Grapes, Fever Tree Tonic

GIN MARE
Romero, Ténica Schweppes
Rosemary; Schweppes Tonic

BROCKMANS
Frutos Rojos, Téonica Schweppes
Red Berries, Schweppes Tonic

LONDONN’1
Bayas de Enebro, Ténica Schweppes

Juniper Berries, Schweppes Tonic

Licores, Calvados y Aperitivos
Ligueurs, Calvados & Apéritifs

LICORES/LIQUEURS + MIXER

Combinados Estandar/Standard Ligueurs €12
Combinados Premium/Premium Ligueurs €16
BRANDY & COGNAC

Brandy €12
Calvados €12
Armagnac €14
Cognac VSOP €16
Cognac XO €26
LICORES, APERITIVOS Y DIGESTIVOS €9
Martini Rosso, Martini Bianco, Martini Dry,
Campari, Aperol, Pimm’s, Ricard,

Amaretto, Baileys, Frangelico, Tia Maria,

Kahlua, Cointreau, Drambuie, Licor 4.3

Fernet Branca, Orujo, Limoncello

Jagermeister, Sambuca, Grappa, Pacharan

VINOS DULCES Y FORTIFICADOS

Fino, Manzanilla, Oloroso €4.5
Pedro Ximénez €4.5
Oporto LBV €6,5
Jorge Ordonez N° 2 €7
Tokaji Assza 5 Puttonyos €18
MR by Telmo Rodriguez €9



Nuestros vinos contienen alérgenos.
Si sufre de alergias o intolerancias, por
favor informe al personal de sala.

Our wines contain allergens. If you
suffer from an allergy or intolerance,
please let a member of staff know upon
placing your order.

Todos los precios incluyen ¢l INA /Al prices are inclusive of VAT



