THE BAR

DRINKS



ESPECIALIDADES / SPECIALITIES

“El Lodge” Glithwein 9
Vino tinto, Oporto, Brandy;, azticar moreno, clavos,

estrellas de anis, canela

Red wine, Port wine, Brandy, brown sugar; cloves,

anise, cinnamon

Café Irlandés 14
Cafe, Whisky Irlandés, crema batida, aziicar

Irish coffee

Coffee, Irish Whisky, whipped cream, sugar

Barraquito 14
Café, Baileys, Licor 43, cinnamon, piel de limon,

leche condensada

Coffee, Baileys, Licor 43, cinnamon, citrus peel,

condensed milk

Banana Lumumba 14
Brandy; licor de banana, Licor 43, chocolate caliente

Brandy, banana liguor, Licor 43, hot chocolate

Hot Martini 14
Sake, zumo de limon, 1é verde infusionado, azcar; citrico
Sake, lemon juice, infused green tea, sugar; citrus

COCKTAIL MENU

APERITIVOS - APERITIF COCKTAILS

Asian Bloody mary 19
Zumo de tomate, sake, soja, sal, pimienta japonesa,

sriracha , zumo de yuzu

Tomato juice, sake, soja, salt, japanesse pepper,

sriracha, yuzu juice

The fig tree 18
Vermut de higo seco, jerez, zumo de limon,
pasta chipotle ahumada

Vermouth dried figs, Sherry;, lemon juice,

smoked chipotle paste

Surprise Negroni 19
Campari, premix sorpresa, vermut picante

Campari, surprise premix, spicy vermouth

Torino Smash 19

Vermait, avena, zumo de limon, azicar, hierbabuena

Vermouth, avena, lemon juice, sugar, mint



MARTINIS

Solero
Vodka vainilla, mango y fruta de la pasion, piria, lima

Vanilla Vodka, mango & passion fruit, pinneaple, lime

Margarinna
Tequila, zumo de mandarina, tajin, cointreau

Tequila, mandarin juice, tajin, cointreau

Vodka Express
Vodka, café espresso, zumo de limon, azucar

Vodka, espresso coffe, lemon juice, sugar

Pisco Toad

Pisco, zumo de lima, champiriones, sal, vermu,
angostura, frutos secos, clara de huevo

Pisco, lime juice, mushroom infusioned with vermout,

black wallnut bitte, egg white

18

19

18

18

CLASICOS VERSIONADOS - TWISTED CLASSICS

Yuzu & Berry Caipirinha
Cachaga, puré de yuzu y frutos rojos, lima

Cachaga, yuzu & red berries purée, lime

Danny’s Margarita
Tequila, agave, lima, licor de mandarina

Tequila, agave, lime, mandarine liguor

Mezcalita
Mezcal, cointreau de granadas, zumo de yuzu,

espuma de sal y limon
Mezcal, pomegranate cointreau, yuzu juice,

salt & lemon foam

Golden London

Ginebra, sirope de manzana golden, mandarina, soda

Gin, golden apple syrup, mandarin, soda

Banana Smash
Ron de pldtano, zumo de naranja, vainilla, orgeat

Banana rum, orange juice, vanilla, orgeat

18

18

19

18

18

SIN ALCOHOL - NON ALCOHOLIC DRINKS

Low-Key
Orgeat, frambuesas, lima, ginger beer

Orgeat, raspberry, lime, ginger beer

Thai Virgin
Coco, hierbabuena, lemongrass, lima, soda

Coconut, mint, lemongrass, lime, soda

Magic Fresh Lemonade
7¢ “Butterfly Pea’, limon, aziicar
Butterfly Pea’ tea, lime, sugar

Borneo

Mango, fruta de la pasion, piiia, vainilla,
sirope de granadina

Mango, passion fruit, pineapple, vanilla,

pomegranate syrup

Pidanos su coctel clsico favorito

Just ask for your favourite classic cocktail

12

LICORES, APERITIVOS Y DIGESTIVOS
LIQUORS, APERITIFS AND DIGESTIVE

Vermut, Campari, Aperol, Ricard, Amaretto,
Baileys, Frangelico, Licor de Café, Cointreau,
Drambuie, Licor 43, Fernet Branca, Orujo,

Limoncello, Grappa, Pachardn

12

DESTILADOS DE AGAVE / AGAVE DISTILLATES
Don Julio Blanco - 7equila

Patrén Silver - Zequita

Patron Reposado - 7equila

Los Danzantes - Mezcal

Alipus “San Andrés™ - Mezcal

Don Julio 1942 - 7equila

Clase Azul Reposado - 7equita

12
18
25
25
25
55
40



WHISKY

Canadian Club - Rye 14
Red Label - Blended Scotch 14
Jameson - /rish 14
Dewar’s White Label - Blended Scotch 14
Teeling Small Batch - /rish 15
Maker’s Mark - Bowrbon 15
Bulleit - Bourbon 16
Jack Daniel’s - 7ennessee 16
Bulleit RYE - Bourbon 16
Dewar’s 12 . Blended Scotch 18
Black Label 12 - Blended Scotch 18
Chivas 12 - Blended Scorch 18
High Club - Single Grain 18
Cardhu 12 - Single Malt Scotch 18
Laproigh - Zslay 20
Oban - Single Malt Scotch 20
Macallan 12 Double Cask - Single Malt Scoech 22
Chivas 18 - Blended Scotch 34
Lagavulin - Ziay 35
Nikka “From the Barrel” - Blended Japanese 38
Hibiki Harmony - Blended Japanese 40
Macallan 18 - Single Malt Scoich 45
Yamazaki 12 - Single Malt Japanese 48
Johnnie Walker Blue Label - Blended Scotch 56
GINEBRA / GIN

Beeleater - Zondon Dry 14
Tanqueray - London Dry 14
Bombay Sapphire - London Dry 16
Roku - Destilled Gin 16
Bulldog - Zondon Dry 16
London N°1 - Desilled Gin 18
Tanqueray Ten - Destilled Gin 18
Brockmans - Desilled Gin 18
Martin Miller’s - Desuilled Gin 18
Gin Mare - Destilled Gin 18
G’Vine - Destilled Gin 18
Hendricks - Deseilled Gin 20
Monkey 47 - Destilled Gin 25

RON /RUM

Bacardi - Puerio Rico 14
Barcelo - Dominican Republic 14
Brugal - Dominican Republic 14
Bacardi 8 - Puero Rico 16
Brugal 1888 - Dominican Republic 16
Havana 7 - Cuba 16
Kraken - Caribbean 16
Matusalem 15 - Cuba 18
Santa Teresa 1796 - Venezuela 20
Zacapa 23 - Guatemala 20
Zacapa XO - Guatemala 45
BRANDY, COGNAC, CALVADOS Y ARMAGNAC

Carlos I - Spain 18
Pere Magloire - France 18
Saint Vivant - #rance 20
1866 - Spain 20
Lepanto - Spain 22
Ysabel Regina - Spain/France 24
Hennessy VS - France 25
Dartigalongue 1990 - #rance 32
Hennessy XO - France 50
Rémy Martin XO - #rance 50
VODKA

Absolut - Sweden 14
Kettle One - Netherlands 15
Stolichnaya - Russia 15
Grey Goose - France 18
Belvedere - Poland 18
Beluga - Russia 20



VINOS / WINES

VINOS ESPUMOSOS - SPARKLING WINES

Agusti Torell6 Mata Reserva | D.O. Cava

Macabeo, Parelada, Xarel-lo
Raventos De Nit Rosé | Conca de la Riu Noia

Macabeo, Xarel-lo, Parellada, Monastrell

Pol Roger | A.0.C. Champagne

Pinot Noir, Pinot Meunieur, Chardonnay

Marc Hebrart | A.O.C. Champagne
Pinot Noir, Chardonnay

Ruinart Blanc de Blancs | A.0.C. Champagne
Chardonnay

VINOS BLANCOS - WHITE WINES

Naia | D.O.Rueda
Verdejo

Leirana | D.O. Rias Baixas
Albariio

Fincala Colina | D.O.Rueda

Sauvignon Blanc

Pago de Cirsus | D.O.Navarra
Chardonnay

12

14

24

24

38
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11

VINOS ROSADOS - ROSE WINES

Born Rosé
D.O. Penedés - Syrah

Whispering Angel
A.O.C. Provence - Grenache, Syrah

VINOS TINTOS - RED WINES

El LOdgCWinC | V.T. Granada

Cabernet Sauvignon, Tempranillo, Petit Verdot

Vina Alberdi Reserva | D.O.CaRioja

Tempranillo

Dido | D.O.Montsant
Grenache, Syrah

Casa Castillo, La Tendida | D.O. Jumilla

Monastrell

Lopez Cristobal | D.O. Ribera del Duero

Tempranillo

15
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@11
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VINOS BLANCOS PREMIUM - Servidos con Coravin
PREMIUM WHITE WINES - Served with Coravin

Jean Pierre Grossot | A.O.C. Chablis 18
Chardonnay
Montes Obarenes | D.O.Ca Rioja 21

Viura, Malvasia

Domaine Bader-Mimeur 29
A.0.C. Chassagne Montrachet - Chardonnay

Baronde “I” | A.0.C. Pouilly-Fumé 38

Sauvignon Blanc

VINOS TINTOS PREMIUM - Servidos con Coravin
PREMIUM RED WINES - Served with Coravin

Chateau Moulin Delagnet | A.O.C. SaintEmillion 18

Merlot, Cabernet Sauvignon, Cabernet Franc

Rodal | D.O.CaRioja 21
Tempranillo
Domaine Jean-Jacques Confuron 29

A.O.C. Bourgogne - Pinot Noir

Marchesi di Barolo “Cannubi” 25
D.O.C.G. Barolo - Nebbiolo

Celia Vizcarra | D.O. Ribera del Duero 37
Tempranillo

Pregunte por nuestra seleccion de vino semanal
Ask for our weekly wine selection

REFRESCOS / SOFT DRINKS

Refrescos 5
Soft drinks

Aguasin gas 4/7
Still water

Agua con gas 4/7
Sparkling water

Aguamineral con gas 7
Sparkling water

Zumos 5
Juices

Zumos naturales 7
Fresh juices

CERVEZAS / BEERS
Cana 5
Draft beer

Pinta 9
Pint

San Miguel

San Miguel sin gluten / Gluten free
Alhambra Singular

Alhambra 1925

Corona
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CAFES Y TES / COFFEES & TEAS
Espresso
Cortado, Americano 4

Capuccino, Latte Macchiato

Espresso doble 4.5
Double Espresso
Café con leche 4.5
Coffee with milk
Seleccion de tés 4.5
Selection of teas
Chocolate caliente casero 8

Homemade hot chocolate
Carajillo 10
Coffee with liguors






