
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

SA 
XIMBOMBA 

ESPAÑOL ENGLISH 
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COCKTAILS & VERMOUTH 
 

BEVERAGES 

SALADS 

PIZZA 

PA AMB OLI 
 

WINES 
 

BEERS 
 

DESSERTS 
 

GLUTEN FREE OPTIONS 
 

 STARTERS

VEGANS OPTIONS 
 

COFFEE 
 

DIGESTIVE DRINKS 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

APEROL SPRITZ       8.50   
APEROL – PROSECCO - SODA 

COCKTAILS & 
VERMOUTH 

AMERICANO       8.50 
CAMPARI – VERMOUTH - SODA 

TOMATE PREPARADO       6.00 
TOMATO JUICE - PERRINS SAUCE - TABASCO 

LEMON JUICE - SALT - PEPPER 

MARTINI RED      

    MARTINI WHITE      

MARTINI PINK    

CAMPARI ORANGE       8,50 
CAMPARI – ORANGE JUICE 

NEGRONI       9,50 
CAMPARI – VERMOUTH - GINEBRA 

       NEGRONI SBAGLIATO        8,50 
CAMPARI – VERMOUTH - PROSECCO

5,50 

5,50 

5,50 

GALICIAN VERMOUTH NORDESIA RED 

GALICIAN VERMOUTH NORDESIA WHITE 

6,50 
 

 6,50 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

GIN TONIC                                                   
  

MOJITO       8,00 
RON – WHITE SUGAR – PEPPERMINT – LIME - SODA 

                           HUGO       8,50 
CAVA – SODA - ELDERFLOWER - LIME- PEPPERMINT 

  ESPRESSO MARTINI          10,00 
VODKA - COFFEE LIQUOR - SUGAR - ESPRESSO  

BLOODY MARY         8,00 
VODKA - TOMATO JUICE - PERRINS SOUCE - TABASCO  

LEMON JUICE - SALT - PEPPER 

COCKTAILS & 
VERMOUTH 

 
                                                          BEEFEATER         8,00 

SEAGRAM’S         9,00 
TANQUERAY         9.00        

    HENDRIKCK`S         12,00 
           PUERTO DE INDIA STRAWBERRY         9,00                

 
 

                  BARCELÓ & COLA       8.00 
RON BARCELÓ – COCA COLA 

                  VODKA LEMON       8.00 
VODKA - LEMONADE 

                  MARGARITA       9.00 
TEQUILA – COINTREAU – LIME JUICE 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

COCA COLA     3.50 

COLA ZERO     3.50 

FANTA ORANGE     3.50 

FANTA LEMON     3.50 

AQUARIUS LEMON     3.50 

SPRITE     3.50 

LEMON ICE TEA     3.50 

COLA ZERO ZERO     3.50 

STILL MINERAL WATER    3,50 

BITTER KAS    2.50 

TONIC WATER    3,50 

FRUIT JUICES     3.00 
ORANGE - PEACH - PINEAPPLE - APPLE - TOMATO  

TINTO DE 
VERANO 
 GLASS   4.50    

  PITCHER  15,00      

SANGRÍA 
 

GLASS   5.00 
PITCHER 16,50

 
 

BEVERAGE

 SPARKLING MINERAL WATER    3,80 

SANGRIA 
DE CAVA 
GLASS 6.00    

PITCHER 19.00       



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

SPAIN    MORITZ ORIGINAL DRAFT  

 MEDIUM SIZE (shandy – clara )   0,33 CL.      3,50   

BIG SIZE (shandy – clara )      0,50 CL.       5,00   

 SMALL SIZE (shandy – clara )     0,25 CL.       2,60  

WATER, RICE, EXTRA PALE BARLEY MALT,  
SAAZ AROMATIC HOPS FLOWERS AND MORITZ 

LAGER YEAST 
.  

INGREDIENTS -  

SPAIN MORITZ 7 BOTTLE    4,00    
TYPE – LOW FERMENTATION INTERNATIONAL LAGER 

ALCOHOL DEGREE - 5.5  
EFFERVESCENCE – FINE AND ABUNDANT 

AROMA - NOTES OF BREAD AND COOKIES WITH SPICY UNDERGROUND 
AFTERTASTE - SLIGHTLY BITTER AND PERSISTENT 

FLAVOR - TOASTED CEREALS AND BALANCED BITTERNESS 
 

INGREDIENTS -  WATER, EXTRA PALE BARLEY MALT, DEEP ROASTED 
MALT, NUGGET HOPS AND MORITZ LAGER YEAST. 

  

BEERS 
 

TYPE - LOW FERMENTATION PILSNER TYPE LAGER 
ALCOHOL DEGREE - 5.4  

EFFERVESCENCE - SMOOTH 
AROMA - INTENSE BREAD NOTES FLORAL TOUCH OF LUPOLO 

AFTERTASTE - A LITTLE SWEET AND SLIGHTLY BITTER 
FLAVOR - SMOOTH WITH NOTES OF MALT AND CEREALS AND 

MODERATE CITRUS TOUCH 

 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

SPAIN   MORITZ EPIDOR BOTTLE    4,00    
TYPE – LOW FERMENTATION STRONG LAGER 

ALCOHOL DEGREE - 7.2% 
Effervescence - smOOth 

AROMA - NOTES OF SWEET CARAMEL AND DRIED FRUITS  
AFTERTASTE - DRY AND SLIGHTLY BITTER  

FLAVOR - MODERATELY SWEET, NOTES OF HOPS AND  
FRUITY TOUCHES 

WATER, BARLEY MALT (EXTRA PALE))  
TOASTED MALT, CARAMELIZED MALT, NUGGET RICE 

HOPS AND MORITZ LAGER YEAST 
.  

INGREDIENTS -   

SPAIN   AMBAR IPA BOTTLE    4,50    
TYPE - English India Pale Ale 

    ALCOHOL DEGREE - 5.7  
Effervescence - MEDIUM 

AROMA – INTENSE AND FULL OF NUANCES 
AFTERTASTE – INTENSE AND PROLONGED  

FLAVOR - DECISE & WITH BITTERNESS CHARACTERISTIC OF THE STYLE 
 
 
  

WATER, BARLEY MALT, HOPS AND FLAVORS 
 

INGREDIENTS -    

SPAIN   MORITZ ZERO BOTTLE %   4,00    
TYPE - ALCOHOL FREE 

ALCOHOL DEGREE - 0.0% 
Effervescence - light 

AROMA - LUPOLO FLOWERS, ROSES AND GERANIUM 
FLAVOR - LIGHT BITTERNESS AND RIPE FRUITS 

 

 
  

INGREDIENTS -  WATER, EXTRA PALE CEBATA MALT, SAAEZ HOPS 
AND MORITZ LAGER YEAST 

  

BEERS 
 

 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

INGREDIENTS -  

BEERS 
 

SPAIN   AMBAR GLUTEN FREE BOTTLE  4,50  
TYPE – LOW FERMENTATION LAGER 

ALCOHOL DEGREE - 5.2 
Effervescence - smooth 

AROMA - INTENSE CERAL WITH A SWEET TOUCH ON THE NOSE  
AFTERTASTE - DRY AND SLIGHTLY BITTER 

FLAVOR - MODERATELY SWEET, INTENSE CEREAL NOTES 

WATER, BARLEY MALT, CORN, CEBADAY HOPS 
 

 
 

MEXICO   CORONA EXTRA BOTTLE   4,00    
TYPE – PILSNER 

ALCOHOL DEGREE – 4.5 
Effervescence - smOOth 

AROMA – SOFT AND DELICATE WITH NOTES OF MALT AND CORN  
AFTERTASTE – CLEAN AND REFRESHING 

FLAVOR - MODERATELY SWEET WITH INTENSE CEREAL NOTES 

 
AGUA, MALTA DE CEBADA, MAIZ, CEBADAY LÚPULO  

  
INGREDIENTES -  

ITALY   NASTRO AZZURRO BOTTLE   4,00    
TYPE – LAGER  

ALCOHOL DEGREE – 4.7 
Effervescence - smOOth 

AROMA – SOFT AND DELICATE WITH NOTES OF MALT AND CORN  
AFTERTASTE – CLEAN AND REFRESHING 

FLAVOR – TYPICAL PILSNER WITH	TOUCHES OF CITRUS AND HOPS	
 CEREALINGREDIENTS -    WATER, BARLEY MALT, ITALIAN CORN AND HOPS 

  

HOMEMADE MICHELADA    
BEER - LEE PERRINS SAUCE – TABASCO - TEQUILA 

LEMON JUICE  - SALT – PEPPER 

 

5,50 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

PROSECCO EXTRA DRY DOC  
TENUTA SANT`ANNA     venetO         glera  

BOTTLE   21,,50 

CAVA SELECCIÓ BRUT  
  BODEGA DIGNITAT    CATALUNYA  

 MACAREO  XARELLO  PARELLADA 
GLASS 4,00    BOTTLE  19.00 

MOSCATO SIGILLO DEL DOGE    
BODEGA LEONE ALATO     VENETO      100% MOSCATO          

BOTTLE  21,00 

SESSANTANNI PRIMITIVO DI MANDURIA DOP 
BODEGA SAN MARZANO    PUGLIA        PRIMITIVO 

    BOTTLE  55,00 

BAROLO DOCG  
BODEGA CARLIN DE PAOLO     PIEMONTE      NEBBIOLO 

    BOTTLE 55,00 

BRUNELLO DI MONTALCINO DOCG    
BODEGA Elia palazzesi   TOSCANA    SANGIOVESE GROSSO 

    BOTTLE 65,00 

WINES 
 SPARKLING 

OLD WINES 

 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

RIOJA NAXUS CRIANZA  
BODEGA COPABOCA   RIOJA      TEMPRANILLO 

GLASS 4,00    BOTTLE 19,00

RIBERA ARNÁIZ ROBLE  
BODEGA VINAARNAIZ    RIBERA DEL DUERO   TEMPRANILLO

GLASS 4,50    BOTTLE 21,00 

SYRAH NOTTE ROSSA  
CANTINE NOTTE ROSSA   PUGLIA         syraH 

GLASS 4,50    BOTTLE 24.00 

ALBAFRLOR JOVEN  
BODEGA VINS NADAL         MALLORCA          MERLOT  

 MANONEGRO cabernet SAUVIGNON    
BOTTLE    24,00 

NEGRAMARO NOTTE ROSSA  
CANTINE NOTTEROSSA    PUGLIA     NEGROAMARO 

BOTTLE  26,00 

MONTEPULCIANO DOMODO  
BODEGA SAN MARZANO     ABRUZZO      MONTEPULCIANO 

BOTTLE  19,50 

VALPOLICELLA RIPASSO  
BoDega FARINA      VENETO     CORVINA  RONDINELLA 

BOTTLE  30,00

WINES 
 RED 

 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

WINES  
 WHITE 

VERDEJO ALVA MATER  
BODEGA COPABOCA   castilla Y LEON         VERDEJO 

GLASS 4,00    BOTTLE 19,00 

TRAMINER DULCE DE VENEZIA GIÓ  
VITICULTORI PONTE   VENETO       TRAMINER 

GLASS 4,50    BOTTLE 24,00 

 FARINA ROSADO EVERYDAY  
Cantina FARINA  VENETO  CORVINA RONDINELLA MOLINARA  

GLASS 4,50    BOTTLE 22,00 

PINOT GRIGIO GIÓ DOC  
VITICULTORI PONTE      VENETO    PINOT GRIGIO 

GLASS 4,50    BOTTLE 24,00 

Blanc ALBAFLOR  BINISSALEM  
    BODEGA VINS NADAL   MALLORCA   MACCABEO PRENSAL 

CHARDONNAY MOSCATEL   
    BOTTLE € 24,00 

ALBARIÑO VISCONTE DE BARRANTES  
BODEGA PEPE PINTOS    RIAS BAIXAS         ALBARIÑO 

BOTTLE 24,00

 
 



  
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 
 
 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

STARTERS 

BECAUSE NO GREAT 
LOVE STARTING 

EATING LETTUCE! 

 BREAD ALLIOLI & OLIVES   

EGGPLANTS PARMESANA  

FRIED CHICKEN WITH 
MOSTARD & HONEY SOUCE 

5,50 
 

FRIED CHEESE WITH  
FIG JAM 

FRIED POLENTA WITH 
JALAPENO & LIME SOUCE 

ANCHOVIES OUR WAY  
WITH TARTARA SOUCE 

15,50 

14,50 

13,00 
 

14,50 

PROVOLETA CHEESE WITH CHIMICHURRI 

11,50 

GREEK MOUSSAKA 

12,50
0 

10,50 

 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

SALADS 

QUESO DE CABRA Y MIEL      14,50 
MIXED SALADS – GOAT CHEESE – RAISINS - WALNUTS  

ROASTED CHERRY – HONEY – DRIED FIGS  

CESAR       16,00 
ICEBERG SALADS – FRIED CHIKEN – CROÚTONS  

PARMESAN FLAKES – CESAR SAUCE   

LA XIMBOMBA       16,50 
MIXED SALADS – BUFFALO BURRATA – MUSHROOMS 

ROASTED CHERRY – DRIED FIGS   
DRIED TOMATO – BALSAMIC CREAM  

ALL OUR SALADS ARE 
ALREADY SEASONED 

LA SABROSA       14,50 
MIXED SALADS – FRIED EGGPLANTS   

GOAT CHEESE – WALNUTS – MUSHROOMS   

 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

MIXTO     14,50 
SERRANO HAM – MANCHEGO SHEEP CHEESE 

BALEAR     16,00 
MALLORCAN BLACK PORK SOBRESADA  

MAHONES CHEESE – CAMAYOT   

VEGETARIANO     16,00 
MAHONES CHEESE – ZUCCHINI – ROASTED CHERRY – ARUGULA   

ONION – FRIED EGGPLANTS – SWEET PEPPER    

NAPOLETANO     15,50 
MAHONES CHEESE – FRIED EGGPLANTS   

QUESOS MIEL Y NUECES     16,00 
MAHONES CHEESE  – MANCHEGO SHEEP CHEESE 

  GOAT CHEESE – HONEY - WALNUTS   

SERRANO     15,00 
SERRANO HAM

CREMOSO     17,50 
SERRANO HAM – BUFFALO BURRATA 

 WALNUTS – DRIED TOMATO  

PA AMB OLI 
 

DE LA BRUJA     17,50 
                                             BUFFALO STRACCIATELLA  
                                 ROASTED CHERRY – ITALIAN BACON  

 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

PIZZAS 
 ALL OUR PIZZAS CONTAIN  

BASIL AND PARMESAN 

FRESKA       15,00 
TOMATO – MOZZARELLA - CHERRY – ARUGULA 

SERRANO HAM – PARMESAN FLACKES   

BUFALINA       13,50 
TOMATO – BUFFALO MOZZARELLA D.O.P.  

 MARGHERITA        11,00 
TOMATO - MOZZARELLA  

                     DIAVOLA       13,00 
TOMATO – MOZZARELLA – SALAMI – HOT PEPPER

CHAMPIÑONES       12,50 
TOMATO – MOZZARELLA – SWEET HAM – MUSHROOMS  

                           MALLORCA      15,00 
TOMATO – MOZZARELLA – SOBRASADA – HONEY  

MARINARA      9,00 
   TOMATO – GARLIC – OREGAN 

                             JAMÓN       12,00 
TOMATO – MOZZARELLA – SWEET HAM  

BURRATA       15,00 
TOMATO – MOZZARELLA – ROASTED CHERRY  

ARUGULA – BUFFALO BURRATA 

 
 

 DONNA LAURA        16,00 
 SMOKED MOZZARELLA – BUFFALO 

STRACCIATELLA - ZUCCHINI – ITALIAN BACON  



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

4 QUESOS      14,00 
TOMATO – MOZZARELLA – MAHONÉS CHEESE  
  MANCHEGO CHEESE – GORGONZOLA CHESEE  

4 STAGIONI       13,50 
TOMATO – MOZZARELLA – SWEET HAM 

ANCHOVIES – BLACK OLIVES  

ATUN       14,50 
TOMATO – MOZZARELLA – TUNA  

ROASTED CHERRY - ONION – BLACK OLIVES  

NAPOLETANA       12,50 
 TOMATO – MOZZARELLA – CAPERS  

 ANCHOVIES – BLACK OLIVES  

VEGETARIANA      15,00 
TOMATO – MOZZARELLA – ZUCCHINI –SWEET PEPPER  

ONION – MUSHROOMS – BLACK OLIVES – FRIEDS EGGPLASNTS     

CALZONE       13,50 
TOMATO – MOZZARELLA – SWEET HAM – MUSHROOMS  

CALZONE NAPOLI       15,00 
   TOMATO – MOZZARELLA – RICOTTA – SALAMI – PEPPER   

CARBONARA       13,50 
TOMATO – MOZZARELLA – EGG – BACON – PEPPER  

 
 

CAPRICCIOSA       14,00 
TOMATO – MOZZARELLA – ITALIAN BACON  

 ARTICHOKES – MUSHROOMS  

PIZZAS 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

FRIED PIZZAS

FRITA MALLORCA      16,00 
TOMATO – MOZZARELLA – SWEET HAM – SOBRASADA   

FRITA CLÁSICA      16,00 
TOMATO – SMOKED MOZZARELLA – RICOTTA  

PORK SCRATHINGS – PEPPER   

FRITA TRICOLORE       14,00               
TOMATO – MOZZARELLA – BASIL  

FRITA DEL ABUELO       16,00 
  SMOKED MOZZARELLA – ANCHOVIES – LEMON - PEPPER   

 

MARADONA      15,00 
SMOKED MOZZARELLA – SAUSAGE – RAPINI (BROCCOLI RABE)   

SICILIANA      14,50 
SMOKED MOZZARELLA– FRIED EGGPLANTS 

PARMESAN FLACKES  

DON RAFFAELE       15,00 
        SMOKED MOZZARELLA – GORGONZOLA– BACON – PISTACHIOS  

SMOKED AND WITHOUT TOMATO 
 

AMALFI       16,00 
 SMOKED MOZZARELLA – ANCHOVIES – GARLIC  

HOT PEPPER - LEMON 
 

   BUENOS AIRES      18,00 
 SMOKED MOZZARELLA – BUFFALO STRACCIATELLA 

SAUSAGE – SWEET PEPPER - ROASTED CHERRY  

PIZZAS 
 



 
 
 
 
 
 
 
 

 
 

 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

EGGPLANTES PARMESAN GLUTEN FREE   15,00

FRIED POLENTA WITH DE 
JALAPEÑO Y LIMA SAUCE 

ANCHOVIES WITH TARTAR SAUCE 

10,50 

ALL PA AMB OLI (€1 SUPPLEMENT) AND SALADS ON 

OUR MENU CAN BE PREPARED WITH GLUTEN - FREE 

BREAD. CHOOSE WHAT YOU LIKE MOST AND 

NOTIFY THE WAITER OF YOUR INTOLERANCE 
 

FRIED CHIKEN WITH HONEY 
& MOSTARD SAUCE 

PROVOLETA WITH CHIMICHURRI GLUTEN FREE 13,00 

DESSERTS 

BREAD GLUTEN FREE ALLIOLI & OLIVES 6,00 

GLUTEN FREE 
OPTIONS 

 

13,00 

CHOCO CAKE WITH RASPBERRY 

 MASCARPONE Y AMARENAS   
                     ICE CREAM  6.50 

 
 

6,00 

14,50 



 
 
 
 
 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

BREAD ALLIOLI & OLIVES 
ACEITUNAS 

EGGPLANTS PARMESAN VEGAN     

LA PAYESA 
TOMATO – VEGAN CHEESE – ZUCCHINI – ONION 

MUSHROOMS – SWEET PEPPER – OLIVES – EGGPLANTS 

VEG – ANA DE JAMES 
TOMATO – VEGAN CHEESE - MUSHROOMS  
 HOT PEPPER – VEGAN SAUSAGE - OLIVES  

MARGHERITA VEGAN                                           
TOMAT – VEGAN CHEESE – BASIL 

SICILIANA VEGAN 
TOMATO – VEGAN CHEESE – FRIED EGGPLANTS

LA FRITA VEGANA 
TOMATO – VEGAN CHEESE – SWEET PEPPER CREAM 

OLIVES – ZUCCHINI 

PA AMB OLI DE CAMPO 16,50 
VEGAN CHEESE – CHERRY– ZUCCHINI 

FRIED EGGPLANTS – ARUGULA – ONION – SWEET PEPPER 

5,50 

12,00 

15,00 

VEGANS OPTIONS 
 

FRIED POLENTA WITH JALAPEÑO&LIMA SAUCE 10,50 

14,50 

15,00 

15,00 

16,00 

DESSERTS 
                 CHOCO CAKE WITH RASPBERRY    6,00 

     OREO CREAM  6,00 
      

 

MARADONA VEGAN 
VEGAN CHEESE  – VEGAN SAUSAGE – RAPINI 

 

16,00 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

DESSERTS 
 Tiramisú   6,00 

nutella Tiramisú  6.50 

 OREO CREAM   6,00 

CHOCOLATE CAKE WITH 
RASPBERRY HEARTH 

MANGO CHEESECAKE   6.50

       MASCARPONE & AMARENAS  
                                  ICE CREAM  6.00 

 
 

  6,00 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

 
 

CAFETERIA 
 

 
 

INFUSIONS    
RED TEA  

GREEN TEA 
CAMOMILLE TEA 
PEPPERMINT TEA 

BLACK TEA  

COFFEE 
ESPRESSO 

DOUBLE COFFEE 
AMERICANO COFFEE 

DECAFFEINATED COFFEE 
FLAT WHITE ESPRESSO 

FLAT WHITE ESPRESSO  WITH OAT MILK 
MILK COFFEE 

MILK COFFEE WITH OAT MILK 
CAPPUCCINO (CACAO O CINNAMON) 

CAPPUCCINO OAT MILK(CACAO O CINNAMON) 
CARAJILLO 
TRIFASICO 

1,80 
1,80 
3,00 
2,00 
1,80 
1,90 
1,80 
2,10 
2,20 
2,10 

2,20 
2,50 
2,70 
2,50 

 



 
 

 
 

LIMONCELLO 
HIERBAS DULCES 

HIERBAS MESCLADAS  
HIERBAS SECAS  

Anís 
PACHARAN  

BAYLES  
RON AMAZONAS  

RON BARCELÓ  
BRANDY CARLOS III 

 JACK DANIELS 
J&B 

FERNET 
AMARETTO DI SARONNO  

SAMBUCA MOLINARI 
AMARO MONTENEGRO 

AMARO AVERNA 
AMARO DEL CAPO 

GRAPPA BLANCA ZANÍN 
 

DIGESTIVE 
DRINKS 

 

SHOTS 2,50 
 

4,00 
4,00 
4,00 
4,00 
4,00 
4,00 
4,50 
4,50 
5,00 
5,00 
6,50 
4,50 
4,50 

6,00 
4,50 
4,50 
4,50 
4,50 
4,50 

 

 
 


