THE DRINKS
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COCKTAILS SHOTS/BOMBS

TEQUILA // 3

WINES / CAVAS

Brazil’s national cocktail: fresh lime muddled with sugar,
served over ice with a generous pour of Cachaga

Ginger beer, pineapple, sugar, lime and a hint of allspice

Fireball El Jimador Silver

Y MOJITO // 10 RED GLASS BOTTLE
Fresh mint, Cuban vibes and Bacardi Carta Blanca with just Adorevinyes (Garnatxa, Merlot, Tempranillo/ DO Montsant) 4.5 15 CAZADORES // 4
enough kick to make you think you can salsa FROZEN cocKTAILs Declara (Garnatxa negra) - 18
WHITE JIMADOR SILVER // 4
i SEX ON THE BEACH // 9 FROZEN MARGARITA // 9 160 eI W e (el ne 4.5 15 PATRON SILVER // 6
Care (Chardonnay/ Carifiena) - 18 5 5
Eristoff, peach, lemonade and orange, tastes like a vacation Cazadores, lime, crushed ice and a salted rim. ) PATRON X0 CAFE // 6
Slushy, sharp and dangerously easy to keep ordering ROSE
Bufari Fer Ampolles 4.5 15 JAGERMEISTER // 3
i HULUES DES G UGS a7 1 FROZEN STRAWBERRY DAIQUIRI // 9 CAVA JAGERBOMB // 4
Eristoff, Santa Teresa Gran Reserva, house tequila, triple Bl G Blame, sianbas a . .
N b y blend, lime and crushed ice. .
sec, Gordon’s, lime and cola Easy drinking, questionable decisions [FTGIREI 36 [ 88 1 SKITTLEBOMB // 4
VERMOUTH FIREBALL // 3.5
Medusa 83 =
ESPRESSO MARTINI // 10 e T . , LIMONCELLO // 3.5
Eristoff and cold brew coffee. Who needs sleep when you can stay up
chasing trouble? [ Upgrade to Grey Goose or Ketel One +1 ] LICOR 43 // 3.5
FRANGELICO // 3.5
PORNSTAR MARTINI // 11 JUGS GINS
Y Eristoff, passionfruit, fruity and filthy, guaranteed to make you GET 27 // 3
the main character [Upgrade to Grey Goose or Ketel One +1]
i GINIE IN A JUG // 20 Bombay Sapphire with tonic and dry lime 10 SAMBUCA // 3
. . . - Bombay Sapphire Premier Cru with tonic and dry lime 12
Tanqueray, triple sec, pineapple juice and Sprite
i PALOMA // 9 . R P PPES P Bombay Presse with tonic and fresh lemon 10
Cazadores Silver, fresh lime, grapefruit soda and a pinch of salt Ianqueray ro Tsn Wgh to(:,ic aﬁdhfresh Cuc:r;‘be; ig FUNKY SHOTS
LONG ISLAND ICED TEA // 22 al‘lqueray ondon r.y n }Nlt tC{nIC an r){ ime
‘ Tanqueray Rangpur Lime with tonic and dry lime 11
Eristoff, Santa Teresa Gran Reserva, triple sec, house tequila, Gordon'’s, Tanqueray Sevilla with tonic and dry orange 11 SNICKERS // 4
MARGARITA PICANTE // 9 lime juice, gomme and cola Tanqueray 0.0% with tonic and dry lime 9 : f
Cazadores Silver, lime, sugar, orange and hot sauce, Nordés Gin with tonic and mint 12 Frangelico and Baileys
because regular margs are too tame Hendricks Gin with tonic and fresh cucumber 12
i SEX ON THE BEACH // 20 gz::::;r;::zmth-ttc;ntica-nd d;ydber:es. ig BABY GUINNESS // 4
Eristoff, Peach Schnapps, orange and cranberry juice with tonic and dry berries .
? APEROL / CAMPARI SPRITZ // 8 Kahlua and Baileys
Aperol or Campari, cava and soda water.
THE RUMOURS ARE TRUE... EXTINGUISHER // 4
Jp [EOUILA SUNRISE // 20 SPIRITS i |
Cazadores tequila, grenadine syrup and orange juice Fireball Whiskey and Baileys
? HUGO SPRITZ // 8
St Germain, cava, soda water, fresh mint and lime WHISKEY VODKA RUM LIQUERS MINT CHOC CHIP // 4
Low & "o Jameson Ketel One Bacardi Hennessy Baileys and Get 27
Bulleit 95 Rye Grey Goose The Kraken Fernet Branca
MOSCOW MULE // 9 Bulleit Bourbon Smirn;ff Malibu Disaronno
Johnnie Walker Gold Label Eristo Captain Morgan Campari
i Eristqﬁ, gir]gerbeerand lime, sharp, spicy and kicks harder than a i PASSIONFRUIT COOLER // 7 el e vk Ll Sasta Teresagl796 Frangelico s 4
RS TS U E/eELs 0 ey Cemse o i @2 Passionfruit, pineapple, sugar, lime, vanilla and soda water Johnnie Walker Red Label TEQUILA Zacapa Passoa Hors
Talisker Cazadores Brugal Kahlua Fon
Jack Daniels N°7 Patron Silver Bacardi Black Baileys
CAIPIRINHA // 9 PINEAPPLE NOJITO // 7 Jack Daniels Honey Patron XO Café Cointreau elz




HAPPY HOUR

EVERYDAY 16H A 22H

2 SPIRITS & MIXER // €8.00 (rum/wrisky/cin/vooka)
2 BOTTLES OF SAN MIGUEL // €5.50

5 BOTTLES OF SAN MIGUEL // €11.00

BOTTLE OF HOUSE WINE // €13.00

4 JAGERBOMBS // €12.00

BABY CHILLI CHEESE FRIES // €4.00

BABY NACHOS // €4.00

SECURE YOUR SPOT NOW
THE BAR’S WAITING




