
‘Gin and Tonic’ José’s favorite cocktail, 

now a dessert! 

Helado de aceite de oliva con 

cítricos texturados 

Flan al estilo tradicional de mamá 

Marisa con espuma de crema catalana 

‘Pan con chocolate’ 

Sangria 

Sopa de Turron 

Helados y sorbetes caseros con 

‘carquinyolis’ 

Torta Pascualete con membrillo, 

higos, y pan de cristal 

Moscatel Especial, 

César Florido Flavors of  

orange blossom, floral, and caramel 

with a sweet finish 

BTL  40 / GL 10 

East India Solera 

Lustau

Selección Especial 

Jorge Ordonez (375ml), Hints of 
peach, dried apricots and a 

noticeable honey spice 

BTL  56 / GL 14 

1986 Pedro Ximénez 

Toro Albalá, Sweet and concentrated, 
dark mahogany with raisin, fig and 
wild herb flavors 

BTL  115 / GL 15 

2008 Dulce Monastrell 

Olivares (500 ml), Flavors of fig, 
cherries, and dates with a fresh red 

berry finish 

BTL  92 / GL 16 

2008 Dulce Monastrell 

Olivares (500 ml), Flavors of fig, 
cherries, and dates with a fresh red 

berry finish 

BTL  92 / GL 16 

2008 Cosecha Miel 

Gutiérrez de la Vega (500 ml), 
Extremely fragrant and rich with 

candied fruit and subtle spice 
BTL 96 

1948 Fondillón 

Primitivo Quiles, Traditional style from 
Alicante, sweet raisins, rich and nutty 
BTL 170 

PX Viejísimo 

Maestro Sierra (375 ml), A true rarity; 
sticky, with raisins, prunes and smoke 
BTL 171 



Press coffee 

Café solo 

Classic Spanish coffees 

Coffees with spirits 

Ron Cremat 

Iced tea 

Loose leaf tea 

Organic Earl Grey 

Chrysanthemum Pu-Erh 

Organic Sencha 

Organic Spring Jasmine 

Organic Mint Mélange 

Chamomile Citrus 

Wild Blossoms and Berries 


