DRINKS

WATER Solande Cabras -2,30€
SPARKLING water Vichy - 2,50€

RAMUNE (Japanese soda with lime and lemon) - 2,70€

REFRESHMENTS -2,50€
(Pepsi/ Pepsi zero / Kas orange
Kas lemon / Aquarade / Lipton)

JUICES -2,50€
(apple / orange / peach and grape / pineapple)

TONICA Schweppes - 2,50€

BEERS

QUINTO Alhambra Lager -2,10€
CANYA Alhambra Lager -2,50€
JAR AlhambraLager - 3,80€
CANYA SOMAIPA -4,80€
JARSOMAIPA -6,80€

CLARA Radler -2,70€
Alhambra Reserva - 3,20€
Tsingtao - 3,50€

Sapporo -3,50€

VollDamm - 3,10€

Alhambra without alcohol - 2,50€
Mahou torrada 0,0 -2,80€
Clara without alcohol -2,50€

Craft SIDRAFutur Primitiu - 8,20€
375cl.72%alc.

W Social Project %4 Vegan

SPECIAL DRINKS

TOFUICE TEA -3,50€

MANGO JUICE- 3,50€
COCONUT JUICE-2,80€
LEMONADE - 3,50€

GREEN SUNRISE - 4,50€
Gingerlemon KOMBUCHA -4,90€
Berries KOMBUCHA - 4,90€
Curcuma KOMBUCHA - 4,90€

CRAFT BEERS

MOSKA (Girona). 33cl

Moska Lliure (Cream Ale).5,3% alc.- 3,50€
Moska Poma (Fruit Ale). 5% alc. - 3,50€

Moska Tronada (Smoked Ale).5,6% alc. - 3,50€
Moska Torrada (Brown Ale). 6% alc. - 3,50€

BDEGUST (Caldes). 33cl

BdeGust (Eco-Lager). 4,5%alc.- 4,30€
BdeBeer (Eco-Weissbier). 4,5% alc. - 4,30€
L'AtreBida (Hazy IPA). 6% alc.- 4,50€
BdeBestial (Pastry Stout). 6% alc.- 4,80€

SOMA (Girona)*- 6,80€
DOSKIWIS ('Emporda)*- 6,80€

GARAGE BEER (Barcelona)*
33cl- 4,5€ / 55cl - 6,80€

*DISCOVER OUR SELECTION OF

LOCAL CRAFT BEERS!

(¥) Gluten Free 3% Ecological

VAT included / Terrace service 0,20€



RED WINE

D.O. Emporda

D.O.Penedés

D.O. Montsant

D.O.Costers
del Segre

D.O. Terra Alta
D.O.Ribera
del Duero

D.O.C.Rioja

D.O. Alacant

ROSE

D.O.Emporda

D.O. Alacant

SAKES

Munemasa Junmai Ginjo
Asabiraki Junmai Daiginjo
Mansakuno hana JunmaiGinjo

g ¢

Bufanuvols barrica 15,00€ 3,80€
Garnacha negra and samso
Gorgs™43 19,00€

Garnacha, syrah and samso

Lignum Negre Crianca® () 19,00 €
Cabernet Sauvignon, garnacha negra,
ull de llebre, merlot and syrah. 12 months ageing

Petites Estones 16,00€
Garnacha and samso

Naltres ¥ "33 22,00€
Cabernet, garnacha and ull de llebre.

18 months ageing

"Social wine: produced by Olivera, a cooperative that promotes the social
and labor integration of people with disabilities or at risk of social exclusion”

Terapia @9 15,00€
Garnacha and morenillo

Protos 27 27,00€
Tinta del Pais

Rioja Vega Crianca %/

Tempranilloand garnacha

16,00€ 4,20€

Karetta Maluca: Aves
Monastrell, Cabernet sauvignon

"Wine with a cause: part of the price of each bottle is allocated to rescue birds
victims of petismandiillegal trafficking with the Birds Friends Association”

21,00€ 5,30€

Bufanuvols rosat 15,00€ 3,80€
Garnatxanegra
Karetta Maluca: Koalas 21,00€

Monastrell
"Wine with a cause: part of the price of each bottle goes to build a hospital
orkoalas inAustraliain collaboration with the Koala Territory Foundation”
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6,50€

27,00€

28,00€ 6,80€

32,00€ 8,00€
W Social Project % Vegan

\WHITE WINE §

?

3,80€

D.O.Emporda Bufantvols 15,00 €
Garnatxa blanca and moscat
La BéstiaBlanca 16,00 €
Garnatxablanca
Garoina 16,50€ 4,20€
Chardonnay
D.O.Costers  Agaliu ¥4 9 23,00€ 580€
del Segre Macabeu
7 months ageing in barrel
“Social wine: produced by Olivera, a cooperative that promotes the social and labor
integration of people with disabilities or at risk of social exclusion
D.O.Rias La Trucha 26,00€
Baixas Albarifio sobre lies.
3months ageing
D.O.Navarra Hapasadounangel 15,00€
Viuraand Chardonnay.
SEMISWEET
DO.Penedés LaVolada %) 22,00€
"Sustainable wine: made with varieties grown in the Penedés
resistant to climate change”
Concade Thayra %/ 16,00€ 4,00€
Barbera Verdejo
Sense D.O. Karetta Maluca: Tortugas 21,00€

Verdejo-Macabeu

"Wine with a cause: part of the price of each bottle goes to protect sea turtles

in Cabo Verde, through Cabo Verde Natura2000"

CAVA AND SPARKLING WINE

Sparkling Efecte Brut Rosat Reserva. 24,00€
wine Classic Penedés
Pinot Noir
Cava Familia Oliveda Brut Nature 15,00 €
Macabeu and Xarel-lo

Agusti Torell6 Mata

Gran Reserva Brut Nature
Macabeu, Xarello and Parellada

25,00€

Sake is a fermented drink made from rice, water and the koji fungus.
In Japan, it is a drink that accompanies meals, like wine and has a very

wide variety, such as sparkling, dry, sweet, aged sake, etc.
Dare yourself and discover this peculiar drink!

Gluten Free %9 Ecological

VAT included / Terrace service 0,20€

3,80€



