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wey o & Glass/Bottle:
" ANCESTRAL — Vinestar (AIt Penedés, Catalonia) €8.5/€40

L

Harel+lo & Macabeu. Pry, soft, light

ROJE OR WHITE 0,0% — Freixenet (Spain) €7/€34
Fruity, dry. Vegan

,f Champagne (

Bottle:
PERTOI/-MORISET LES ©OUATRE TERROIRS — (France) €75
Chardonnay 50%, RPinot Noir 25%, Pinot Meunier 25%
RUINART BRUT — (France) €125
Pinot Noir 57 %, Chardonnay 40%, Pinot Meunier 3%
White
Glass/Bottle:
LIRONDO — Cantalapiedra Viticultores (Castilla & Ledn, Northern Spain) €8/€38
White, Verdejo. Citrusy, fresh. Natural
GRES — Anima Mundi (Alt Penedes, Catalonia) €9/€42
White, Rarel+lo. Pry, bright, light
REMORNDIMIENTO — Bodega Cerrdn (Jumilla, Murica, foutheastern Spain) €44
Chardonnay. Textural, fresh, elegant
RIESLING — Kolonne 0.0% (Germany) €34
Riesling. Ripe mirabelle, a hint of quince, with a salty edge from the slate. Vegan
Rosé & Clarete -

| Glass/Bottle:
PATHRANGA — Succés Vinicola (Conca de Barbera, Catalonia) €8/€38
Trepat. Easy-drinking, light, flavourful
MAs OE CANET BLANC (Mallorca) €7/€34
Callet, Manto Negro. Mineral, saline, Mediterranean
S VINS CLARETE — selva Vins (felva, Mallorca, fpain) €50
Gorgollassa & Premsal 80%. Natural, vegan, fresh, textured
RASADO ROSHADA — Hada Furthmann for felva Vins (Mallorca) €48
Delicate, dry, Mediterranean
ROJE — Kolonne 0.0% (Les @uatre Tours wine cooperative, france) €34
Cuvée 2022. Delicate hints of apricots, raspberries, and floral with mineral freshness. Vegan

Orange

S VINS P ORANGE — selva Vins (felva, Mallorca, fpain) €50

Premsal Blanc. Orange blossom, dried apricot, preserved citrus, and soft tannins
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Red

BALAGUER TINTO — Casa Balaguer (Alicante, foutheastern fpain)
Grenache, Monastrell. Juicy, full body, easy-drinking

CAMINANOO TINTO — Vina Albergada (Rioja Alavesa, Basque Country, fpain)

Young Tempranillo, unoaked. Juicy, fresh, light, vibrant

GRE2 — A Pie De La Tierra (fierra de Gredos, Central fpain)
Grenache. Light, intense

MATAS ALTAS — Bodega Cerron / Stratum Wines (Jumilla, foutheastern fpain)

Monastrell. Fresh, structured, juicy, expressive, minerality, tannic

G/M — Oddbird (faint-Chinian in the south of france)

Grenache, fyrah, Mourvedre and Carifiena. filky, mature, dry

Beer

Glass/Bottle:

€44

€8/€38

€42

€50

€36

From Mallorca to further afield, these are the beers currently finding their way onto our table.

Served with a chilled glass.

Cerveza Balear 1983 — Balear (Binissalem, Mallorca)
slightly sweet malt body, with a hint of spicy hops and a dry finish

Easy Lager — Caravelle Brewery (Barcelona)
crisp, refreshing lager

Electric Relaxation Pale Ale — Caravelle Brewery (Barcelona)
gluten-free pale ale with tropical citrus notes

Jtranger Danger IPA — Caravelle Brewery (Barcelona)
hoppy, aromatic IPA

#INO HANO — Cyclic Beer Farm (Barcelona)
farm-style craft beer with natural character

Corona — (Mexico)
classic light lager served with fresh lime

0.0% — Estrella Galicia (J/pain)
classic light lager

Vermouth

€5.5

€6

€7

€7.5

€7

€6

€5

Vermouths perfect for sipping slowly, watching the world go by, and easing into the evening.

Served over ice with citrus.

Cueva Negro Vermut (Reus, Catalonia, fpain)
Martini Riserva Rubino (ltaly)
Martini Riserva Ambrato (ltaly)

Antica Formula (ltaly)
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€10
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