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Floral 22

roku gin, fever tree elderflower tonic, lime

Paired With: Lubina a la Donostiarra* 63
Whole-grilled Spanish sea bass with a Basque-style dressing

Ultimate 22
hendrick’s gin, fever tree indian tonic, lemon verbena, juniper,
lemon, lime

Paired with: José’s taco* 25
Jamoén Ibérico de bellota with Royal Ossetra caviar

Appetizer 22
Tanqueray gin, Cynar, lemon, lavender bitters, Fever Tree
Indian tonic water, cucumber

Paired With: Seleccién de Queso 34
Chef’s selection of three cheese’s with Chef’s selected pairings

Triple Orange 22
gin mare gin, fever tree mediterranean tonic, orange marmalade,
rosemary, orange bitters

Paired With: Flan al estilo tradicional de maméa Marisa con espuma

de crema catalana 14
A classic Spanish custard with ‘espuma’ of Catalan cream

*Consuming raw or undercooked meat, poultry, seafood, shell stock, or egg
may increase your risk of foodborne illness, especially in case of certain
medical conditions.




