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" RUSA SALAD
- Spanish potato salad with our
honey mustard mayormaise QO QO

&

6,45

OUR BRAVAS 6,00
Homemade spicy fried potatoes
with beer and chipotle sauce
and roasted garlic aioli Q@

HOMEMADE CROQUETTES 8,75
of Iberian ham / mushrooms /

- goat cheese and caramelired
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onion (5 u.)QOO®

SPANISH OMELETTE 5,98
with potato, onion & bread with
tomato spread OO

DEEP FRIED CAMEMBERT 6,495
with almonds breading and
homemade tomato Jjam QOO O

CRISPY TOIE &
BOTITARRA BITES
with caramelirzed onion Jjam QOO

9,080

CHICKEN TENDERS 8,585
Deep fried seasoned chicken
breast with panko breading and

sweetchili divo QQ QOO
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SMOKED OYSTERS (62¢) @ 13,80

*

ASSORTED CHEESE BOARD 14,98
Cured sheep, soft cow, creamy
brie and artisan Stout-marinated
"Roques Blanques", with toasted
bread and homemade tomato jam QO

IBERIAN HAM BOARD
(GUIJUELO D.0.)
with toasted bread with tomato
spread @

11,95

ANDALUSIAN STYLE
SQUID RINGS
Fried squid rings with kaffir
lime mayonnaise dip QOO

OQUR ¥ISH & CHIPS
with tartar sauce and apple

chutney with beer vinegar 0@@

OUR NACHOS 9,28
with guacamole, pico de gallo
and cheddar & mozrarella
cheese (+Pulled pork BBQ 3€)

oelels 1)

CHICKEN or PULLED 7,95
PORK BBQ(+2€) QUESADILLAS

with our tex-mex sauce and
pico de gallo Q@O

3,95

11,95

11,70

111111111
g *

“PL AME TOMAQUET” 2,45 HUMMUS 7,25
" -Toasted bread with tomato with pita bread (extra bread
spread,. salt and olive o0il@ +0,95€) @O
HOMEMADE DESSERTS 6,50 O
09 ..... ',..'.;.;.:. .....
f _ RS
*A gsingle bill will be issued per group. Thank you for your understanding.' """"" ff
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OUR CRAFTY

IBERIAN DRAFT BEER - The house brand

BEERDS

75¢cl bottle A0L

%2 PINT PINT TAKE AWAY BARREL
Blonde, dry and ¥ Swith the typical &, 98 7,40 10,30 170,00
spicy notes of Saidfiliyeast and other
wild yeasts.
Blonde beer, with low bitteiness 3,98 7,40 10,30 170,00
and very aromatic,
The first IPA brewed in the Iberian 3,908 7,40 10,30 170,00
Peninsula (1996). Copper-colored, bitter,
and fruity, our house's most iconic recipe,
Classic English-style dark beer with 5,08 7,40 10,30 170,00
roasted coffee notes., Smooth and balanced.
| SOL ».._
Brewed with local QOZ’ «aere and &, 95 7,40 10,40 170,00,
Cascade hops, with™ {ry expressive '
notes of grapefruit and citrus.,
Smoked ale with a roasted and malty touch. &, 95 7,40 10,340 170,00

Brewed with smoked malt using beech wood, in
the style of classic Geiman Rauchbiers,



75¢l bottle 30L
%2 PINT PINT TAKE AWAY BARREL

nouthfeel and 4,860 8,50 11,858 195,00
o its brewing with

Sop
Dark beer with a4 O(}%D

iodized notes thanily
fresh Delta oysters.

Belgian-style beer aged in cognac barrels, 4,80 8,50 11,85 195,00
with notes of wood, toffee, and caramel, |
Robust, with an intense character.

Flemish Red-style sour with notes of &, 08 7,40 10,340 170,00
raisins and caramel.

Famahiouse blend with Vilalba cherries, 4,60 8,50 11,85 195,00
aged 6 months in cognac barrels,
Sour profile with hints of fruit and wood.

CAN 44cl

Barley wine with a ruby color and aromas of 7,50€
caramel, toffee and biscuit. Silky body and
a balanced sweet-dry finish., Dangerously
hides its 12% ABV.

'”"ﬁ;u_ 50cl 50cl

| AMPHORA +CASE

The only Imperial Oyster Stout matured bensath the Mediterranean, .. 45€ 55€

£ dark beer brewed with oysters from the Ebro Delta. Low carbonation
for a smooth, silky mouthfeel and a smoky touch,

’ |

;“aﬁh Hi
SR ING THE BEEK PAREY. HONE!

Pick your favorite beer keg and we'll set you up with a double tap,
perfect for celebrating and sharing with your favorite people!

*Please check prices and availability with our staff
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RIAL OYSTER

STOUT

IMPE

BEER NOSTRUM

The only Imperial Oyster
Stout matured under the
waters of the Ebro Deltsa.

Certified as a Biosphere

Reserve product and

intermationally awarded

for its innovation \QSFEQq

")
and excellence,

D
(=] ¥
% <
;

% Q

Limited Edition - 50 cl. Jwores®
o Amphora 45€
. Amphora + Wooden case 55€

La i .'1

Gevesera BREWED IN CATALONIA
MATURED IN THE MEDITERRANEAN SEA




BEER COCKTAILS

BEERGARITA - DRY & CITRIC
Tequila, Cointreau, lime juice, sugar, Lager

7,00

BREWER'S COOLER - SWeEET & CITRIC
Gin, grapefruit Juice, passion
APA /Blonde*

fruit,

CARIBEEAN STOUT - SWEET & TROPICAL
fum, pineapple juice, lime juice, sugar, Stout

HOP FASHIONED - DRY % STRONG
Bourbon, hop bitters, sugar, grapefruit peel

HOPPY GIN T - DRY & FTLORAL
Gin, tonic, hop bitters, passion fruit

IPARATSO - STRONG & TRUITY
Gin, pineapple juice, passion fruit, IPA

LAMBIC SANGRIA - SWEET & FRUITY

Sengria with cherry lambic Dbeer, gin,
Cointreau, passion fruit, and lemonade

SHANDYGAFF - LIGHT & FTRUITY
Cointreau, ginger ale i APA/IPA/Blonde/Lager*

WATER & SOFT DRINKS

WATER 2,80

SPARKLING WATER 2,30
COCA-COLA ORIGINAL/ZERO 2,95
~ NESTEA 3,50
* RED BULL 3,75

SCEWEPPES ORANGE/LEMIN/TONIC/GINGER ALE 2,75
 ORANGE/PEACH/PINEAPPLE JUICE 2,905

CLASSIC COCKTAILS

8,80

CAPIRINHA
Lime, sugar, Cachaga

DAIQUIRI
Lime, sugar, rum

MARGARITA
Lime, triple sec, tequila

NEGRONI
Campari, Martini, gin

SANGRIA
Red wine sangria with fresh fruit

TEQUILA SUNRISE
Orange Jjuice, grenadine, tequila

VERMOUTH

APEROL SPRINTZ - Aperol, prosecco and soda
MARTINI BIANCO/ROSATO/ROSSO

WINE & CAVA

7,00
4,25

WHITE WINE “RUEDA D.O."
RED WINE “COSTERS DEL SEGRE D.O0.”

CAVA "BENJAMIN CODORNIU”
Catalan sparkling wine

*Subject to availability

3,20
4,20
4,00



fdoPPY GIN
BOMBAY SAPPHIRE
BULLDOG
CITADELLE

GIN MARE

GIN N.209
G'VINE

LONDON N.1
MARTIN MILLER'S
PUERTO DE INDIAS
TANQUERAY 10
BEEFEATER
BOMBAY DRY
SEAGRAMS
TANQUERAY

BAILEYS
COINTREAU
FRANGELICO
JEGERMEISTER
MALIBU
MELODY

ORrRUJO
RATAYTIA

COURVOISER VS0P
MASCARO EGO RVA
TORRES HORS D'AGE

BALLANTINES
BLACK LABEL
BULLEIT RYE
BUFFALO TRACE
CUTTY SARK
FOUR ROSES
FOUR ROBES 5,B.
J&B

JACK DANIELS
JACK D,RESERVA
JAMESON

JIM BEAM
JOHNNIE WALKER
PASSPORT

WHITE LABEL

10,85
9,40
9,40

10,85

10,858

10,858

10,85

10,85

10,858
0,85

10,858
8,40
8,40
8,40
8,40

4,00
4,00
4,00
&,45
4,00
4,00
4,00
4,00

4,00
4,00
4,10
4,10
4,00
4,00
5,00
4,00
4,00
5,00
4,00
4,00
4,00
4,00
4,00
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BACARDI 8
BARCELO IMPERIAL

BRUGAL EXTRA VIEJO

HAVANA 7
NAGA
ZACAPA XO
BACARDI
BACARDI ©
BARCELO
BRUGAL
CACIQUE
CAPTAIN MORGAN
HAVANA &
HAVANA &
MOUNT GAY

ABSOLUT
MOSKOVSKAYA

SKYY

SMIRNOFF
BELVEDERE

ELIT

WYBOROW EXUISITE

JOSE CUERVO
RUDO REPOSADO

BUSHMILLS MALT
CARDHU

DUTCHSKY DE MOLEN

GLENFARCLAS
GLENFIDDICH
GLENKINCHIE
GLENLIVET
GLENMORANGIE
HIGHLAND PARK
KNOCKANDO
LAGAVULIN
LAPH ROAIG
MACALLAN 12
MAKERS MARK
TALISKER

4,00
4,00
4,80
4,00
5,580
12,00
4,00
4,80
4,00
4,10
4,00
4,00
4,10
4,80
4,00

4,00
4,00
4,00
4,00
5,50
5,580
5,580

8,00
8,00
7,00
8,00
9,90

24,00

6,00
6,50
6,00
7,00
6,50
6,50
6,50
7,00
6,50

7,85
7,85
7,85
7,85
10,80
10,80
10,80

7,00
7,00
0,45
11,580
7,50
9,45
7,50
0,45
0,45
7,00
11,580
0,45
0,45
8,50
9,45

9,00
9,00
8,50
10,00
8,50
26,00
8,580
9,00
8,50
8,00
8,580
8,50 -
8,50
9,00
8,50



 DREFR
INTERNATIONAL BEERS

NAME ABV STYLE %2 PINT PINT Q@GLASS
Kwal 8,4% Belgian Strong Ale - - 6,55
Gran Via Lager 4,5% Lager &,78 6,50 -
Magnezrs 4, 8% Cider &, 85 6,70 ~

NAME FORMAT ABV STYLE ORIGIN PRICE
tnchor 0ld Yoghorn &5,5¢l  8,8% Barley Wine USA 9,580
Monster Ale - Juguetes Perdidos &acl 109 Barley Wine SPAIN 8,50
Barbar dacl 8% Belgian Honey Ale BELGIUM 7,45
Duvel Tripel Hop Cashmere addcl 9,5% Belgian IPA BELGIUM 6,95
Duvel Tripel Hop Citra dacl 9,5% Belgian IPA HELGIUM 6,95
La Chouffee Houblon IPA dacl % Belgian IPA BELGIUM 6,95

- Hoegaarden Grand Cru Sddel 8,5% Belgian Strong Ale BELGIUM 6,98



NAME FORMAT ABV STYLE ORIGIN PRICE
Chimay Red dacl 7% Belgian Strong BELGIUM 5,15
Brown Ale
Chiimay Blue dacl 9% Belgian Strong BELGIUM 8,35
Dark Ale
Gulden Draak dacl 10,5% Belgian Strong BELGIUM 6,15
Dark Ale
Delirium Nocturnum Sddcl 8,5% Belgian Strong BELGIUM 6,95
Dark Ale
Delirium Tremens dacl 8,5% Belgian Strong BELGIUM 6,95
Golden Ale
Duvel Addcl 8,5% Belgian Strong BELGIUM 6,10
Golden Ale
Hoegaarden Truit Defendu Sddcl 8,5% Belgian Strong BELGIUM 6,95
Golden Ale
La Chouffe dacl 8% Belgian Strong BELGIUM 6,10
Golden Ale
Chiimay Tripel Blanca dacl 8% Belgian Tripel BELGIUM 5,45
Tripel Karmeliet Sacl 8,4% Helgian Tripel BELGIUM 6,10
Kasteel Trignac 75¢cl 12% Belgian Tripel BELGIUM 24,95
Barrel-Aged
Magners berry 50cl 4% Berry Cider IRELAND 6,70
Liefmans Goudenband ddcl 8% FTlanders Red- BELGIUM 6,45
Brown
Duchesse de Bourgogne 28cl 6,2% Flemish Red BELGIUM 5,95
Rodenbach Grand Cru Sacl 6% FTlemish Red BELGIUM 6,25
Cantillon Bio Gueure 75cl 5,58% Gueure BELGIUM 27,50
Viven Imperial Ivpa ddcl 8% Imperial Ipa BELGIUM 6,95
¥lying Dog Gonzo ddcl 9,2% Imperial Porter USA 9,50
El Matador - Juguetes Perdidos dacl 11,5% Imperial Stout SPAIN 8,50
Samnuel Smith Imperial Stout ddcl 7% Imperial Stout UK 7,60
Hoon Qude Geure A7,5cl 7% Lambic HELGIUM 11,580
Hoon Qude Kriek &7,5¢1  6,5% Lambic HELGIUM 12,80
Tismermans Yramboise Hibiscus 26cl AY Lambic BELGIUM 5,75
Tizmermans Kriek Black Pepper 26cl 4% Lambic BELGIUM 5,75
Timmermans Peche Cardamome 26cl 4% Lambic BELGIUM 5,75
Timmermans Faro adacl 4,5% Lambic BELGIUM 8,10
Timmermans Strawberry Thyme dacl 4% Lambic BELGIUM 6,75
Timmermans Qude Geure &7,5¢1 7% Lambic BELGIUM 10,95
Timmermans Oude Kriek &7,5¢1 &% Lambic BELGIUM 11,95
Cantillon Grand Cru 2015 75¢cl 5% Lambic BELGIUM 59,580
Cantillon YTou Foune 75¢cl 8% Lambic BELGIUM 54,50
Cantillon Mamouche 75cl 5,8% Lambic BELGIUM 45,80
Cantillon Saint Lamvinus 75cl 7,5% Lambic BELGIUM 45,50
Cantillon Sang Bleu 75¢1 6% Lambic EELGIUM 59,50
Cantillon 50°N-4°E 75cl 7,9% Lambic BELGIUM 50,00
Cantillon Grand Cru Magnum 1,58L 5% Lambic BELGIUM 89,00
Cantillon Magnum 1,58L 5% Lambic BELGIUM 79,00



NAME FORMAT ABV STYLE ORIGIN PRICE
Pannepot 2022 adcl 10% Quadrupel BELGIUM 7,90
Schlenkerla Rauchbier Miarzren &0cl 5,1% Rauchbier GERMANY 7,90
Saison Dupont ddecl 6,5% Saison BELGIUM 6,95
Duvel Harrel Aged - Brarzil 75cl 11% Strong Golden Ale BELGIUM 40,00
fhum Edition + Got Cachaga Barrel
Duvel Barrel Aged - Mexican 75¢cl 12% Strong Golden Ale BELGIUM 35,00
Barrel Edition Tequila Harrel
Orval ddcl 6,2% Trappist BELGIUM 6,95
Trappistes Rochefort 10 adcl 11,3% Trappist BELGIUM 7,65
Trappistes Rochefort 8 Adadcl 9,2% Trappist BELGIUM 6,55
Trappistes Rochefort 6 adcl 7,5% Trappist BELGIUM 0,55
Westimalle Dubbel ddcl 7% Trappist BELGIUM 5,88
Westmalle Tripel aacl 9,5% Trappist BELGIUM 8,00
Westvlieteren 12 3dcl 10,2% Trappist BELGIUM 28,00
Westvlieteren 8 dacl 8% Trappist BELGIUM 24,00
Weihenstephaner Hefeweissbier 50cl 5,4% Weiren GERMANY 5,905
Weihenstephaner Vitus 50cl 7,7% Weizenbock GERMANY 6,10
Hoegaarden Wit Blanche sacl 4, 9% Witbier BELGIUM 5,00
FORMAT ABYV STYLE ORIGIN PRICE
Maricel Sitgetana 33c1 5,2% APA CATALONIA 6,25
Legrira Refu d4cl 4% Blonde Ale CATALONIA 6,95
Tura Ciretze ddcl 4, 8% German Pilsner CATALONIA 5,00
Dr. Calypso Guineu ddcl 5,2% Half IPA CATALONIA 5,60
Ultra Citra Sitgetana x Refu  33cl 8,2% India Pale Lager  CATALONIA 6,95
Latitud 41 Guineu Sddcl 5% Lager CATALONIA 5,00
Midrzen Montseny ddcl 5,8% Midrren CATALONIA 5,00
Vinyet Sitgetana d3cl 8,2% Robust Porter CATALONIA 6,25
Brama Ctretze Sddcl 5% Vienna Lager CATALONIA 5,00
FORMAT ABV STYLE ORIGIN PRICE
Sanwald Sport Weiren 50cl 0,0% Weirzen GERMANY 5,68
Paranoia adcl 0, 3% Belgian Ale BELGIUM 5,75
La Chouffe flcohol Tree dacl 0,4% Belgian Ale BELGIUM 5,908
Clausthaler Unfiltered Addcl 0,4% Unfiltered Lager  GERMANY 4,50
Superbock Negra 33cl 0, 5% Black Lager PORTUGAL 4,50

Premium poducts excluded from

28% off on take awavy.
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Check out the
- upcoming events at
@lacerveseraartesana

-


https://lacervesera.net/
https://www.instagram.com/lacerveseraartesana/?hl=es

	[ENG]
	APPETIZERS
	CHIPS
	2,80


	TAPAS
	TO
	SHARE
	PICKLED OLIVES
	3,95
	SMOKED OYSTERS(62g)
	13,80
	Non-
	Kitchen
	Stop
	EVERY DAY


	RUSA SALAD
	Spanish potato salad with our honey mustard mayonnaise

	OUR BRAVAS
	Homemade spicy fried potatoes with beer and chipotle sauce and roasted garlic aioli

	HOMEMADE CROQUETTES
	of Iberian ham / mushrooms / goat cheese and caramelized onion (5 u.)

	SPANISH OMELETTE
	with potato, onion & bread with tomato spread

	DEEP FRIED CAMEMBERT
	with almonds breading and homemade tomato jam

	CRISPY FOIE &
	BOTIFARRA BITES
	with caramelized onion jam

	CHICKEN TENDERS
	Deep fried seasoned chicken breast with panko breading and sweetchili dip

	“PA AMB TOMÀQUET”
	Toasted bread with tomato spread, salt and olive oil
	6,45
	6,55
	8,75
	5,95
	6,45
	9,50
	8,55
	2,45

	ASSORTED CHEESE BOARD
	Cured sheep, soft cow, creamy brie and artisan Stout-marinated "Roques Blanques", with toasted bread and homemade tomato jam

	IBERIAN HAM BOARD
	(GUIJUELO D.O.)
	with toasted bread with tomato spread

	ANDALUSIAN STYLE
	SQUID RINGS
	Fried squid rings with kaffir lime mayonnaise dip

	OUR FISH & CHIPS
	with tartar sauce and apple chutney with beer vinegar

	OUR NACHOS
	with guacamole, pico de gallo and cheddar & mozzarella cheese (+Pulled pork BBQ 3€)
	CHICKEN or PULLED

	PORK BBQ(+2€) QUESADILLAS
	with our tex-mex sauce and pico de gallo

	HUMMUS
	with pita bread (extra bread +0,95€)
	13,95
	11,95
	11,95
	11,70
	9,25
	7,95
	7,25


	DESSERTS
	6,50
	HOMEMADE DESSERTS
	*A single bill will be issued per group. Thank you for your understanding.


	OUR CRAFT BEERS
	IBERIAN DRAFT BEER · The house brand
	½ PINT
	PINT
	TAKE AWAY
	IBERIAN SAISON FARMHOUSE
	Blonde, dry and light, with the typical spicy notes of Saison yeast and other wild yeasts.
	5,5% ABV  25 IBUs  10 EBC
	3,95
	7,40
	10,30
	170,00
	SOLD
	OUT

	IBERIAN APA
	Blonde beer, with low bitterness
	and very aromatic.
	5,5% ABV 38 IBUs 8,8 EBC
	3,95
	7,40
	10,30
	170,00

	IBERIAN IPA
	The first IPA brewed in the Iberian Peninsula (1996). Copper-colored, bitter, and fruity, our house’s most iconic recipe.
	7% ABV 50 IBUs 14 EBC
	3,95
	7,40
	10,30
	170,00

	IBERIAN STOUT
	Classic English-style dark beer with roasted coffee notes. Smooth and balanced.
	5% ABV  30 IBUs  40 EBC
	3,95
	7,40
	10,30
	170,00

	IBERIAN HAZY
	Brewed with local Cashmere and Cascade hops, with very expressive notes of grapefruit and citrus.
	5% ABV  15 IBUs  10 EBC
	3,95
	7,40
	10,30
	170,00
	SOLD
	OUT

	IBERIAN SMOKED
	Smoked ale with a roasted and malty touch. Brewed with smoked malt using beech wood, in the style of classic German Rauchbiers.
	5,6% ABV  30 IBU  33 EBC
	3,95
	7,40
	10,30
	170,00
	CAN’T DECIDE? LET US HELP YOU!
	½ PINT
	PINT
	TAKE AWAY


	IBERIAN OYSTER STOUT
	Dark beer with a silky mouthfeel and iodized notes thanks to its brewing with fresh Delta oysters.
	7,9% ABV  55 IBUs  85 EBC
	4,60
	8,50
	11,85
	195,00
	SOLD
	OUT

	IBERIAN BELGIAN STRONG (B.A.)
	NEW
	Belgian-style beer aged in cognac barrels, with notes of wood, toffee, and caramel. Robust, with an intense character.
	9,5% ABV  32 IBUs  25 EBC
	4,60
	8,50
	195,00
	11,85

	IBERIAN RED SOUR
	Flemish Red-style sour with notes of
	raisins and caramel.
	6,5%  ABV 17  IBUs 10 EBC
	3,95
	7,40
	10,30
	170,00

	IBERIAN CHERRY FARMHOUSE (B.A.)
	Farmhouse blend with Vilalba cherries,
	aged 6 months in cognac barrels.
	Sour profile with hints of fruit and wood.
	6,5% ABV  - IBUs  - EBC
	4,60
	8,50
	11,85
	195,00
	PLAN B(ARLEY) · REFU Collab
	Barley wine with a ruby color and aromas of caramel, toffee and biscuit. Silky body and a balanced sweet–dry finish. Dangerously hides its 12% ABV.
	12% ABV  40 IBU  78 EBC
	CAN 44cl
	7,50€



	BEER NOSTRUM IMPERIAL OYSTER STOUT
	The only Imperial Oyster Stout matured beneath the Mediterranean.
	A dark beer brewed with oysters from the Ebro Delta. Low carbonation
	for a smooth, silky mouthfeel and a smoky touch.
	45€
	55€


	BRING THE BEER PARTY HOME!
	Pick your favorite beer keg and we’ll set you up with a double tap,
	perfect for celebrating and sharing with your favorite people!
	*Please check prices and availability with our staff
	HOUSE
	SPECIAL
	Hoppy
	10,85

	Gin
	8,50


	BEER COCKTAILS
	CLASSIC COCKTAILS
	7,50
	BEERGARITA · DRY & CITRIC
	Tequila, Cointreau, lime juice, sugar, Lager
	BREWER’S COOLER · SWEET & CITRIC
	Gin, grapefruit juice, passion fruit, APA/Blonde*
	CARIBBEAN STOUT · SWEET & TROPICAL
	Rum, pineapple juice, lime juice, sugar, Stout
	HOP FASHIONED · DRY & STRONG
	Bourbon, hop bitters, sugar, grapefruit peel
	HOPPY GIN T · DRY & FLORAL
	Gin, tonic, hop bitters, passion fruit

	IPARAÍSO · STRONG & FRUITY
	Gin, pineapple juice, passion fruit, IPA
	LAMBIC SANGRÍA · SWEET & FRUITY
	Sangria with cherry lambic beer, gin, Cointreau, passion fruit, and lemonade
	SHANDYGAFF · LIGHT & FRUITY
	Cointreau, ginger ale i APA/IPA/Blonde/Lager*

	CAPIRINHA
	Lime, sugar, Cachaça
	DAIQUIRI
	Lime, sugar, rum

	MARGARITA
	Lime, triple sec, tequila
	NEGRONI
	Campari, Martini, gin

	SANGRIA
	Red wine sangria with fresh fruit

	TEQUILA SUNRISE
	Orange juice, grenadine, tequila


	VERMOUTH
	APEROL SPRITZ
	MARTINI BIANCO/ROSATO/ROSSO
	7,50
	4,25

	WATER & SOFT DRINKS
	WATER
	SPARKLING WATER
	COCA-COLA ORIGINAL/ZERO
	NESTEA
	RED BULL
	SCHWEPPES ORANGE/LEMON/TONIC/GINGER ALE
	ORANGE/PEACH/PINEAPPLE JUICE
	2,50
	2,30
	2,95
	3,50
	3,75
	2,75
	2,95


	WINE & CAVA
	WHITE WINE “RUEDA D.O.”
	RED WINE “COSTERS DEL SEGRE D.O.”
	CAVA “BENJAMIN CODORNIU”
	3,20
	3,20
	3,95
	*Subject to availability


	GIN
	TOP
	COCKTAIL
	HOPPY GIN
	BOMBAY SAPPHIRE
	BULLDOG
	CITADELLE
	GIN MARE
	GIN N.209
	G'VINE
	LONDON N.1
	MARTIN MILLER'S
	BEEFEATER
	BOMBAY DRY
	SEAGRAMS
	TANQUERAY
	10,85
	9,40
	9,40
	10,85
	10,85
	10,85
	10,85
	10,85
	10,85
	9,85
	10,85
	8,40
	8,40
	8,40
	8,40

	LIQUEURS
	BAILEYS
	COINTREAU
	FRANGELICO
	JÄGERMEISTER
	MALIBU
	MELODY
	ORUJO
	RATAFIA
	3,00
	3,00
	3,00
	3,45
	3,00
	3,00
	3,00
	3,00
	SHOT
	GLASS
	4,5
	4,5
	4,5
	/
	4,5
	4,5
	4,5
	4,5

	BRANDY
	GLASS  COCKTAIL
	6,00    10,00
	6,00    10,00
	8,00    11,50
	COURVOISER VSOP
	MASCARO EGO RVA
	TORRES HORS D’AGE

	RUM
	SHOT  GLASS COCKTAIL
	4,00  8,00   9,00
	4,00  8,00   9,00
	3,50  7,50   8,50
	4,00  8,00  10,00
	5,50  9,95   8,50
	12,00 24,00  26,00
	3,00  6,00   8,50
	3,50  6,50   9,00
	3,00  6,00   8,50
	3,10  7,00   8,00
	3,00  6,50   8,50
	3,00  6,50   8,50
	3,10  6,50   8,50
	3,50  7,00   9,00
	3,00  6,50   8,50
	BACARDI 8
	BARCELÓ IMPERIAL
	BRUGAL EXTRA VIEJO
	HAVANA 7
	NAGA
	ZACAPA XO
	BACARDI
	BACARDI 5
	BARCELÓ
	BRUGAL
	CACIQUE
	CAPTAIN MORGAN
	HAVANA 3
	HAVANA 5
	MOUNT GAY

	VODKA
	3,00   7,85
	3,00   7,85
	3,00   7,85
	3,00   7,85
	5,50  10,80
	5,50  10,80
	5,50  10,80
	SHOT
	COCKTAIL
	ABSOLUT
	MOSKOVSKAYA
	SKYY
	SMIRNOFF
	BELVEDERE
	ELIT
	WYBOROW EXUISITE

	TEQUILA
	3,50   6,50
	4,00   7,00
	SHOT   GLASS
	JOSE CUERVO
	RUDO REPOSADO

	WHISKY
	Blended/Bourbon/Rye
	SHOT  GLASS COCKTAIL
	BALLANTINES           3,00  6,50   7,85
	BLACK LABEL           4,00  7,50   8,85
	BULLEIT RYE           4,10  8,90    /
	BUFFALO TRACE         4,10  8,50    /
	CUTTY SARK            3,00  6,50   7,85
	FOUR ROSES            3,00  6,50   7,85
	FOUR ROSES S.B.       5,00  9,45  10,80
	J&B                   3,00  6,50   7,85
	JACK DANIELS          4,00  7,50   8,85
	JACK D.RESERVA        5,00  9,45  10,80
	JAMESON               3,00  6,50   7,85
	JIM BEAM              3,00  6,50   7,85
	JOHNNIE WALKER        3,00  6,50   7,85
	PASSPORT              3,00  6,50   7,85
	WHITE LABEL           3,00  6,50   7,85
	Single Malt

	SHOT   GLASS
	BUSHMILLS MALT         4,00   7,50
	CARDHU                 4,00   7,50
	DUTCHSKY DE MOLEN      5,00   9,45
	GLENFARCLAS            6,00  11,50
	GLENFIDDICH            4,00   7,50
	GLENKINCHIE            5,00   9,45
	GLENLIVET              4,00   7,50
	GLENMORANGIE           5,00   9,45
	HIGHLAND PARK          5,00   9,45
	KNOCKANDO              4,00   7,50
	LAGAVULIN              6,00  11,50
	LAPH ROAIG             5,00   9,45
	MACALLAN 12            5,00   9,45
	MAKERS MARK            4,00   8,50
	TALISKER               5,00   9,45

	Check out the upcoming events at  @lacerveseraartesana

