Nuestras sangrias siguen recetas caseras incluyendo el
macerado en frio durante al menos 24 horas.
Todas ellas son perfectas para compartir!

Have you ever tried real Sangria? We take pride of our Sangrias
following old traditional recipes including the essential step of
letting them to macerate.

All our Sangrias are perfect to share.

Sangu'a Cagera Uagsica 1.9( 33
Pitcher of Uagsic homemade Sangria

Vino tinto maridado con brandy, Cointreau, aziicar, fruta fresca,
especias, bebida carbonatada de naranja y nuestro toque secreto.
Todo macerado durante al menos 24 horas antes de ser servido.

Red wine blended with Cognac, Cointreau, sugar, fresh fruits and
spices, orange soda and our secret touch. All macerated for at least
24 hours.

Sangeia, Casera, Blanca, / Pitcher White homemade Sangeia, 31

Vino blanco Xarel-lo del Penedés mezclado con pepino recién
picado, menta, ginebra Xoriguer, un toque de fruta de la pasién
y zumo de lima y acabado con agua carbonatada. Cortante!

Xarello white wine mixed with freshly mashed cucumber, mint, Xoriguer
Mediterranean gin, lime juice, passionfruit syrup and soda water.

Royal Sput, 10
Moet Chandon Ice Imperial,
Aperol, un toque de soda

y rodaja de naranja.

Moet Chandon Ice Imperial,
Aperol a touch of Soda
and orange slice over ice.
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Estrella Damm media pinta / Draft Estrella Damm half pint 5

Estrella Damm pinta / Draft Estrella Damm pint 8
Kids, covner / Bebidag, para wineg,

Zumo de naranja fresco / Fresh orange juice 6
Zumos naturales (naranja, pera,

melocotdén, manzana, arandanos, tomate y pifia) 4,5

Natural juices (orange, pear, peach,
apple, cranberry, tomato and pineapple)
Nestea, Acuarius y otras sodas
Nestea, Acuarius and other sodas

N 4,5
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CAVA COPA | BY GLASS BOTELLA | BOTTLE ‘l

Freixenet Vintage Reserva 8 20 v

Freixenet Elyssia Rosé 9 28

Gramona Imperial 39
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Moet Chandon Brut Imperial 14 85

Moet Chandon Imperial Rosé 16 89
Moet Chandon Ice 12 70

Vine blance: / White wine

Segura de Viudas Xarello

(D.0. Penedes) 8 20

Fray German Verdejo

(D.0. Rueda) 8 31

Vionta Albarifio

(D.0. Rias Baixas) 10 33

Vine tinte / Red wine

Segura de Viudas Garnatxa

(D.0. Catalunya) 20

Abadal Cab Franc (D.0.Pla de Bages) 9 25

Rosado / Roge

Segura de Viudas Rosat

(D.0. Catalunya) 8 20
Cobtee and Tea
Espresso or Espresso Decaffeinato 3€
Espresso Doppio 4,5€
Macchiato/Cortado 35€
Cappuccino 5€
Café Latte 5€
Café Irlandés 9€
Cigalé / Carajillo 7€
(Espresso with dash brandy or anisette)
Té a elegir / Your selection of tea 4,5€
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