FOOD MENU

MOrocco

LOUNGE & ROOF BAR

PARA PICAR / TAPAS

Gyozas de pollo y verduras

conaderezoThai ... ........ 7,50
Deep fried chicken gyozas with Thai dressing.
Patatasbravas @@ . . ... .. .. 6,00

Spanish Bravas potatoes.

Langostino crujiente en panko

con deeps de chilidulce . . .. .. 10,50
Panko Prawns with sweet chili.
Croquetascaseras . ... ...... 8,00

Home-made croquettes.
Hummus, pan pita y vegetales:
zanahria, apioy pepino@ @ . . . . . 8,80

Hummus with pita bread and vegatables: Carrot, celery
and cucumber.

Tabladequesos @ . ... ... .. 14,60
Cheese board.
Tartardesalmon. . . .. ... ... 15,50

Salmon tartar.

Plato de jamon Ibérico
conpandecristal . . .. ... ... 18,00

Iberian ham with crystal bread.

SANDWICHES

Servidos con patatas fritas
Served with French fries

Sandwich jaményqueso. . . . . .. 9,50
Ham and cheese sandwich.
Vegetal @@ . . . ... ........ 9,00

Lechuga, aguacate, tomate, esparrago verde y vegane-
sa. / Lettuce, avocado, tomato, asparagus and vegan
sauce.

Club Sandwich . .. ... ... .. 13,50

Tomate, bacon, lechuga, mayonesa, huevo y pollo. /
Tomato, bacon, lettuce, egg, chicken and mayonnaise.

ENSALADAS/SALADS

Caprese @ . . . .. ... ...... 11,50

Tomate, mozzarella, pesto verde, reduccion de médena,
rdculay sal maldon.

Caprese: Tomato, mozzarella, green pesto, balsamic
reduction, rocket and Maldon salt.

Griega @ . . . .. ... .. ..... 12,50

Queso feta, mézclum, tomate, cebolla morada, aceitu-
nas negras, pepino, aceite de oliva, sal maldon.

Greek: Feta cheese, lettuce mix, tomato, purple onion,
black olives, cucumber, olive oil and Maldon salt.

Mézclum de lechugas, pollo empanado, bacon, lascas
de parmesano, crostones de pan, salsa César.
Caesar: Baby leafs, chicken, bacon, parmesan cheese,
croutons and Caesar dressing.

EnsaladaPoke. . . . . ... .. .. 13,80

Atun marinado en soja, mezclum de lechugas y alga
wakame .
Soya marinated tuna, baby leafs, wakame seaweed.

Salmoéon . . .. ... 14,00

Mezclum de lechugas, salmén ahumado, aguacate,
aceite de oliva y sal maldon.

Baby leafs, smoked salmon and avocado

WRAPS

Servidos con patatas fritas
Served with French fries

Saludable@ . . ... ........ 11,00

Tortilla de espinacas, lechuga, tomate,

zanahoria, pepino, esparragos y salsa veganesa. /
Healthy: tomate, baby leafs, carrot, cucumber, aspara-
gus and vegan sauce.

Salmon . . ... 13,80

Salmoén ahumado, tomate, brote tierno y mayonesa. /
Smoked salmon, tomato, baby leafs, mayonnaise.

Pollo . ... ... .......... 12,50

Pollo, tomate, brote tierno y mayonesa.
Chicken, tomato, baby leafs, mayonnaise.

Vegano / Vegan food @ @
Vegetariano / Vegetarian food @



FOOD MENU

BURGERS

Servidas con patatas fritas
Served with French fries

Classicburger . . . ... ... ... 12,50

Hamburguesa especial, mayonesa, cebolla carameliza-
da, lechuga y tomate.

Special beef burger, red onion, lettuce, tomato, mayo.
Burger quesodecabra . . . .. .. 14,50
Hamburguesa especial, lechuga, mayonesa, cebolla
caramelizada, tomate y

queso de cabra.

Special beef burger, lettuce, mayonnaise, caramelized
onion, tomato and goat cheese.

Burger Morocco . . . . . .. .. .. 15,50

Hamburguesa especial, lechuga, cebolla carameliza-
da, tomate, pepinillos dulces, queso havarti y queso
cheddar.

Special beef burger, lettuce, caramelized onion, tomato,
sweet pickles and

cheddar cheese.

Vegaburger @ @. . . . .. ... .. 12,00

Hamburguesa de judias rojas, cebolla morada, lechuga,
tomate y veganesa.

Veggie burguer, lettuce, tomato, red onion and vegan
sauce.

CARNE Y PESCADO
MEAT & FISH

Solomillo de ternera
con esparragos plancha . . . . .. 22,00

Beef fillet with grilled asparagus.

Pescado del dia
converdurasplancha. . . ... .. 19,00

Catch of the day with grilled vegetables.

PIZZA | PIZZA

Margarita@. . . . .. ... ..... 10,00
Vegetariana@ . . . . ......... 9,50
Jamon Ibéricoyracula . . . . . .. 16,80

Iberian ham and rocket.

SALTEADOS WOK
WOK STIR-FRY

Noodlesyverduras @ . ... ... 12,80
Vegetables and noodles.

Noodles, polloy verdura . . . . .. 12,50
Chicken with noodles and vegetables.

Noodles, langostinos y verdura . . 14,00

Prawns with noodles and vegetables

PASTA / PASTA

Spaghettiaglioeolio @ @ . . . . . 13,00
Spaghetti aglio e olio.

Rigatoni con tomate y
albahaca@g @ .. .......... 12,80

Rigatoni with tomato and basil.

Tagliatelle con langostinos y
esparragos.. . . . . ... ... ... 15,00

Tagliatelle with prawns and asparagus.

POSTRES / DESSERTS

Carrot cake casera

conhelado@? . ... ......... 6,00
Homemade carrot cake with ice cream.
Sorbetedeliméng @ . . . . . .. .. 5,50
Lemon sorbet.

Cheesecake @ . . . . . .. ... ... 5,00
Cheesecake.

Brownieconhelado #. ... .. .. 5,50

Chocolate brownie with vanilla ice cream.

ALLERGIES OR FOOD INTOLERANCES
If you have any allergies or food intolerance,

ALERGIAS O INTOLERANCIAS ALIMENTARIAS C
please inform our staff.

En caso de padecer alguna alergia o intolerancia alimentaria,

dirijase a nuestro personal.
FMORCOC08



COCKTAIL MENU

COCKTAI

WITH CAVA

Kir Royal

Licor de Cassis y cava

Aperol Spritz

Aperol, cava, soda y naranja

Hugo
Licor de St. Germain, cava
y hierbabuena

Mojito de Cava
Limay zumo de lima, ron Bacardi, jarabe de
azucar, hierbabuena, puré de fresay cava

VIRGIN

7,50 Kir Royal
Cassis liqueur and sparkling wine
7,50 Aperol Spritz
Aperol, sparkling wine, soda and orange peel

7,50
' Hugo
St. Germain, sparkling wine and peppermint
leaves

7,50

Mojito of Cava

Fresh lime, lime juice, Bacardi rum, sugar syrop,
peppermint leaves, strawberry puree and spar-
kling wine

COCKTAILS ©

Virgin Mango Daiquiri
Zumo de lima, zumo pifia, jarabe de mango y
puré de mango

Virgin Colada Style
Zumo de pifia, jarabe de coco, agua de coco,
puré de mango y pifia natural

7,00 Virgin Mango Daiquiri
Lime juice, pineapple juice, mango syrop and
mango puree

7,00 Virgin Colada Style
Pineapple juice, coconut syrop, coconut water,
mango puree and fresh pineapple

7,00

Virgin Mojito Virgin Mojito
Zumo de lima, jarabe de azucar, hierbabuena y Lime juice, sugar syrop, peppermint leaves and
ginger-ale ginger-ale
IVA incluido VAT included



COCKTAIL MENU

GIN TONICS

& PERFECT SERVE

Beefeater Gin con Nordic
con piel de pomelo y albahaca

Hendrick's Gin con 6'oclock
con pepino y pimienta rosa

Martin Millers Gin con Ferver-Tree
con piel de naranja, fresa y canela

Brockman's Gin Fentiman's Rose
con piel de lima, frambuesa y arandanos

London Gin N° 1 con Fever-Tree
con piel de limén y pomelo

Tanqueray Ten Gin con 1724

con piel de lima y naranja

G'vine Floraison Gin con Fever-Tree
con piel de limay uva

Monkey 47 Gin con 1724

con piel de limén y cardamomo

—

8,00

10,50

11,00

11,00

13,00

13,00

13,00

15,00

Beefeater Gin with Nordic
with greatfruit peel and fresh basil

Hendrick's Gin with 6'oclock
with cucumber and pink pepper

Martin Millers Gin with Ferver Tree
with orange peel, strawberry and cinnamon

Brockman's Gin Fentiman's Rose
with lime peel, raspberry and cranberries

London Gin N° 1 with Fever-Tree
with lemon peel and grapefruit

Tanqueray Ten Gin with 1724

with lime peel and orange

G'vine Floraison Gin with Fever-Tree
with lime peel and grapes

Monkey 47 Gin with 1724

with lemon peel and cardamom




COCKTAIL MENU

CLASSIC

COCKTAILS

Mojito
Limay zumo de lima, ron Bacardi, jarabe de
azucar, hierbabuena y soda

Caipirina
Limay zumo de lima, jarabe de azucar, cachaga
y soda

Manhattan
Whisky Canadian club, vermut rojo, vermut seco
y bitter de angostura

Cosmopolitan
Zumo de lima, vodka, Cointreau y zumo de
arandanos

Whisky Sour
Zumo de lima, jarabe de azucar, whisky, clara de
huevo y bitter de angostura

Margarita
Zumo de lima, jarabe de azucar, Cointreau y
tequila

Dark N’stormy

Zumo de lima, ron Barcel6 y ginger beer

Negroni
Vermut rojo, Campari y ginebra

Daiquiri clasico
Zumo de lima, jarabe de azucar y ron Havana 7
afos

Daiquiri de Fresa
Zumo de lima, puré de fresa, sirope de fresay
ron Bacardi

White Russian
Vodka, Kalhua y nata

Black Russian
Vodka, Kalhua

Long Island Iced Tea
Zumo de limdn, jarabe de azucar, gin, tequila,
vodka, ron Bacardi, Cointreau, apricot brandy y

cola.

8,00

8,00

8,00

8,00

8,00

8,00

8,00

8,00

8,00

8,00

8,00

8,00

8,00

Mojito
Fresh lime, lime juice, Bacardi rum, sugar syrop,
peppermint leaves and soda water

Caipirina
Fesh lime, lime juice, sugar syrop, cachaga and
soda water

Manhattan
Canadian Club whisky, rosso vermout,
dry vermout and bitter angostura

Cosmopolitan
Lime juice, vodka, Cointreau and
cranberries juice

Whisky Sour

Lime juice, sugar syrop, whisky, egg white and
bitter angostura

Margarita
Lime juice, sugar syrop, Cointreau and
tequila

Dark N'stormy

Lime juice, Barceld rum and ginger-beer

Negroni
Rosso vermout, Campari and gin

Classic Daiquiri
Lime juice, sugar syrop and rum
Havana 7 years old

Strawberry Daiquiri
Lime juice, strawberry puree, strawberry syrop
and rum Bacardi

White Russian
Vodka, coffee liqueur and fresh cream

Black Russian
Vodka and coffee liqueur

Long Island Iced Tea
Lime juice, sugar syrop, gin, tequila, vodka, ron
Bacardi, Cointreau, apricot brandy and cola

IVA incluido

VAT included



COCKTAIL MENU

COCKTAILS

BY FERGUS STYLE

Mojito Tropical
Zumo de lima, jarabe de azucar, puré tropical,
ron Bacardi y hierbabuena

Island Manhattan
Vermut rojo, vermut seco, ron Barceld
y cherry

Kicking Mule
Zumo de lima, vodka, jarabe de jengibre y bitter
de angostura

Silk Taste
Zumo de lima, jarabe de azucar, Aperol
y Ramazzotti

Long Whisky Cosmo
Whiskey Jack Daniel's, St. Germain y zumo de
arandanos

Fizzy Cucumber
Zumo de lima, zumo de manzana, Hendrick's,
pepino y sprite

Hunk Martini
Zumo de lima, zumo de pifia, jarabe de azucary
Absolut de vainilla

FERGUS Colada

Zumo de pifia, jarabe de coco, agua de coco,
puré de mango, ron Havana 7 afios, pifia natural
y bitter de angostura

8,00
8,00
8,00
8,00
8,00
8,00
8,00

8,00

®

Tropical Mojito
Lime juice, sugar syrop, tropical puree,
rum Bacardi and peppermint leaves

Island Manhattan
Rosso vermout, dry vermout, rum Barceld
and cherry

Kicking Mule
Lime juice, vodka, ginger syrop and
bitter angostura

Silk Taste
Lime juice, sugar syrop, Aperol
and Ramazzotti

Long Whisky Cosmo
Jack Daniel's whiskey, St. Germain and
cranberries juice

Fizzy Cucumber
Lime juice, apple juice, Hendrick’s gin, cucumber
and lemonade

Hunk Martini
Lime juice, pineapple juice, sugar syrop and
vanilla vodka

FERGUS Colada

Pineapple juice, coconut syrop, coconut water,
mango puree, rum havana 7 years old, fresh
pineapple and bitter angostura

IVA incluido

VAT included



AGUAS Y
REFRESCOS

Agua mineral natural - 50cl

Agua mineral Solan de Cabras - 50cl
Agua con gas Perrier - 33cl

Agua con gas Perrier - 75¢l

Ginger beer - 20cl

Refresco botella - 20cl

Ginger Ale - 20cl

Nestea - 30cl

Aquarius - 30cl

Burn - Bebida energética - 25cl
Zumo de frutas botellin - 20cl
Tonica premium - 20cl

Zumo naranja exprimido natural - 30cl
Zumo de tomate preparado - 30cl

CERVEZAS
Y ALCOPOPS

San Miguel presion - 26¢l
San Miguel presion - 50cl
San Miguel sin alcohol - 33cl
Corona extra - 33cl

Peroni - 33cl

Konig Ludwig - 50cl

Sidra Kopparberg - 33cl
Sidra Magners - 33cl
Smirnoff Ice - 27c¢l

WKD - 27cl

APERITIVOS

Pernod - 6¢l

Ricard - bcl

Martini - 6¢l

Jagermeister - 6¢l

Campari - 6cl

Muntaner Vermut Blanc - 6cl
Muntaner Vermut Rosso - 6¢l
Fernet Branca - 6cl
Ramazzotti Amaro - 6¢l
Aperol - 6¢l

PARA PICAR

Patatas chips
Frutos secos
Aceitunas
Chocolatina

DRINKS MENU

®

2,30
2,50
2,50
3,80
3,00
2,90
2,90
2,90
2,90
2,50
2,90
3,00
4,50
5,50

2,70
4,50
3,00
4,50
4,50
5,00
4,50
4,50
4,50
4,50

4.00
4,00
4,50
4,00
4,50
5,00
5,00
5,00
5,00
5,50

2,00
2,00
2,50
2,50

MINERAL WATER
& SOFT DRINKS

Mineral still water -

Mineral still water Solan de Cabras -
Perrier sparkling water -
Perrier sparkling water -
Ginger beer -

Bottled Soft drinks -

Ginger Ale -

Nestea -

Aquarius -

Burn - Energy drink -

Bottled fruit juices -
Premium tonic water -
Fresh pressed orange juice -
Spicy tomato juice -

BEERS

50cl
50cl
33cl
75¢l
20cl
20cl
20cl
30cl
30cl
25¢l
20cl
20cl
30cl
30cl

&

ALCOPOPS

San Miguel draft beer -

San Miguel draft beer -

San Miguel Non alcoholic beer -
Corona extra Mexican Beer -
Peroni -

Konig Ludwig -

Sidra Kopparberg -

Sidra Magners -

Smirnoff Ice -

WKD -

26¢l
50cl
33cl
33cl
33cl
50cl
33cl
33cl
27cl
27cl

APERITIFS

Pernod -

Ricard -

Martini -

Jagermeister -

Campari -

Muntaner Mallorcan blanc Vermouth -
Muntaner Mallorcan Rosso Vermouth -
Fernet Branca -

Ramazzotti Amaro

Aperol -

6cl
6cl
6cl
6cl
6cl
6cl
6cl
6cl
6cl
6cl

SNACKS

Patato crisps

Dried fruits and

nuts

Olives
Chocolate bar

IVA incluido

VAT included



VINOS
GENEROSOS

Moscatel oro - 6cl

Tio Pepe - 6¢l

Pedro Ximénez - 6cl

Fino La Ina - 6cl

Malaga Virgen - 6cl

Oporto Mesias 10 afios - 6cl

BRANDIES &
COGNACS

Veterano de Osborne - 5¢l
103 de Osborne - 5¢l
Magno de Osborne - 5¢l
Carlos | de Oshorne - 5¢l
Cardenal Mendoza - 5¢l
Remy Martin VSOP - 5¢l
Hennessy VSOP - 5¢l

VINOS Y
SANGRIAS

Copa vino Rioja o Mallorca - 15cl
Tinto de verano - 15cl

Vino con soda - 15cl

Copa de sangria - 30cl

Copa de sangria de cava - 30cl
Jarra sangria - 100cl

Jarra sangria cava - 100cl

CAVAS Y
CHAMPAGNES

Copa de cava - 15c¢l

Freixenet Benjamin - 20cl

Prosecco Canella Rosé Benjamin - 20cl
Blau de Mar Brut Nature - 75¢l
Freixenet Ice - 75cl

Freixenet Elyssia Brut Rosé - 75¢l

Maoet & Chandon brut, France - 75¢l
Moet & Chandon Rosé, France - 75cl
Veuve Clicquot Rich, France - 75¢l

DRINKS MENU

®

4,00
4,00
4,00
4,00
4,00
6,00

3,60
3,60
4,50
7,00
7,00
9,00
12,00

4,00
4,50
4,50
4,50
5,00
16,00
18,00

4,00
7,50
7,50
19,00
23,00
25,00
65,00
80,00
95,00

FORTIFIED
WINES

Moscatel Gold, sweet wine - 6¢l

Tio Pepe, dry sherry - 6cl

Pedro Ximenez, sweet wine - 6¢l
Fino La Ina - 6cl

Malaga Virgen - 6¢l

Mesias 10 years Port wine - 6cl

BRANDIES &
COGNACS

Veterano Osborne - 5¢l
103 Osborne - 5¢l
Magno Osborne - 5¢l
Carlos | Osborne - 5c¢l
Cardenal Mendoza - 5¢l
Remy Martin VSOP - 5¢l
Hennessy VSOP - &¢l

WINES AND
SANGRIAS

Glass of Rioja or Majorcan wine - 15cl
Glass of wine with lemonade - 15cl
Glass of wine with soda - 15cl

Glass of sangria - 30cl

Glass of cava sangria - 30cl

Jug of Sangria - 100cl

Jug of cava sangria - 100cl

CAVAS AND
CHAMPAGNES

Glass of cava - 15¢l

Freixenet Mini - 20cl

Prosecco Canella Rosé Mini - 20cl
Blau de Mar Brut Nature - 75cl
Freixenet Ice - 75cl

Freixenet Elyssia Brut Rosé - 75cl
Mobet & Chandon brut, France - 75cl
Moet & Chandon Rosé, France - 75cl
Veuve Clicquot Rich, France - 75cl

IVA incluido

VAT included



DRINKS MENU

GINEBRAS ® GINS

Beefeater - 5¢l 6,00 Beefeater - 5¢l
Seagram’s - 5cl 6,00 Seagram’s - 5cl
Puerto de Indias Rose - 5¢l 6,50 Puerto de Indias Rose - &¢l
Bombay Saphire - 5¢l 6,50 Bombay Saphire - 5¢l
Bulldog - 5cl 7,00 Bulldog - 5cl
Blue Ribbon - 5¢l 7,50 Blue Ribbon - 5cl
Hendrick’s - 5¢l 7,50 Hendrick’s - 5¢l
Martin Miller’s - 5¢l 8,00 Martin Miller’s - 5¢l
Citadelle - 5c¢l 8,00 Citadelle - 5cl
Brockmans - 5c¢l 8,00 Brockmans - 5cl
London Gin N°1 - 5¢l 10,00 London Gin N°T - 5¢l
Tanqueray Ten - b5cl 10,00 Tanqueray Ten - 5c¢l
G'Vine Floraison - 5¢l 10,00 G'Vine Floraison - 5¢l
Monkey 47 - 5cl 12,00 Monkey 47 - 5cl

VODKAS VODKAS

Smirnoff - 5cl 5,00 Smirnoff - 5cl
Absolut Azul - 5c¢l 6,00 Absolut Blue - 5cl
Grey Goose - 5¢l 9,00 Grey Groose - 5¢l
Ciroq - 5¢l 9,00 Ciroq - 5¢l
Belvedere - 5¢l 9,00 Belvedere - 5¢l

RON RUM

Bacardi - 5c¢l 6,00 Bacardi - 5cl
Captain Morgan - 5cl 6,50 Captain Morgan - 5cl
Ron Malibt - 5cl 6,50 Ron Malibu - 5cl
Legendario Dorado - 5c¢l 7,00 Legendario Dorado - 5¢l
Barcelo Afejo - 5cl 7,00 Barcelo Afiejo - 5cl
Cachaza Capucana - 5cl 9,00 Cachaza Capucana - 5cl
Brugal Extra viejo - 5c¢l 9,00 Brugal Extra viejo - 5c¢l
Havana Club 7 afios - 5cl 9,00 Havana Club 7 afios - 5cl
Zacapa Premium - 5cl 12,00 Zacapa Premium - 5cl

WHISKIES WHISKIES

Ballantine’s - 5cl 7,00 Ballantine’s - 5¢l
J&B - bcl 7,00 J&B - bl
Jameson - 5cl 7,50 Jameson - 5cl
Johnnie Walker Red Label - 5c¢l 7,50 Johnnie Walker Red Label - 5cl
Southern Comfort - 5c¢l 7,00 Southern Comfort - 5c¢l
Jack Daniel’s - 5¢l 8,00 Jack Daniel’s - 5¢l
Bulleit Bourbon - 5¢l 9,00 Bulleit Bourbon - 5c¢l
Glenfiddich - 5¢l 9,00 Glenfiddich - 5cl
Cardht - 5c¢l 10,50 Cardhu - 5cl
Knockando malta 12 afios - 5¢l 10,50 Knockando malt 12 years old - 5cl
The Macallan Triple Cask 12 afios - 5¢l 14,00 The Macallan Triple Cask 12 years old - 5¢l

IVA incluido VAT included



LICORES Y
AGUARDIENTES

Hierbas Mallorquinas - 4cl
Licor 43 - 4cl

Limoncello - 4cl

Anls Marie Brizard - 4cl
Orujo de hierbas - 4cl
Aguardiente Rua Vieja - 4cl
Tequila José Cuervo - 4cl
Pacharan Irati - 4cl

Tia Maria - 4cl

Amaretto di Saronno - 4cl
Baileys - 4cl

Passoa - 4cl

Maraschino Luxardo - 4cl
Grappa el Barbero - 4cl
Pisco Demonio - 4cl

Saint Germain - 4cl
Tequila Patron Silver - 4cl

CAFES

Espresso - 5¢l
Americano - 10cl
Cortado - 6cl
Bombon - 6c¢l

Café con Leche - 15cl
Espresso doble - 10cl
Carajillo - 6cl
Capuccino - 15cl
Café irlandés - 15cl

TESE
INFUSIONES

Té Verde - 15cl

Té Negro - 15c¢l

Té Rojo - 15¢l

Infusion de tila - 15cl
Manzanilla - 15cl

Menta poleo - 15cl

Té frutas del bosque - 15cl
Rooibos - 15cl

DRINKS MENU

®

4,50
4,50
4,50
4,50
4,50
4,50
4,50
4,50
5,00
5,00
5,00
5,00
5,00
5,00
6,00
6,00
11,00

1,80
2,00
190
2,50
2,50
2,80
3,00
3,50
6,00

2,50
2,50
2,50
2,50
2,50
2,50
2,50
2,50

LIQUEURS
& SPIRITS

Hierbas - Majorcan herbal liqueur - 4cl
Licor 43 - 4cl

Limoncello - 4cl

Anisette Marie Brizard - 4cl
Herbs liquor - 4cl
Aguardiente Rua Vieja - 4cl
Tequila José Cuervo - 4cl
Pacharan Irati - 4cl

Tia Maria - 4cl

Amaretto di Saronno - 4cl
Baileys - 4cl

Passoa - 4cl

Maraschino Luxardo - 4cl
Grappa el Barbero - 4cl
Pisco Demonio - 4cl

Saint Germain - 4cl
Tequila Patron Silver - 4cl

COFFEES

Espresso - 5¢l

Large black coffee - 10cl

Espresso with a drop of milk - 6¢l
Coffee with condensed milk - 6cl
Coffee with milk - 15¢l

Double Espresso - 10cl

Espresso with a drop of brandy - 6c¢l
Cappuccino - 15cl

Irish Coffee -15cl

TEAS &
INFUSIONS

Green tea - 15cl

Black tea - 15¢l

Red tea - 15¢l

Linden blossom tea - 15cl
Camomile tea - 15cl
Peppermint tea - 15cl
Berries Tea - 15¢l
Rooibos - 15c¢l

IVA incluido

VAT included



