
our Favorite cocktails
LA ROSA

Strawberry – Rhubarb – Mezcal & Tequila – Campari - Magic 11

THE SAILOR

Cucumber & Dille – Mezcal & Gin – Salt – Nori weed – Wavy 11

CHEEKY DEVIL

Cardamom – Smokey Whiskey – Campari – Black Tea - Smokey 11

A CLOUDY DAY

Chai Tea – Bobby’s Pinang Raci – Michter’s Bourbon – Honey –
Muscat

CAFECITO

Coffee – Tequila Reposado – Lemon – Delicious foam

SMASH THE BASIL

Pesto – Bobby’s Pinang Raci – Basilicum – Lime – Salt - Anger issues

TIPSY BIRD

Honey thyme – Kinda Gin – Kinda Jenever - Lemon – A bird

EL MANDARINO

Mandarin – Mandarine Napoleon – Jenever – More mandarin

PEACHES

Peach (dahhh) – Avallen– Agave – More peach
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Classic cocktails
PORNSTAR MARTINI

100% Passionfruit – Vodka – Vanilla – Flowers

AMARETTO SOUR

Amaretto – Lemon – Angostura

GIMLET

Bobbys Dry Gin – Lime- Mint – There is coconut somewhere in this...

BOURBON OLD FASHION

Bourbon blend – Angostura – Sugar – Big ice energy

DRY MARTINI

No 3 Gin – Cocchi Blanco – Mezcal (don’t take less than 3 of
this)

ESPRESSO MARTINI

Voerman Vieux - Dutch Cacao – Espresso – Vainilla bourbon –
Looking fancy

CHERRY NEGRONI

Cherry Heering – Campari – Cynar – Vermouth - Highly Adictive

DAIQUIRI

Botran Blanco – Paranubes – Lime – There is coconut
somewhere in this too...

DARK & STORMY

Ginger beer – Abuelo 7 – Angostura – Mint - The calling of the
dark side

WHISKEY SOUR

Makers Mark – Nomad – Lemon – Good stuff

SPICY MEZCALITA

Madame Jeanette sirup – Mezcal – Lime – Fuegooo

PALOMA

Grapefruit soda – Mezcal – Lime – Give me 5 of this!

Spritz
CAMPARI SPRITZ

ITALICUS SPRITZ

APEROL SPRITZ

ELDERFLOWER SPRITZ

LILLET SPRITZ

AMARO MONTENEGRO SPRITZ
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virgin Cocktails
DARK HUMOR GIMLET

Oniria’s tea blend- Lime-Lemon oleo saccharum - Darth Vader
approves

IL LIMONE SIGNIORA

Oniria’s tea blend- dried lemon peels - lemon oleo saccharum -
bitter lemon - foamy sensation 

VIRGIN PORNSTAR MARTINI

Oniria’s tea blend - 100% Passionfruit -  Vanilla – Flowers

(DON’T) SMASH THE BASIL

Oniria’s tea blend – Basilicum – Lime – Salt - Anger issues solved
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bartender’s choice
Ask for a mystery cocktail and get surprised by our bartender...

Sangria
Sangria Oniria (glass/jar) - White /Red
Sangria Oniria (glass/jar) - Cava

10 / 28 FL
12.5 / 34 FL

Rum
Botran Reserva Blanco
Botran 8 yo.
Abuelo Añejo 12 yo.
Diplomatico
Zacapa
Paranubes

Whisky
Lagavulin 8 yo. 

Highland Park 12 yo.
Talisker 10
Maker’s Mark

5/6.5

5.5/7

8/9.5

7/11

10.5/17
8/13.5

13/21.5
17/28
7/11.5
8/13

Nomad
5/9

Michter’s Bourbon
5.5/9

Sazerac Rye
11/17.5

Monkey Shoulder
9/14.5

Nikka From the Barrel

5.5/9

Ardbeg 10
6/10

Agave
Tequila 8 5/6
Tequila 8 Reposado 5.5/6.5
El Mayor Tequila Reposado 5/8.5
El Mayor Tequila Añejo 5.5/8.9
Derrumbes Mezcal
San Luis Potosi

5.5/9

Cascahuin Tequila 5/7.5

30/50ml

7/11.5

5.5/9Burrito Fiestero
Cenizo

Bozal
Ensamble

15.5/26Ultramundo
Lamparillo

30/50ml

Lagavulin 16 yo.

10.5/17

30/50ml



6.25

JAMÓN DE BELLOTA 

5 JOTAS (80 GR)

Freshly baked bread served with 
homemade butter made with lemon zest, 
thyme and aioli (Lactose free only 
possible without the spreads)

Fresh crispy bread with grated tomato,
 garlic and a dash of olive oil

LACTOSE FREEGLUTEN FREE NUT FREE

White wines
CHARDONNAY

Barrel fermented - Spanish

ALVARINHO

Dry wine with notes of peach

PANDRA VERDEJO

Verdejo with hints of pear

EIRA DOS MOUROS

Dry with honey vanilla flavor
(only per bottle)

Red wines
ONDALAN TINTO

A young Spanish Rioja, with strong a note of bay leaf

CUVEÉ CRIANZA

A dry Spanish old rioja aged 6 months

VALPOLICELLA RIPASSO

A lovely Italian wine with a nice balance of red berries

Rose wines
TUI ROSÉ

Tempranillo grape, with a light color and fresh notes

OVIEDO GARCIA

Tempranillo grape, a full rosé with the taste of strawberry

7/38 FL

6.5/ 35 FL

6.5/36 FL

34 FL

6.5/34 FL

8/37.5 FL

8.5 / 48 FL

6.5/ 35.5 FL

6/ 32 FL

wine of the Month
Ask us for more information...

Beers
ALHAMBRA TAP

ALTERNATING TAP

MAHOU 5 IPA

LEFFE BLOND/0.0%

ALHAMBRA RESERVA 1925

ALHAMBRA ROJA

MAHOU 0.0%

-

-4.25

8.5

5/5

6.75

7.5

Bites
Manchego cheese marinated in olive oil, 
thyme and bay leaf

MANCHEGO CHEESE

PAN CON SALSA

10

18

8.5

Artisanal, acorn-fed Ibérico ham with a full, 
nutty flavour

PANTUMACA

chef’s pinchos bites platter 
Chef's Pinchos, choice of Meat, Fish, Vegetarian

12.5

19/pp.

VEGAN

Available until 00:00

Follow us on
 instagram, for more fun


