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LA VIE EN ROSE

CARBONATED COCKTAIL BASED ON KETEL ONE VODKA
MACERATED WITH  RED FRUITS, CAMPARI, COINTREAU AND ROSE
PETALS     13 E

SUBLIME

PISCO 1615 WITH ABSINTHE, HOME MADE MELON CORDIAL,
WHITE BALSAMIC FROM THE VILLAGE OF FILLO AND LEMON
VERBENA SODA     12 E

MAD BUNNY

1800 WHITE TEQUILA REDISTILLED WITH AJI AMARILLO, SWEET AND
SOUR CARROT JUICE, CHINESE 5-SPICE SYRUP AND AMONTILLADO
WINE FROTH WITH COCONUT WATER AND YUZU JUICE      13 E

FRUITY REFRESHING

TIKI GURU 2.0

OUR TIKI WITH TWO TYPES OF RUM BOTRAN 8 YEARS AND SPICED
WHITE BOTRAN, BLACK CARDAMOM POMADE IN PEANUT OIL,
AMARETTO DISARONNO, HOMEMADE FALERNUM WITH LEMON
AND PINEAPPLE JUICES     12 E

PALOMA INSPIRATION

TEQUILA MIJENTA BLANCO WITH FRESH BASIL, STRAWBERRY
CORDIAL, ELDERFLOWER LIQUEUR AND SCHWEPPES GRAPEFRUIT        
14 E

EARTH

POTATO VODKA WITH BEET AND ZARZAPARRILLA CORDIAL,
CELERIAC AND CARROT JUICES, FINISHED WITH LEMON VERBENA
SODA        13 E

CARIBBEAN SIP

DEWAR'S 8 CARIBBEAN SMOOTH WHISKY WITH  HOME MADE
EARL GREY TEA AND PEACH CORDIAL, SCHWEPPES GINGER
ALE WITH GREEN APPLE     13 E

SAKURA FLOWER

GENEVER WITH TARRAGON VERMOUTH AND PURPLE SHISO,
SWEET AND SOUR DILUTION AND SCHWEPPES TONIC        14 E



SWEET & SOUR STRONG
ALPINE STELLA  *

ORGANIC ENGINE GIN WITH TARRAGON, REDISTILLED
EUCALYPTUS, BERGAMOT JUICE AND PEPPERMINT SYRUP      13 E

  * COCKTAIL WITH  EGG WHITE

RESET *

A TWIST ON THE TEQUILA SOUR BUT WITH CARAWAY AND
TURMERIC   14 E
SERVED WITH OUR VIVA MADRID'S  PARTISAN COCKTAIL SORBET

SALMON SHERBET

GIN RAW, PIMM'S N 1, POMEGRANATE JUICE, CELERY BITTERS
AND DOLCEFINA LEMON SORBET      14 E

TWIST AND SHOUT *

CHIVAS MIZUNARA WHISKY WITH AMONTILLADO SHERRY WINE,
COCOA CORDIAL AND ANGOSTURA BITTERS      14 E

SOGNI D’ ORO 

FAT WASH OF COCONUT OIL IN BOURBON WHISKEY, KOREAN CHILI
DISTILLATE, PEPPERMINT AND SACCHARUM OIL OF CHAMOMILE,
SAFFRON AND ORANGE PEELS        14 E

MANHATTAN FROM THE BARREL 
(A TRIBUTE TO…)

FAT WASH OF NOISETTE BUTTER IN ZACAPA 23 RUM, DRY
VERMOUTH AND CREAM SHERRY WINE. AGED IN SHERRY BARREL   
 18 E

JOURNEY OF FLAVOUR

MATUSALEM 15 YEAR OLD RUM WITH ROASTED PISTACHIOS,
OLOROSO WINE, GREEN TEA CORDIAL AND CARDAMOM BITTERS.
GREEN TEA OSMOSIS       15 E

TROPICAL VIEUX CARRÉ   
¡WOW! TROPICAL VIEUX CARRÉ  
MILK PUNCH OF THE TRADITIONAL RECIPE WITH:

COGNAC, BOURBON WHISKEY, RED VERMOUTH, BENEDICTINE, AND
BITTERS, PEAR WITH MANGO AND HOPS         14 E

plant of the anise, fennel 

and cumin family.






SALMON MILKSHAKE
CREATED TO BE SERVED UNDER THE RIO DE JANEIRO'S CHRIST
THE REDEEMER AND IN SALMON GURU. 

SWEET AND SOUR CARROT JUICE, YUZU JUICE, AND CONDENSED
MILK WITH CHIPOTLE  PEPPER.    10 E

TIKI TIKI 00%

PINEAPPLE JUICE, PASSION FRUIT, HOMEMADE FALERNUM, AND
GREEN CARDAMOM SYRUP        10 E

PICK ME UP
A MOJITO COULD NOT BE MISSING FROM OUR MENU.

SEEDLIP SPICE. ALOE VERA, WATERMELON WATER, MINT AND
SODA SCHWEPPES     10 E

UNTOUCHABLES FOR DRIVERS

AMAZONIA

CHICHA MORADA, LIME JUICE, MINT, AND SCHWEPPES GINGER
BEER.     9 E

TÓNICO SPRENGER 
(WITH US FROM THE VERY BEGINNING ) TANQUERAY NºTEN

TANQUERAY NºTEN GIN MACERATED WITH GREEN CARDAMOM. 
 LEMON JUICE, FRESH CUCUMBER AND SCHWEPPES GINGER BEER  
 13 E
OLD SCHOOL FUNNY 
(WE WOULD BE FOOLS TO TAKE IT OUT FROM THE MENU,  
AGED FOR MORE THAN 5 YEARS IN THE SHERRY SOLERA SYSTEM 

BOMBAY SAPPHIRE GIN, CAMPARI,  ITALIAN RED VERMOUTH, PORT
AND AMONTILLADO SHERRY WINE     15 E
INCLUDING FLASK 30€

ULTRAMARINE

GIN, UNION MEZCAL, MANZANILLA WINE, LIME CORDIAL, AND RHUBARB
SYRUP (RESTED IN AN AMPHORA SUBMERGED IN SEAWATER)   13E

CHIPOTLE CHILLÓN * 
BACK BY POPULAR CLAIM

400 CONEJOS MEZCAL, LIME JUICE, CHIPOTLE CHILI SYRUP, AND EGG
WHITE   13E

  * COCKTAIL WITH  EGG WHITE



PANTHERA JACKSON
CREATED DURING OUR TRIP TO MALAYSIA

PISCO DEMONIO DE LOS ANDES WITH MANGO WATER, COCONUT MILK AND FISH SAUCE    13 E

WHAT THE FUCK?

FISH 

TEQUILA AL PASTOR

TEQUILA INFUSED WITH THE SPICES OF THE FAMOUS TACO AL PASTOR, LIME JUICE, AND TATEMADA
PINEAPPLE SYRUP       13 E 

COFFEE BREAK
THE ESPRESSO OF SALMON
AS WE ARE DOING TRIBUTES AND VERSIONS, THIS IS ONE OF AN ESPRESSO MARTINI.

FAT WASH OF LEPANTO BRANDY IN ROASTED BUTTER, ESPRESSO COFFEE, TIA MARIA COFFEE
LIQUEUR, COCOA LIQUEUR.  AND BLACK CARDAMOM SYRUP      13 E

THE HAND OF GOD
FERNET COLA, SUITABLE FOR BARTENDERS.
OUR VERSION OF WHAT IS KNOWN AS THE WORST DRINK IN THE WORLD. 

FERNET, LACTO-FERMENTED STRAWBERRIES, BALSAMIC VINEGAR AND PEPSI COLA. 
NOTE: THINGS YOU HAVE TO DO BEFORE YOU DIE; SKYDIVE AND TRY ONE OF THESE...      13 E

bay leaf, coriander, black pepper, 
cinnamon and guajillo chile pepper




NUTS SULFITS CELERY  DAIRY
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