
cocktails
Mojito 7.00 €

Red Fruit Mojito 8.00 €

Caipirinha 7.00 €

Bloody Mary 7.00 €

Mimosa 6.00 €

Kir Royal 6.00 €

Negroni  7.00 €

Aperol Spritz 7.00 €

beers  &  others
Mahou 1/3 3.00 € 

Mahou Sin 1/3 (Non-alcoholic) 3.00 € 

Alhambra 1925 3.50 € 

Coronita 3.50 € 

Ladrón Apple Cider 3.50 € 

beverages
Coca Cola 3.00 € 

Fanta Orange / Lemon 3.00 € 

Seven UP 3.00 € 

Schweppes Tonic 3.00 € 

Royal Bliss Berry Tonic 3.00 € 

Granini Orange Juice 3.00 €

desserts
Brownie 4.00 €

Carrot cake 4.00 € 

cava
Paco Calvache BRUT NATURE – Almería 4.50 € / 24.00 €

blanco
Martin Codax Marieta 2018 Albariño 3.50 € / 18 €

Flor de Vetus 2019 Verdejo 3.50 € / 18 €

tinto
Martinez Lacuesta Crianza 2015  D.O.A. 3.50 €  / 18.00 €
Rioja

Vizcarra Senda de Oro Roble 2018 D.O.A. 3.50 €  / 18.00 €
Ribera del Duero 

Petalos  DO BIERZO 24.00 €
Syrah, Garnacha y Cariñena

real  beach  specials
Marinated anchovies 9.50 €

Anchovies No 0 with salmorejo 20.50 €

Smoked sardines with guacamole 15.00 €

Smoked tuna, mayonnaise and piparras 12.00 €

Gildas (Assorted green pickles) 12.00 €

Pickled mussels 6.00 €

Cockles  12.00 €

Natural razor clams 10.00 €

Board of Iberico ham (Maximiliano Jabugo)  16.00 €

Cured El Perricho cheese (Almería) 10.00 €

tapas  &  toasts
Chilled Andalusian gazpacho, quail’s eggs, 4.00 €
lomo ibérico

Guacamole, nachos, pico de gallo, jalapeños 4.00 €

Spanish potato salad, black olives, 4.00 €
pickled mussels 

Tabouleh, smoked Palometa fish in herbs 4.00 €

Toast, Catalan roasted vegetables, 5.00 €
tuna, mayonnaise

Toast, roast pork, mustard, pickles 5.00 €

Toast, smoked salmon, guacamole 5.00 €

Toast, caramelised onion, Brie 5.00 €
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