
menuANTOJITOS

HUEVOS RANCHEROS

VEGETARIAN VERSION

Totopos, melted Cheese, Jalapeños, Chicken, Eggs,
Frijoles, Pico de Gallo, Roasted Peppers, Onion Pico
Salsas Roja and Crema 

TOTOPOS CON QUESO
Totopos, melted Cheese and Jalapeños 

CEVICHE ATÚN
Marinated Tuna with Lime, Pico de Gallo, Chilis and
Coriander. Comes with fried Tortilla 

TOTOPOS (NACHOS)
Tortilla Chips 

PICO DE ATÚN
Seared Tuna, Cucumber Pickle, Guacamole, Pico de
Gallo and Salsas Chipotle and Verde 

BRÁS DE CHAMPIÑONES
Stewed Mushrooms envolved with fried Tortilla, Egg
and Coriander 

POZOLE
Chicken and Corn broth, White Cabbage, Onion Pico
and Coriander

GORDITAS (3 Uni / 4 Uni)
Small Corn Flour Breads, Pork, Onion Pickle, Pico de
Gallo and Cheese Salsa

GUACAMOLE Y TOTOPOS
Avocado puree, Pico de Gallo and Totopos 

CACAIA
Lime Mousse, Pineapple Gel and Cracker 

VEGAN / GLUTEN FREE VERSION

5,40

5,40

TACOS EL NIÑO (3 Uni)
Chicken, Tortilla, Lettuce and Salsa Crema 

LUBINA E AMIGOS
Sea Bass Fillet, Totopos, Lettuce, Tomato and Salsa
Crema 

TACOS Y TOSTADAS

POSTRES

NINOS

EMPANIZADOS DE POLLO
Crispy breaded Chicken, Totopos, Lettuce, Tomato
and Salsa Crema 

This establishment has a complaints book.
VAT included at the current legal rate. Our menu may contain potentially allergenic
substances. Please consult our Staff. 

CHILI DE CARNE ASSADA (4 Uni)
Roast Beef, Tortilla, Frijoles, Roasted Peppers,
Jalapeños, Coriander and Pico de Gallo 

ENCHILADAS
Baked Tortilla, melted Cheese, Roast Beef, Frijoles,
Onion Pico, Coriander and Salsa Roja 

ENSALADA CON CAMARÓN
Shrimp with Salsa Piña, Lettuce, Totopos, Avocado
and Salsa Crema

Nopales (Cactus leaves), Onion Pickle, Totopos,
Lettuce, Avocado and Salsa Verde 

ENSALADAS

EXTRA TORTILLA (2Uni)

TACOS DE CARNITAS (3 Uni)
Pork, Tortilla, Cabbage, Pico de Gallo, Coriander and
Salsa Verde

TACOS DE PAQUITO (3 Uni / 4 Uni)
Chicken with Valentina Muy Picante, Tortilla, Lettuce,
Pico de Gallo, Coriander and Salsa Roja

TACOS BIRRIA (2 Uni)
Pork, Tortilla, Coalho Cheese, Salsa Birria, Onion Pico
and Coriander

TACOS DE CARNE ASSADA (3 Uni)
Roast Beef, Tortilla, roasted Peppers, Lettuce, Onion
Pico, Coriander and Salsa Crema

TACOS DE CAMARÓN (3 Uni)
Shrimp with Salsa Piña, Tortilla, Cabbage, Onion Pico,
Coriander and Salsa Crema

TOSTADA DE ATÚN (4 Uni)
Seared Tuna, fried Tortilla, Avocado, Onion Pico and
Salsas Verde and Chipotle

TACO SHELL DE LUBINA (2 Uni)
Sea Bass Fillet, Taco Shell, Avocado Cream, Pico de
Gallo, Coriander and Salsa Verde

TACO SHELL DE NOPALES (3 Uni)

VEGAN VERSION

Cactus Leaf, Taco Shell, melted Cheese, Lettuce, Onion
Pickle, Coriander and Salsa Roja

TOSTADA DE CHAMPIÑONES (4 Uni)

VERSÃO VEGAN 

Stewed Mushrooms with Onions and Tomatoes, fried
Tortilla, melted Cheese, Coriander and Salsa Roja

Birthday Cake - Bring your own cake 1,00/PAX

ALAS DE POLLO (4 Uni)
Chicken Wings with Salsas Crema and BBQ 

BROWNIE ESPECIAL 5,90
Brownie with Spicy Orange Sorbet 

VEGETARIANSPICY VEGAN

GLUTEN MAY CONTAIN GLUTEN

BOLO 3 LECHES 5,40
Typical Mexican Cake with 3 Milks, Cream and
Strawberry 

MOCACOTTA 5,90
Coffee PannaCotta, Cajeta, Mole, Chocolate Salsa,
Chocolate Pop Rocks and Coffee Ice Cream 

NUESTROS CHURROS
Fried Tortilla with Cinnamon and Sugar, Chantilly,
Cajeta and Lime 

5,40

9,90

9,40

8,90

10,90

2,40

9,90

12,40

11,90

5,40

8,90

12,40

11,40 / 14,40

7,90

2,40

7,90

7,90

7,90

YO SOY CESAR 9,90

13,40

ENSALADA VERDE 9,90

Chicken, Totopos, Lettuce, Avocado, Parmesan
Cheese and Salsa Crema 

TACOS DE PULPO (3 Uni)
Octopus with Salsa BBQ, Tortilla, Cabbage, Onion Pico,
Coriander and Salsas Chipotle and Crema

9.40

9,40 / 12,40

10,40

10,40

13,40

9,40

10,40

11,40

11,90

9,90

10,90

13,40



menu

COCKTAILS

BEER AND CIDER

5,00QT DO NOVAL DRY WHITE
6,00QT DO NOVAL LBV 

 2,00(NONALCOHOLIC)

GLUTEN

(20CL)/(50CL) 

EXPRESSO / DECAF 1,10

AMERICANO 1,60

KUSMI TEA 2,50

COFFEE

PIÑA COLADA 8,50
Planteray, Coco Real, Pineapple and Lemon

MARGARITA ORIGINAL 8,00
Cazcabel Blanco 100% Blue Agave, Triple Sec and Lime

MARGARITA FRESA  / PIÑA / MARACUYÁ 8,50
Cazcabel Blanco 100% Blue Agave, Triple Sec and
Strawberry, Pineapple or Passion-Fruit

MATA GRINGOS 10,00
Coronita, Cazcabel Blanco 100% Blue Agave, Triple Sec
and Lime

PALOMA 8,00
Cazcabel Blanco 100% Blue Agave, Grapefruit, Lime
and Soda

PALOMA AHUMADA 9,50
Cazcabel Blanco 100% Blue Agave, Ojo de Tigre Joven,
Grapefruit, Lime and Soda

MICHELADA 6,50
Seasoned Tomato, Estrella Damn and Lime

MOCKTAILS

TO SHARE

FROZEN MARGARITA 50CL 1L

ORIGINAL 14,50 23,00
Cazcabel Blanco 100% Blue Agave, Triple Sec and
Lime

FRESA / PIÑA / MARACUYÁ 15,50 24,50
Cazcabel Blanco 100% Blue Agave, Triple Sec and
Strawberry, Pineapple or Passion-Fruit

SANGRIA DE TEQUILA 23,00
Cazcabel Blanco 100% Blue Agave, Martini Fiero, White
Wine, 7 Up, Lime, Mint and Cardamom

WATER AND SOFT DRINKS

PEPSI / PEPSI ZERO 2,00

LIPTON ICE TEA MANGO 2,00

COMPAL (MANGO-ORANGE / PEACH) 1,80

SERRA DA ESTRELA (50CL / 1L)

COMPAL (TOMATO) 2,00

WINES

PORTO

RED

SPARKLING

BOTTLEGLASSWHITE

MOJITO / MOJITO MARACUYÁ 8,00 / 9,00
Planteray, Mint, Soda and Lime / Lime and Passion-
Fruit

CAIPIRINHA / CAIPIROSKA 8,50 / 7,50
Leblon Cachaça or Ivan Vodka and Lime

FRIZE 1,80

MIXERS

FEVER TREE INDIAN 3,00

FEVER TREE GINGER ALE 3,00

FEVER TREE GINGER BEER 3,00

21,00

MULETA
Cazcabel Blanco 100% Blue Agave, Fever Tree Ginger
Beer, Lime and Angostura

8,50

2,50

3,50

4,00

4,50

4,50

2,25

ESTRELLA DAMM / FREE DAMM

CORONITA

CORONA

PACIFICO

MODELO

NEGRA MODELO

BOCK DAMM

BANDIDA DO POMAR 3,00

MOCKTAILS

Lime / Lime and Passion-Fruit, Mint and Tonic
Water

TONITO / TONITO MARACUYÁ

VIRGIN MARGARITA 7,00
Almave Blanco, Lime, Ácid and Bitter

Lemon, Pineapple or Strawberry, Mint and Water
LIMONADA FRESA / PIÑA (CON MENTA)
Lemon, Hibiscus and Water
LIMONADA FLOR DE JAMAICA

MULETA MANCA 7,00
Almave Blanco, Fever Tree Ginger Beer, Lime and Angostura
PALOMITA 6,50
Martini Floreale, Grapefruit, Lime and Grapefruit Bitter

INEDIT 2,25/5,00

7 UP 2,00

5,00 / 6,00

4,00

3,50

CASA DE SAIMA - RESERVA BRUTO

JARRITOS LIMA 3,50

2,00 / 3,00

4,50ORANGE JUICE
Orange pressed juice

LUIS PATO MARIA GOMES 19,00
15,003,75

DOURO LAMAL COLHEITA 21,00

MI MARIA IZABEL

FOZ TORTO 27,00

MI MARIA IZABEL
SAIMA VINHAS VELHAS
DOURO MAFARRICO 25,00

15,003,75
23,00



WISKY

DEWAR'S WHITE LABEL 5,00

ABERFELDY 9,00

5cl

AGUARDENTE 5cl

C.R.F. 5,00

ADAMUS VELHÍSSIMA 11,00

6,50

PISCO 6,50(Peru)

VODKA

IVAN ARTESANALI 5,00

GREY GOOSE 8,00

GREY GOOSE LA POIRE/LE CITRON/L’ORANGE 8,00

5cl

menu

LIQUEURS

KAHLUA 4,00

COINTREAU 5,00

5cl

VERMUTE E BITTER

4,00MARTINI RISERVA AMBRATO

MARTINI RISERVA RUBINO 4,00

MARTINI FIERO 4,00

MARTINI BITTER 5,00(5cl)

7,5cl

GIN

BOMBAY SAPPHIRE 5,00

PABLO 7,50

MARTIN MILLER'S 6,00

ADAMUS 9,00

GIN MARE 7,00

5cl

MARGARITA3CL

TEQUILA

RUM 5cl

PLANTERAY 3 STARS 5,00

ST. TERESA GRAN RESERVA 6,00

7,00BACARDI OCHO

8,50ST. TERESA 1796

MARTINI FLOREALE 3,50

ABASOLO 9,00

GLUTEN NON-ALCOHOL

LEBLON(Brasil)

ALTOS REPOSADO 11,005,00

1800 SILVER 11,005,00

1800 REPOSADO 11,505,25

1800 ANEJO 12,505,75

ALTOS ANEJO 13,00

13,00

6,00

COFRADIA ELEMENTAL BLANCO 6,00

AVIÓN SILVER 14,006,25

AVIÓN REPOSADO 14,006,75

AVIÓN ANEJO 15,00

15,00

7,50

16,008,00

CURADO 16,008,00

PADRE AZUL REPOSADO 9,00

CAZCABEL COCO

3,50

PATRÓN SILVER 6,00

PATRÓN REPOSADO 6,50

PATRÓN ANEJO 15,007,50

JOSE CUERVO TRADICIONAL SILVER 9,503,75

ALTOS PLATA 9,504,00

CORRALEJO BLANCO 10,004,25

JOSE CUERVO TRADICIONAL REPOSADO 10,004,25

GRAN CORRALEJO ANEJO 7,50

CAZCABEL CAFÉ

3,00 8,50

9,50
13,00

OCHO REPOSADO 14,507,00

PATRÓN EL CIELO 18,00

DON JULIO SILVER 14,006,75

HERRADURA REPOSADO 15,007,50

DON JULIO REPOSADO 8,25 16,50

17,50

ALMAVE BLANCO -3,00

ALMAVE AMBAR -3,50

3,50

3,50

OCHO BLANCO 12,005,50

CASAMIGOS BLANCO 15,507,75

CAZADORES SILVER

CAZADORES REPOSADO

CAZCABEL BLANCO 9,003,25

CAZCABEL MEL 3,50

CAZCABEL REPOSADO 9,504,00

CASAMIGOS REPOSADO

CLASSE AZUL PLATA 19,00
PATRÓN EL ALTO 20,00

14,00

-

-
-

CAZCABEL ANEJO 10,504,50

VIDA

OJO DE TIGRE JOVEN 12,005,50

OJO DE TIGRE REPOSADO 13,005,75

SIETE MISTERIOS DOBA YEJ 13,006,00

MONTELOBOS 14,006,50

CONTRALUZ REPOSADO 15,007,50

MONTELOBOS TOBALÁ -10,00

MONTELOBOS PECHUGA -13,00

MEZCALITA3CL

14,006,50

MEZCAL

-

-
-

ST. GERMAIN 6,00

ITALICUS 7,00

NIXTA 7,50

ANCHO REYES 8,00

ALMAFINCA 6,00


	TOTOPOS (NACHOS)
	Tortilla Chips

	GUACAMOLE Y TOTOPOS
	TOTOPOS CON QUESO
	menu
	2,40
	ANTOJITOS
	TACOS Y TOSTADAS
	9.40
	TACOS DE CARNITAS (3 Uni)
	Pork, Tortilla, Cabbage, Pico de Gallo, Coriander and Salsa Verde
	7,90
	8,90
	10,90
	12,40
	5,40
	9,40 / 12,40
	Avocado puree, Pico de Gallo and Totopos
	TACOS DE PAQUITO (3 Uni / 4 Uni)
	Chicken with Valentina Muy Picante, Tortilla, Lettuce, Pico de Gallo, Coriander and Salsa Roja
	Totopos, melted Cheese and Jalapeños
	10,40
	TACOS BIRRIA (2 Uni)
	CEVICHE ATÚN
	Pork, Tortilla, Coalho Cheese, Salsa Birria, Onion Pico and Coriander
	Marinated Tuna with Lime, Pico de Gallo, Chilis and Coriander. Comes with fried Tortilla
	10,40
	TACOS DE CARNE ASSADA (3 Uni)

	PICO DE ATÚN
	Roast Beef, Tortilla, roasted Peppers, Lettuce, Onion Pico, Coriander and Salsa Crema
	Seared Tuna, Cucumber Pickle, Guacamole, Pico de Gallo and Salsas Chipotle and Verde
	TACOS DE CAMARÓN (3 Uni)
	13,40

	POZOLE
	Shrimp with Salsa Piña, Tortilla, Cabbage, Onion Pico, Coriander and Salsa Crema
	Chicken and Corn broth, White Cabbage, Onion Pico and Coriander
	13,40
	TACOS DE PULPO (3 Uni)
	GORDITAS (3 Uni / 4 Uni)
	11,40 / 14,40
	Octopus with Salsa BBQ, Tortilla, Cabbage, Onion Pico, Coriander and Salsas Chipotle and Crema
	Small Corn Flour Breads, Pork, Onion Pickle, Pico de Gallo and Cheese Salsa
	9,40
	TACO SHELL DE LUBINA (2 Uni)
	ALAS DE POLLO (4 Uni)
	9,90
	Sea Bass Fillet, Taco Shell, Avocado Cream, Pico de Gallo, Coriander and Salsa Verde
	Chicken Wings with Salsas Crema and BBQ
	10,40

	BRÁS DE CHAMPIÑONES
	8,90
	TACO SHELL DE NOPALES (3 Uni)
	Stewed Mushrooms envolved with fried Tortilla, Egg and Coriander
	Cactus Leaf, Taco Shell, melted Cheese, Lettuce, Onion Pickle, Coriander and Salsa Roja
	11,40

	VEGAN VERSION
	HUEVOS RANCHEROS
	9,90
	9,90
	TOSTADA DE CHAMPIÑONES (4 Uni)
	Totopos, melted Cheese, Jalapeños, Chicken, Eggs, Frijoles, Pico de Gallo, Roasted Peppers, Onion Pico Salsas Roja and Crema
	Stewed Mushrooms with Onions and Tomatoes, fried Tortilla, melted Cheese, Coriander and Salsa Roja
	10,90

	VERSÃO VEGAN
	VEGETARIAN VERSION
	9,40
	11,90
	TOSTADA DE ATÚN (4 Uni)
	CHILI DE CARNE ASSADA (4 Uni)
	11,90
	Seared Tuna, fried Tortilla, Avocado, Onion Pico and Salsas Verde and Chipotle
	Roast Beef, Tortilla, Frijoles, Roasted Peppers, Jalapeños, Coriander and Pico de Gallo
	EXTRA TORTILLA (2Uni)
	2,40
	12,40


	ENSALADAS
	NINOS
	ENCHILADAS
	Baked Tortilla, melted Cheese, Roast Beef, Frijoles, Onion Pico, Coriander and Salsa Roja
	7,90

	EMPANIZADOS DE POLLO
	Crispy breaded Chicken, Totopos, Lettuce, Tomato and Salsa Crema
	7,90

	LUBINA E AMIGOS
	Sea Bass Fillet, Totopos, Lettuce, Tomato and Salsa Crema
	7,90
	TACOS EL NIÑO (3 Uni)
	Chicken, Tortilla, Lettuce and Salsa Crema


	POSTRES
	BOLO 3 LECHES
	5,40
	Typical Mexican Cake with 3 Milks, Cream and Strawberry
	9,90

	YO SOY CESAR
	5,40

	CACAIA
	Lime Mousse, Pineapple Gel and Cracker

	VEGAN / GLUTEN FREE VERSION
	5,40
	Chicken, Totopos, Lettuce, Avocado, Parmesan Cheese and Salsa Crema
	9,90

	ENSALADA VERDE
	NUESTROS CHURROS
	5,40
	Fried Tortilla with Cinnamon and Sugar, Chantilly, Cajeta and Lime
	Nopales (Cactus leaves), Onion Pickle, Totopos, Lettuce, Avocado and Salsa Verde
	13,40

	BROWNIE ESPECIAL
	5,90
	Brownie with Spicy Orange Sorbet

	ENSALADA CON CAMARÓN
	Shrimp with Salsa Piña, Lettuce, Totopos, Avocado and Salsa Crema
	5,90

	MOCACOTTA
	Coffee PannaCotta, Cajeta, Mole, Chocolate Salsa, Chocolate Pop Rocks and Coffee Ice Cream
	SPICY
	GLUTEN
	VEGAN
	VEGETARIAN
	MAY CONTAIN GLUTEN

	Birthday Cake - Bring your own cake

	1,00/PAX
	EXPRESSO / DECAF
	AMERICANO
	KUSMI TEA


	menu
	COCKTAILS
	MARGARITA ORIGINAL

	COFFEE
	1,10
	1,60
	2,50

	WATER AND SOFT DRINKS
	8,00
	Cazcabel Blanco 100% Blue Agave, Triple Sec and Lime

	SERRA DA ESTRELA
	(50CL / 1L)

	MARGARITA FRESA  / PIÑA / MARACUYÁ
	8,50
	FRIZE
	1,80
	Cazcabel Blanco 100% Blue Agave, Triple Sec and Strawberry, Pineapple or Passion-Fruit

	MATA GRINGOS
	PALOMA
	MULETA
	MICHELADA
	COMPAL
	(MANGO-ORANGE / PEACH)

	1,80
	10,00
	COMPAL
	(TOMATO)

	2,00
	Coronita, Cazcabel Blanco 100% Blue Agave, Triple Sec and Lime

	2,00
	LIPTON ICE TEA MANGO
	2,00
	8,00
	Cazcabel Blanco 100% Blue Agave, Grapefruit, Lime and Soda

	PEPSI / PEPSI ZERO
	2,00
	3,50
	INEDIT
	(20CL)/(50CL)

	ESTRELLA DAMM / FREE DAMM
	PALOMA AHUMADA
	9,50
	Cazcabel Blanco 100% Blue Agave, Ojo de Tigre Joven, Grapefruit, Lime and Soda


	MIXERS
	FEVER TREE INDIAN
	3,00
	FEVER TREE GINGER ALE
	3,00
	FEVER TREE GINGER BEER
	3,00
	8,50
	Cazcabel Blanco 100% Blue Agave, Fever Tree Ginger Beer, Lime and Angostura

	2,25/5,00
	2,25
	2,50
	4,00
	6,50
	Seasoned Tomato, Estrella Damn and Lime

	CAIPIRINHA / CAIPIROSKA
	8,50 / 7,50
	Leblon Cachaça or Ivan Vodka and Lime



	BEER AND CIDER
	MOJITO / MOJITO MARACUYÁ
	8,00 / 9,00
	Planteray, Mint, Soda and Lime / Lime and Passion-Fruit
	(NONALCOHOLIC)


	PIÑA COLADA
	8,50
	Planteray, Coco Real, Pineapple and Lemon

	BOCK DAMM
	23,00
	24,50
	23,00
	CORONITA
	TO SHARE
	CORONA
	FROZEN MARGARITA
	PACIFICO
	14,50
	ORIGINAL
	MODELO
	4,50
	Cazcabel Blanco 100% Blue Agave, Triple Sec and Lime

	NEGRA MODELO
	4,50
	BANDIDA DO POMAR
	3,00
	FRESA / PIÑA / MARACUYÁ
	15,50
	SANGRIA DE TEQUILA
	Cazcabel Blanco 100% Blue Agave, Martini Fiero, White Wine, 7 Up, Lime, Mint and Cardamom



	WINES
	MOCKTAILS
	WHITE
	LIMONADA FLOR DE JAMAICA
	Lemon, Hibiscus and Water

	21,00
	LIMONADA FRESA / PIÑA (CON MENTA)
	Lemon, Pineapple or Strawberry, Mint and Water


	RED
	TONITO / TONITO MARACUYÁ
	Lime / Lime and Passion-Fruit, Mint and Tonic Water

	VIRGIN MARGARITA
	7,00
	Almave Blanco, Lime, Ácid and Bitter


	SPARKLING
	MULETA MANCA
	7,00
	Almave Blanco, Fever Tree Ginger Beer, Lime and Angostura


	PORTO
	PALOMITA
	6,50
	Martini Floreale, Grapefruit, Lime and Grapefruit Bitter

	QT DO NOVAL DRY WHITE
	5,00
	QT DO NOVAL LBV
	6,00
	GLUTEN


	PATRÓN SILVER
	PATRÓN REPOSADO
	PATRÓN ANEJO


	menu
	MARGARITA
	WISKY
	5cl
	5,00
	9,00

	AGUARDENTE
	5cl

	TEQUILA
	3CL
	8,50
	3,50
	9,50
	DEWAR'S WHITE LABEL
	13,00
	6,00
	ABERFELDY
	6,50
	14,00
	ABASOLO
	9,00
	7,50
	15,00
	3,50
	C.R.F.
	LEBLON
	PISCO
	(Peru)

	COINTREAU
	9,00
	5,00
	11,00
	6,50
	6,50

	ADAMUS VELHÍSSIMA
	CAZCABEL COCO
	(Brasil)

	JOSE CUERVO TRADICIONAL SILVER
	3,75
	9,50
	ALTOS PLATA
	4,00

	LIQUEURS
	4,00
	CORRALEJO BLANCO
	4,25
	10,00
	5cl

	KAHLUA
	4,00
	5,00

	ALTOS REPOSADO
	5,00
	11,00
	6,00

	1800 SILVER
	5,00
	11,00
	6,00
	7,00

	1800 REPOSADO
	5,25
	11,50
	12,50
	13,00
	14,00
	15,00
	15,00
	7,50
	8,00

	1800 ANEJO
	5,75
	ALTOS ANEJO
	6,00

	VODKA
	IVAN ARTESANALI
	GREY GOOSE
	GREY GOOSE LA POIRE/LE CITRON/L’ORANGE
	5cl
	5,00
	8,00
	8,00

	COFRADIA ELEMENTAL BLANCO
	6,00
	AVIÓN SILVER
	6,25
	AVIÓN REPOSADO
	6,75
	7,5cl
	4,00
	4,00

	7,00
	AVIÓN ANEJO
	7,50

	VERMUTE E BITTER
	MARTINI RISERVA AMBRATO
	MARTINI RISERVA RUBINO
	8,00
	16,00
	MARTINI FIERO
	16,00
	CURADO
	MARTINI FLOREALE
	MARTINI BITTER
	(5cl)
	5,00
	5cl

	5,00
	PADRE AZUL REPOSADO
	9,00

	RUM
	PLANTERAY 3 STARS
	ST. TERESA GRAN RESERVA
	BACARDI OCHO
	ST. TERESA 1796
	5cl
	5,00


	MEZCAL
	GIN
	BOMBAY SAPPHIRE
	MARTIN MILLER'S
	GIN MARE
	PABLO
	ADAMUS



