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WINE MENU




Appetipers (9)

Somontano

Vermu Rojo Valdovinos ... (4,50€)
Traditional and very balanced wine.

Vermu Blanco Valdovinos.............ccccoceeein.. (4,50€)

Hints of basil, mint, fresh and perfumed.

Rioja
Vermu Rojo Mondieu ... (5,00€)
It is reminiscent of an Italian spiced wine, very special.

Montilla Moriles

Vermd Rojo Alvear ...........ccocooviiiiiiiiiicinn, (5,00€)
Grape PX 100% gourmand.

Poley OloroS0 ......ccooiiuiiiiiiiiiiiiiiiiiiiiicccicc (7,00€)
Oxidative Crianza of PX.

Alvear Palo Cortado . .......cccooovviviiiiiiiiiiiiieee. (7,00€)

Generous oxidative ageing, biological ageing followed by oxidative
ageing. Oxidative - dry - complex

Somontano
@ Alodia Brut Nature ..o 28,00€

Fine bubbles, with fruity and floral aromas.

Conca del Riu Anoia

RaventosiBlancla Finca ..o, 35,00€
A rich flavour with very fresh citrus notes.

Cava
Kripta Barrica (Agusti Torelld Mata) .................. 40,00€

100% Macabeo from old vines + 48 months on the lees. Creamy mousse,
green apple, toasty notes, vanilla and balsamic notes with fruity
freshness. Toasty - Creamy - Complex

Champagne
André Clouet Grande Réserve ........................ 48,00€
Traditional method and blend of Pinot Noir, Pinot Meunier and Chardonnay.

André Clouet “Chalky” (100% Chardonnay) ..... 65,00€

A refined and elegant champagne. Mineral and very clean.

Louis Roederer Brut Reserve ...........cccccc....... 72,00€
One of the pioneering houses in the prestigious Champagne region.



White wines @ 0

Somontano and Vignerons

@ Sers Blanqué (Chardonnay)...................... (3,50€) 22,00€
Tropical touches with a hint of butter and sponge cake.
Mistral (Riesling) .....ccoooveevevieiiiiiiienn. (3,50€) 22,00€

On the nose, ripe, sweet fruit. Fresh on the palate, with a lively acidity that
malkes it light and long-finishing. Ideal with fish, rice dishes or appetisers.
GB (Garnacha blanca) Vinos Errantes.................... 23,50€
A single-varietal white Grenache wine that is very true to the variety
and the Somontano region. Fresh, fragrant and creamy.

@ Alodia Alcafion (Alcafidn) ..o, 26,00€
A very rare native variety. White fruit with a very clean, fresh flavour.
@ UnGran Vitao ........oocooiiiiiiiiiieeie . 29,00€

An entry-level village wine from the Diaples project, made from
centuries-old vines in the Aragonese Pyrenees. Pyrenean - artisanal - authentic

[ T R 35,00€
El Grillo y la Luna Winery. Chardonnay fermented in oak barrels and
concrete eggs. Mineral - tropical - elegant

@ Sentif Blanco (Riesling de Bespén) ..................... 42,00€
Warm and full-bodied. Ripe white fruit and subtle toasty notes from the
French oak barrels.

Calatayud

SOCIAM ittt (3,50€)
Macabeo Blanco, Aris’s brother. Fresh - expressive - surprising

Ribeira Sacra
La Pola oo 35,00€

Creamy, long-lasting, complex and flavourful.

Rioja
Villota Blanco 2019 (Viura) .....ccovvvevoveveeennnenn.. 33,00€
Full-bodied, long and elegant.

200 Monges Reserva Blanco

(Viura + Malvasia + Garnacha Blanca) .........cc......... 70,00€
A serious and complex white wine. Subtle oaky notes, creamy and with a
long finish.

Rias Baixas
Attis Lias Albarifio (AIbarifio) «.....cccovvevveeieeeen... 30,00€

Mas cuerpo por las lias. Elegancia salina y gran equilibrio.

Valdeorras
O Luar do Sil (Godello Joven) .......cc........ (4,00€) 25,00€

More body from the lees. A briny elegance and superb balance



Jumilla

Cerron Remordimiento (Chardonnay) 25,00€
Organic and biodynamic, fermented in barrels and foudres.
Citrusy - fresh - elegant

Lanzarote

Malvasia volcanica 28,00€
Saline, ripe, direct, complex. It shows very well its area of origin.

Piamonte

Meralice Moscato d'Asti (Moscato) 19,00€
Fruity, friendly and with a touch of carbon dioxide that makes it a lot of fun.
Alsacia

Hugel Gewdiirztraminer (4,00€) 35,00€
Very aromatic and exotic. Floral and spicy.

Rueda

El Transistor 35,00€

Telmo Rodriguez Winery - Verdejo from old vines trained in the bush
method, fermented in wooden foudres. Herbaceous - fresh - complex

Castillay Leon
Cantayano (4,50€) 25,00€

Cantalapiedra Viticultores. Verdejo from old vines.
No frills, no fuss. For those who want a white wine with real character.

Petit Matasnos 30,00€

Matasnos Forest. A blend of Viognier, Chardonnay, Verdejo and Albillo
from high-altitude vineyards. Creamy - tropical - mineral

Rosés, claret
WW’W@ @ [

Rioja
XF Rosé 30,00€

Sierra Cantabria + Xandra Falcé A blend of red and white grape
varieties, [imited edition. Floral - citrus - vibrant.



Red wines @ 0

Somontano y Vignerons
@ Vispius Tinto

(Moristel/Tempranillo/Garnacha) .............. (3,50€) 21,00€
Fresh and fruity wine made mainly from local grape varieties.
@ Sers Singular Parraleta ..., 25,00€

Autochthonous variety recovered from Somontano.
Smooth and subtle.

@ Sed Blend (Garnacha/Mazuelo/Syrah) ................ 30,00€
Greedy, powerful, great wine.
Enate Merlot Merlot ...........ooooviiiiiiiiiiii. 33,00€

A very elegant and deep wine. Sweet, powerful and fine.

A great exponent of Somontano.

12 Lunas Tinto «oooooviieeiieieeiiiiee (3,50€)23,00€

(Garnacha + Tempranillo + Syrah)

Fruity and approachable. A red wine for everyone.

Grillo (EI Grillo y la Luna) «..oocvoeveoveiiiiiiieeceene 43,00€

A wine from Somontano, suitable for ageing and connoisseurs, mature

and full-bodied.

NEQGIFO ..ot 45,00€

A top-quality red wine from Aragon, from a winegrower who is reviving

the Moristel, a variety from the Pyrenees that had almost been lost. Light,
. briny and full of energy. A far cry from the Somontano we’re used to. The

.....

name is ‘origin’ spelled backwards..

Montesnegros (Mazuelo) ...........ccccccoeeieiiiiie. 50,00€
Powerful, direct and deep.

Calatayud

ATIS oo (3,50€)
Castro Laborda Vineyards. 100% Garnacha, estate wine (El Pefiscal).
Elegant - deep - terroir

Lajas (Garnacha) ........ccooooeiiiiiiiiiiiiiiiiiiii, 31,50€
The finest expression of Bilbilitan (from Calatayud) Garnacha.

Campo de Borja

Veraton Garnacha .........occoooeeeveiiiiiiiiiccn 34,00€
Ripe fruit, toasty, long and powerful.



Rioja

Paco Garcia Crianza .........ccccooeeveevennnn. (3,50€) 23,00€
A fine example of the ‘new Rioja’, both fresh and serious.
Vina Cubillo ..oooooiii e 30,00€

Tradition and culture define this leading producer of fine wines
from La Rioja.

Area Pequefa (Garcfa Quintana) .........cccoccene.. 32,00 €
A selection of old vineyards that represent Labastida’s village wine.

Carabo Dolmen Vi€jo ........ccocooiiiiiiiiiiii 40,00€
A red wine from old vines, full of character and depth. Dark fruit, earth.
Fincas de Ganuza ..........oooovvvvoiiiieiiiiiiiiieeiee 45,00€
(Tempranillo with a proportion of Graciano, depending on the
vintage) A prestigious Rioja. Deep, well-balanced and with subtle oak notes.
La Nieta ..o 165,00€
Parcelario de los Eguren, the ultimate expression of Tempranillo from
the Rioja Alavesa.

Ribera del Duero

Arrocal Los Colmenares ..................... (4,50€) 25,00€
Fruity and direct wine from the Calvo brothers,
great exponents of the emerging Ribera.

Vina Sastre Crianza .........ccocoveevviveeeiiieeiiieeennn. 35,00€
Serious, mature wine with well-integrated wood.

Carmelo Rodero Crianza .........cccooveevvevveeen.n. 38,00€
Oak-aged Tempranillo: cherry, vanilla, spices.

Valduero Una Cepa ......cocooiiiiiiiiiiiiiiiiiic 45,00€

A pure Tempranillo from a single vineyard. Concentrated,
straightforward, unpretentious.

Un Sueno enlas Alturas .........ccocooovvveeeeeinenn.. 60,00€
Pago Capellanes’ highest-altitude wine, quite literally.

A high-altitude vineyard, where the cold nights prolong the ripening
process and produce a more refined and elegant fruit.

Capellanes EI Nogal ..........c.ocoooooii. 75,00€
Elegant and fruity, with a hint of minerality.

More refined than powerful — a classy Ribera.

Pago de Carraovejas 'Cuesta de las Liebres' ....175,00€
A 100% Tempranillo vineyard for the most distinctive wine from this
now legendary winery.

Ribeira Sacra

A wine that is a labour of love to produce, yet very fresh and
complex at the same time.



weel wines

Victoria N° 2 (Moscatel de Alejandria) ................... (6,00€)
A very fresh wine with marked acidity from the Malaga mountains.

Alvear Pedro Ximénez 1927 (Montilla-Moriles) ... (6,00€)
Traditional PX made from raisined grapes.

Harsanyi Szamorodni Tokaji (Hungria) .............. (6,00€)
Vinified with botrytised grapes, which gives it
very particular nuances.

Wine list per corkage.
In brackets, the wines that can be ordered by the glass
(VAT included).



Ask our staff
for wine suggestions.




