
BENVINGUTS
to the “BARRI” of spices

¨RODA EL MON I TORNA AL BORN¨ 

 

After 5 years of traveling the world through spices, 
in this menu, we went out to explore the ¨BARRI¨, 
reconnecting with the flavors and aromas that 
stand out in our surroundings.

We work together with the ¨VEÏNS¨ to offer better 
products, now more sustainable, and above all, 
closer to home.
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IMPORTANT! If you have any ALLERGY, please let us know.

COCTELS D'AUTOR
€ 12.- 

BAR CELTA PULPERIA 
Cumin-infused Ketel One Vodka. Laphroaig 10 Whisky. Tomato juice. 
Kimchi. Pickled Water.  Brochette of Octopus, Mussels, Piparra, Anchovy and 
Olive.

180m          3 min.1

BAR  BRUTAL  
Maker's Mark Bourbon fatwashed with foie gras. Port reduction. Angostura 
Bitter. 

130m          2 min.2

MARLOWE  
400 Conejos Mezcal. Bitter Fusetti Cacao. Vermouth Rosso macerated in mushrooms. 
Knnor broth powder. Inspired by the taste of their cocktails. Bitter | Sweet | 
Umami.

260m          4 min.3

CASA  PERRIS   
Gin Roku. Italicus Rosolio di Bergamoto. Palo Santo cordial.  Mix of Mediterranean 
Herbs. 
Inspired by the most beautiful aromas.  Sweet | Aromatic.

230m          4 min.4

JON  CAKE   
Blue Cheese Roku Gin. Citric Acid. Simple Syrup. Galleta María. 
Inspired by their iconic cheesecakes.  Sweet | Sour | Saline.

100m          1 min.5

GALERIA  MAXO   50m          1 min.
Laphroaig 10 Whisky. Mionetto Aperitivo. Freixenet Cava. Soda. 
Fresh Ginger. Inspired by their striking designs.  Bitter | Sweet | Carbonaceous | 
Electric.
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FETS AMB MOLT AMOR

DEMASIE 
Laphroaig 10 Whisky. Amaretto Disaronno.  Sour Butter. Cinnamon. 
Lemon and Honey. Egg White.  
Inspired by its famous cinnamon rolls. Sweet | Low Acid | Creamy.

10m          0 min.7

FARMACIA  LA  LLANA   
Toki Whisky. Laphroaig 10 Whisky. Salted Honey Syrup. Fresh ginger juice. 
Lime Juice. Inspired by home remedies. Bitter | Spicy | Smoky.

100m          2 min.8

BRUNELLS   
Nutmeg-infused Ketel One Vodka. Espresso Coffee. Salted Tonic Syrup. 
Tia Maria Coffee liqueur. Inspired in its coffee and consecrated patisserie. Sweet | 

60m          1 min.9

MUSEO  PICASSO    
Lilou Oyster Gin. Freixenet Cava. Lime. Tarragon. 
Inspired by the work, ¨La Naturaleza Muerta¨. Acidic | Saline | Strong | Refreshing.

80m          2 min.10

BAR  DEL  PLA    
Maker's Mark Bourbon. Lime juice. Simple Syrup. Egg White. 
Pedro Ximenez Sherry Wine. Palo Cortado. Port Rubi. Nutmeg. 
Inspired by its exquisite tapas. Acidic | Sweet | Balanced.

110m          2 min.11

LA  FABRICA    160m          3 min.
Chimicgurri-infused RokuGin. Amaro Montenegro. Banana Shrub. 
Dulce de Leche Syrup. Panela. Lime juice. 
Inspired by the best Argentinean empanadas. Bitter | Sweet | Fruity.
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€ 12.- 

IMPORTANT! If you have any ALLERGY, please let us know.
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COCTELS de TIRADOR 

FRESAS  Y  FLORES 
Ketel One Vodka. Laphroaig 10 Whisky. Lime Juice. Sstrawberry. 

CHICANO
Maker's Mark Bourbon. 400 Conejos Mezcal. Lime Juice. 
Bell Pepper and Cilantro.

WASABI  SMASH
Roku Gin. Lime Juice. Wasabi and Basil.

SANTA  ESPECIA  
Ketel One Vodka. Disaronn. Passion Fruit. IPA and Dill.

BATIDA 
1800 Tequila. Mangaroca. Smoked Pineapple Shrub. Palo Santo 

CAN  CHA  CHA 
Ron Flor de Caña 12. Lemon Juice, Salted Honey. Freixenet Cava.

€ 11.-

€ 12.-

€ 10.-

€ 10.-

€ 11.-

€ 10.-

#CURRYQUIRI € 13.- 

IMPORTANT! If you have any ALLERGY, please let us know.

Mount Gay Barbados Rum. Carpano Dry Vermouth. Ron Flor de Caña 12. 
Lime Juice. Pomp of Citrus Juice. 
Emblematic of ESPECIARIUM BAR´s  cocktails. Spicy | Fresh | Aromatic.

MÉS VENUT
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For other CLASSICS or different beverages 
CONSULT our TEAM.

 

CLASSICS  
PALOMA: Tequila 1800, Grapefruit soda.  € 12.-
OLD  FASHIONED: Maker's Mark Bourbon. Angostura Bitter. Sugar.    € 14.-
MARGARITA: 1800 Tequila. Triple Sec. Lime Juice.     € 11.-
ESPRESSO  MARTINI: Ketel One Vodka. Coffee Liqueur. Espresso.  € 11.-
DRY  MARTINI: Roku Gin. Dry Vermouth.   € 14.-
NEGRONI: Roku Gin. Bitter Fusetti. Vermouth.      € 11.-
BOULEVARDIER: Bullet Rye Whiskey. Bitter Fusetti. Vermouth.     € 11.-
LAST  WORD: Roku Gin. Green Chartreuse. Lemon Juice. Maraschino Liqueur.   € 13.-
PISCO  SOUR: Pisco. Lemon Juice. Egg White. Sugar.   € 11.-
WHISKEY  SOUR: Maker's Mark Bourbon. Lemon Juice. Egg White. Sugar.   € 11.-
AMARETTO  SOUR: Amaretto Disaronno. Lemon Juice. Egg White. Sugar.  € 11.-
DAIQUIRI: Flor de Caña 4 White Ron. Lime Juice. Sugar.  € 11.-
MOJITO: Flor de Caña White Rum. Lime Juice. Mint. Royal Bliss Soda Water. € 11.-
HIGH-BALL: Bushmills Black Bush Irish Whiskey , Ginger Beer.    € 10.-
SPRITZ: Spritz Mionetto. Freixenet Cava. Royal Bliss Soda Water.   € 10.-
FERNET  COLA: Fernet Branca. Coca-Cola.    € 10.-
GIN  TONIC: N3 Gin. Royal Bliss Tonic Water.   € 11.-
PREMIUM GIN  TONIC:  Roku Gin, Match Tonic Mediterranean, Lemon Grass.   € 14.-

IMPORTANT! If you have any ALLERGY, please let us know.



Cerveza en Botella.     € 5.-
Vino Blanco o Tinto de la Casa en Copa.     € 5.-
Vino BALNCO o TINTO MARCAyMODELO en 
Copa. € 8.-
Vermut de la casa. € 4.-
Vermut Antica Formula. € 6.- Adicional Gilda + 
Vichi € 4.- (Recomendado)
Refrescos: Coca Cola, Soda, Ginger Beer, 
Pomelo, ……. Royal Bliss € 3.-

Lorem ipsum

Lorem ipsum

 

ELS de SEMPRE 
Bottled Beer.    € 5.- Option o,o

House Vermuth.       € 5.-
Antica  Formula  Vermuth.       € 7.-
Adicional 2 Gildas + Vichy. € 4.- Recommended!
“Homenaje”  Wine  by  the  Glass        € 5.-
Red or White. D.O. Catalunyna.
“Monologo”  Wine  by  the  Glass      € 6.-
D.O. Rioja Crianza Red Wine or 
D.O. Rueda Verdejo White Wine.
Cava  by  the  Glass.      € 5.-
Freixenet Blanc de Blancs Bottle.   € 30.-
 
Sodas.    € 3.-
Coca-Cola. Soda or Tonic water. Ginger Beer.
Royal Bliss grapefruit soda.
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Coctels SENSE Alcohol
SAUDI TEA
Tropical Tea. Ras-al-Hanout.Mint.

LULADA
Tanqueray 0,0. Pineapple Shrub, Jasmin and Peach Soda.
GIN TONIC 
Tanqueray 0,0. Tónica Royal Bliss.

€ 10.-

Coctels del Dia € 10.-
Ask about our daily creation until 9 pm.


