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Desserts

Polea (traditional Andalusian pudding) with toasted milk ice cream -7 €
Bread with chocolate, olive oil and orange -9 €
Sherry-marinated strawberries, whipped cream and mint -8 €

Selection of Spanish cheeses - 12 €

Sherry Wines Brandy

Canasta, Cream -5 € Fundador Doble Madera -6 €
Harveys Bristol, Cream -6 € Duque de Alba lce -7 €
Williams, Amontillado en Rama -7 € Gran Duque de Alba Solera
Harveys, Amontillado -7 € Gran Reserva -9 €

‘Don Zoilo, Oloroso -5 € Carlos |1 -10 €

Harveys, Oloroso -7 € Fundador Supremo 12 -15 €
Don Guido, Pedro Ximénez -9 € Luis Felipe - 28 €

Dos Cortados, Palo Cortado - 15 €

Lustau, Palo Cortado -5 €

Champagnes & Cavas

Laurent-Perrier, Brut La Cuvée -85 € /15 €
Laurent-Perrier, Millésimé - 110 €
Laurent-Perrier, Cuvée Rosé - 130 €

~Codorniu, Ars Collecta Blanc de Blancs - 40 € /7 €
Codorniu, Ars Collecta Blanc de Noirs—40 € /7 €
Codorniu, Ars Collecta Grand Rosé - 45 € /7 €
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