MIRAMAR CLASICS

AMARETTO SOUR 12€
Amaretto, sugar and lemon juice

GIN FIZz 12€
Gin, sugar, lemon juice and soda

ORANGE RUSSIAN 12€
Smirnoff, Gran Marnier, sugar lemon and orange juice

BLUE LAGOON 12€
Vodka, blue Curacao and lemonade

CAIPIRINHA 12€
Cachago, brown sugar and lime juice

PLANTER’S PUNCH 12€
Rum, lemon juice, grenadine and soda water

LONG ISLAND ICE TEA 12€
Tequila, Cointreau, gin, vodka, lemon, sugar and Coca cola

KIR ROYAL 12€
Champagne and Cassis cream

CLASSIC MOJITO 12€
Rum, mint, lime, sugar and soda water

BLUE MOJITO 12€
Rum, mint, lime, sugar and blue Curacao

ROYAL MOJITO 12¢&
Rum, mint, lime, sugar and champagne

MOJITO COOLER 12€

Rum, mint, lime, sugar and Ginger Ale




WINES BY THE QLASS

SPARKLING WINES
Cava Juvé & Camps Cinta Pidrpura 6€

Xarel-lo, Macabeu, Parellada

Juvé & Camps Brut Rosé Q€
Pinot noir
Champagne Ruinart R 12€

Chardonnay, Pinot noir, Pinot meunier

WHITE WINES
Karamba D.O. Penedés 6€

Macabeu, Xarel.lo

Martivilli D.O. Rueda 6€
Verdejo
Gregal d'Espiells D.O. Penedes 6€

Muscat, Gewirztraminer, Malvasia

Castillo de Monjardin D.O. Navarra 6€
Chardonnay

ROSE WINES

Lariveau A.O.C. Gironda 6€

Cabernet franc, Merlot

RED WINES
Lo Petitd de Pascona D.O. Montsant 6€
Syrah, Merlot

Casa Vella d'Espiells D.O. Penedés 6€

Cabernet sauvignon, Merlot

Azpilicueta D.O.C.a. Rioja 6€

Graciano, Mazuelo




DRINKS

BEERS

Moritz 6€
Heineken (Netherlands) 7€
Coronita (Mexico) 7€
Balate 33cl (Craft) 8€
Balate 75¢l (Craft) 14€
Voll-Damm Double Malt 6€
Moritz 0.0% 5€
SOFTDRINKS 5E
COFFEES

Espresso 4€
Double espresso 4.5€
American coffee 4,5€
Coffee with milk 5€
Cappuccino 5€
SELECTION OF “SANS & SANS” INFUSIONS 6€

CEILAN BREAKFAST
Black tea

EARL GRAY LUXUS

Black tea, bergamot

CALEXICO

Black tea, cocoa, blackberry leaves, chile

INDIAN CHAI

Black tea, cinnamon, cardamom, anise, orange peel, clove

CHINA MAIFENG

Green Tea

SAKURA

Green teq, cherry, blueberries, rose petals

BANGKOK

Green teq, jasmine, pineapple, coconut, mango, citronella

ISFAHAN

Green teq, raspberry, rose petals, lychee

MINT SPLASH

Melissa, mint, citronella, chamomile, rose, lavender

MANHATTAN ROOIBOS

Rooibos, apple, cinnamon, orange, carrot, vanilla

EQUILIBRIO

Rooibos, chamomile, fennel, honey aroma, ginseng

COSMIC

Hibiscus, apple, currant, papaya, orange




DRINKS

WATER SELECTION

STILL WATER

Font Vella 11 S5€
Evian 750ml 6€
SPARKLING WATER

Vichy Cataldan 750ml 5€
San Pellegrino 750m! 6€
GIN

Gin Raw 18€
Puerto de Indias 12€
Jinzu 16€
Citadelle 14€
Seagram'’s 12€
N°3 London Gin 16€
Bulldog 12€
Hendrick's 16€
Gin Mare 16€
Tanqueray 10 14€
G’ Vine 18€
VODKA

Belvedere 14€
Grey Goose 16€
Beluga 18€
Beluga Transatlantic 18€
Ciroc 14€
Ketel One 14€
Absolut 10€
Skyy Vodka 10€
RUM

Zacappa XO 22€
Captain Morgan Original Spiced Gold 12€
Captain Morgan Black 12€
Pampero Aniversario 14€
Brugal Afejo 12€

Havanna Club 7 years

14€




DRINKS

WHISKY
Talisker 16€
Glenkinchie 12 years 14€
Lagavulin 16 years 22€
Macallan 12 years 18€
Whisky JW Blue Label 45€
JW Green Label 18€
JW Gold Label 16€
JW Black Label 12€
Knockando 12 years 14€
The Macallan Rare Cask 70€
Ardbeg 10 years 18€
Glenmorangie 10 years 16€
The Glenrothes 16€
Cardhu Gold 12€
Oban 14 years 16€
Chivas 12 years 12€
Bushmills 10 years 12€
Togouchi Premium 16€
Hibiki Suntory 18€
TEQUILA
Patron Afiejo 16€
Patrén Reposado 15€
Patron Silver 14€
Don Julio Reposado 10€
VERMOUTH
Padré Bianco Reserve 6€
Padré Rosso Classic 6€
Padré Special Reserve 7€
Campari 6€
Aperol 6€
BRANDY
Torres 10 years 7€
Torres 20 years 12€
Cardenal Mendoza 10€
1866 14€
COGNAC
Hennessy Fine 14€
Remy Martin V.S.O.P 12€
ARMAGNAC
Dartigalongue 1987 14€
7€

LICORS

Baileys, Kahlia, Amaretto, Sambucca, Grand Marnier,
Limoncello, Tia Maria, Pachardn, Cointreau, Ricard,

Peppermint, Orujo, Pernod, Pastis, Jagermeister




fIPPLTIZERS

Mini “Bombas of the Barceloneta”

5€
with brava sauce (spicy meatball)
Anchovies from L'Escala with "coca" bread o)
77 serving Iberian ham with “coca” bread 14€
“Patatas bravas” with alioli sauce 6€
Homemade roast croquettes (4 units) 10€
Braised octopus with sautéed vegetables and 15€
green romesco sauce
Fried calamari Andalusian-style with herbal emulsion 12€
Gyoza of prawns with coconut sauce 12€
Seasonal fish and seafood ceviche 18€
SAILADS
Caprese salad with burratina cheese 16€
Garden salad, tomato, cucumber, avocado 14€
and lemon vinaigrette
Caesar salad 15€
Quinoa salad, aubergine “escalivada” 14€
and smoked tofu
HOT DISHIES
Pappardelle with pesto, prawns and Parmesan 16€
Napoletana or Bolognese rigatoni 14€
Fish of the day with sautéed seasonal vegetables 26€
Grilled beef sirloin, Ibiza potato and confit tomato 26€




SAND WICHES

Old cow burger, caramelized onion, cheddar cheese, 17€

lettuce and cucumber

Beef sirloin sandwich, mustard sauce and 14€

caramelized onion

Vegetarian Club Sandwich with roasted “escalivada” 12€

vegetables and avocado

Club Sandwich with chicken, bacon, lettuce, tomato, 15€

egg and mayonnaise

Brie cheese and tartufo ham sandwich 14€

Mini steamed brioche, mole chicken, chipotle 38€

mayonnaise and pickles

DESSERTS

Dark chocolate brownie

Cheesecake, red berries and cranberry sauce

Artisan ice cream selection

Chocolate textures

Dessert of the day

ARIRIRAR IR

Seasonal fruit salad with strawberry sorbet




CELLAR

WHITE

AcUstic Blanc D.O. Montsant 33€
Garnatxa, Macabeu, Xarel-lo

Martivilli D.O. Rueda 25€
Verdejo

Més que Paraules D.O. Pla de Bages 29€
Sauvignon blanc, Chardonnay

Tayaimgut D.O. Penedés 43€
Sauvignon blanc

El Perro Verde D.O. Rueda 29€
Verdejo

El Perro Verde Magnum D.O. Rueda 57€
Verdejo

Torres Milmanda D.O. Conca de Barbera 65€
Chardonnay

ROSE

Lariveau. Francia 26€
Cabernet franc, Merlot

Aurora d’Espiells Rosé D.O. Penedés 24€
Cabernet sauvignon

Can Sumoi La Rosa D.O. Penedés 25€
Xarel-lo, Parellada, Sumoi

RED

200 Monjes Gran Reserva D.O.C.a. Rioja 62€
Tempranillo, Graciano, Mazuelo

Fincas Resalso D.O. Ribera del Duero 28€
Tinta del pals

Numanthia D.O. Toro 65€
Tinta de Toro

Mas Collet D.O. Montsant 26€
Garnatxa, Carinyena, Cabernet, Tempranillo

Les Terrasses D.O.Q.a. Priorat 59¢€
Samsé, Garnatxa, Cabernet sauvignon, Syrah

Tomas Cuisiné Finca Comabarra D.O. Costers del Segre 50€

Cabernet sauvignon, Garnatxa, Syrah



CELLAR

SPARKLING

Cava Juvé & Camps Gran Reserva 44€
Xarel.lo, Macabeu, Parellada

Cava Kripta 65€
Macabeu, Xarel-lo, Parellada

Cava Juvé & Camps Cinta Pdrpura 24€
Xarel.lo, Macabeu, Parellada

Cava Gran Reserva Brut Nature Tutusaus 32€
Macabeo, Xarel-lo, Parellada, Chardonnay

Cava Rosado Raventds i Blanc de Nit Rosé 39€
Macabeu, Xarel-lo, Parellada, Monastrell

Champagne Veuve Cliquot Ponsardin 79€
Chardonnay, Pinot noir, Pinot meunier

Champagne Moét & Chandon 2008 Grand Vintage 95€
Chardonnay, Pinot noir, Pinot meunier

Champagne Ruinart R 78€
Chardonnay, Pinot noir, Pinot meunier

Champagne Ruinart Blanc de Blancs 95€
Chardonnay

Champagne KRUG 250€
Chardonnay, Pinot noir, Pinot meunier

Champagne Roederer Cristal Brut 390€
Chardonnay, Pinot noir

Champagne Dom Perignon 290€
Chardonnay, Pinot noir

Champagne Ruinart Rosé 95€
Pinot noir, Chardonnay

Champagne Veuve Cliquot Ponsardin Rosé 95€
Pinot noir, Chardonnay, Pinot meunier

Champagne Dom Perignon Rosé 420€

Pinot noir, Chardonnay, Pinot meunier




