
“ U N D E R S TA N D  O N E  S I N G L E 

D AY  F U L LY,  �S O  YO U  C A N 

L O V E  E V E RY  N I G H T.”

Federico García Lorca

VG – Vegan, V – Vegetarian 

The raw fish that is used in our dishes is previously frozen, as established by 
the current legislation for the prevention of anisakis (R.D. 1021/2022).

 
Consuming raw or uncooked meats, fish, shellfish or eggs 

may increase your risk of food-borne illness. 

If you have any allergies or food intolerance, a menu with 
allergens is at your disposal. 

Take away containers are provided by the establishment 
for customers wishing to take their meal to-go. 

We are committed to sourcing sustainable fish and local  
products whenever possible. 

The coffee and tea we serve are sourced 
from sustainable farming.

According to local law alcohol consumption by persons 
under 18 years of age is prohibited.

Prices with VAT included. Prices in Euros.



TA PA S

I B E R I A N  H A M  C R O Q U E T T E S ,  		  16
with Iberian pork lardo veil (4 units)
 
P O TAT O  M I L L E - F E U I L L E ,  		  12
brava sauce, and black garlic aioli (V)

C O D  C H U R R O,  		  12
peri-peri seaweed salt, and tartar sauce

C A N TA B R I A N  A N C H OV I E S ,  		  6
brioche, and seaweed butter 

“G I L DA  M AT R I M Ó N I O”,  		  5
olives, piparra, white anchovy,  
and anchovy skewer 

“O C T O P U S  G I L DA”,  		  7
potato, pickled onion, and smoked paprika

N O R M A N DY  OYS T E R S  N O.  3,  		  9
green apple and herb sauce, and caviar 

I B E R I A N  H A M  B I K I N I ,  		  16
mozzarella, and truffle

C AV I A R

“ R E A L  C AV I A R ”  S E RV E D 
W I T H  B L I N I S  A N D  S O U R  C R E A M

B A E R I  3 0 G 		  125

A M U R  B E L U G A  3 0 G 		  145

A M U R  O S C I E T R A  3 0 G 		  145

O S C I E T R A  A H U M A D O  3 0 G 		  190

A L B I N O  3 0 G  		  245

S U P P L E M E N T  5 G  B A E R I  C AV I A R  		  20



L I G H T

L A  C Ú P U L A  R U S S I A N  S A L A D,  		  18
gordal olives, piparra, and tuna belly 

C A R R O T  TA RTA R  W I T H  O R A N G E , 	     16
buckwheat, nasturtium, and carrot-ginger  
sauce (VG) 

S T E A K  S TA RTA R ,  		  26
toasted brioche roll, pickled mushrooms,  
black garlic, and egg yolk

1 0 0 %  I B E R I A N  AC O R N - F E D                          42 
“ I B É R I C O S  T O R R E Ó N ”  H A M ,  		   
cristal bread, and grated tomato

S E L E C T I O N  O F  3  S PA N I S H                           21 
C H E E S E S ,  		
seasonal marmalade, and crackers (V)

C E A SA R  SA L A D  T H E  PA L AC E , 		  16
seeds, grapes, apple, and yogurt-walnut  
dressing (V)

C H I C K E N  B R E A S T 		  6* 
LO B S T E R  		  21*

S A N D W I C H E S

“ S E RV E D  W I T H  F R E N C H  F R I E S

B E E F  B U RG E R , 		  28
with piquillo pepper mayonnaise, manchego cheese,  
and pickled cucumber

P E R I - P E R I  C H I C K E N  C I A BAT TA , 		  22
tartare sauce, romaine lettuce, and tomato

O C TO P U S  RO L L , 		  28
kimchi mayonnaise, and fried leeks

Z U C C H I N I  C I A BAT TA , 		  20
sun-dried tomato hummus, and basil (VG)

T H E  PA L AC E  C L U B  SA N DW I C H , 		  26
Caesar dressing, chicken breast, mahón cheese, 
bacon, and fried egg 



S I G N AT U R E 

B E A U T I F U L  D O R A 		  20
Pisco infused with lemongrass, lima kaffir  
y Szechuan pepper Orange & lemon

E U C A LY P T U S  R E V I E R E 		  20
Mezcal 400 Conejos, Aperol, Chartreuse Jaune,  
Chipotle, eucalyptus & chamomile foam  

A M B R O S I A  D E L  S O L 		  20
Ki.No.Bi, Yuzu, Maracuya, lemon, sparkling Sake

E L  E L I X I R  D E  N E P T U N O 		  20
Chivas Mizzunara, Humeshu, Genmaicha,  
lemon & egg white

E L  S E C R E T O  D E L  H O T E L 		  20
Blanche Armagnac, Remy Martin VSOP, Anise,  
Pimiento Dramm, Falernum, passion fruit,  
lime & grapefruit, Cúpula spice mix, Perrier

M A R T I N I

D RY  M A RT I N I 		  18
Bombay Sapphire London Dry,  
Noilly Prat, lemon twist

G I B S O N 		  18
Le Tribute Gin, Noilly Prat, pearl onion

V O D K A  M A RT I N I 		  20
Belvedere, Noilly Prat, green olive

S P E C I A L  D RY 		  20
Hendrick’s, Olive Oil,  
Noilly Prat and Rosemary

R E S P E V  T I N I 		  20
Hendrick’s Lunar, Belvedere & Lillet Blanc



N E G R O N I

I L  N E G R O N I  D E L  P R O F E S S O R E 		  20
Gin, Vermouth & bitter del professore

W H I T E  N E G R O N I 		  20
Amontillado Viña AB, Vermouth La Copa Blanco,  
Suze, Genepi, Mushroom Liqueur & black walnut bitter

N E G R O N I  M A D R I L E Ñ O 		  20
Martin Sesse Gin, Vermouth La Villa,  
Campari & Bitter

O L D  FA S H I O N E D

O L D  S T Y L E 		  20
Woodford Reserve, Duppy Share,  
Panela & Turkish Tobacco bitter

B I T T E R E D  S L I N G 		  20
Woodford Rye, Whiskey barrel-aged Bitter,  
Demerara Sugar and Smoked Cherry

A Z T E C A  FA S H I O N E D 		  20
Diplomatico Reserve Ex, Fig Honey,  
Aztec Chocolate Bitter

M A R G A R I TA

L O L I TA  L I N D A  		  18
Alipus Destilado en Barro Mezcal,  
Cointreau, lime & agave 

O R A L E  M A R G A R I TA 		  18
Don Julio Silver, Cointreau,  
Chipotle, lime & mango

W H E R E  I S  M Y  R I TA 		  18
Herradura silver, 400 Conejos Oaxaca,  
lime & passion fruit



C O N T E M P O R A R Y

B L O O D Y  M A RY 		  18
Vodka, tomato, lemon, Worcestershire,  
Tabasco, Celery salt, black pepper

C O S M O P O L I TA N 		  18
Vodka, Cointreau, lime & cranberry

H E M I N G WAY  D A I Q U I R I 		  18
Caribbean Rum, Maraschino, lime & grapefruit

M O J I T O 		  18
White rum, lime, sugar, mint & soda water

M O S C O W  M U L E 		  18
Vodka, lime, homemade ginger syrup,  
ginger beer

P I S C O  S O U R 		  18
Pisco, lime, egg white & bitter angostura

E S P R E S S O  M A RT I N I 		  18
Vodka, Espresso, Italian Coffee liqueur, vanilla

G I N  B A S I L  S M A S H 		  18
London Dry Gin, basil, lime

N A K E D  &  FA M O U S 		  18
Aperol, Chartreuse Jaune, Mezcal, lime

PA L O M A 		  18
Tequila, Mezcal, lime, grapefruit soda, tajín

P O R N S TA R  M A RT I N I  2 . 0 		  18
Vodka, lime, white chocolate,  
passion fruit, egg white & Champagne 

A P E R O L  S P R I T Z 		  18
Aperol, soda water, Cava

H U G O  S P R I T Z 		  18
St Germain, soda water, Cava



L O W - A L C O H O L  C O C K TA I L S

T H E  PA L A C E  G A R D E N 		  14
Blueberries, grapefruit & Cibeles  
Blonde Ale craft beer (Madrid)

U M E S H U  L E E 		  14
Kaffir lime–infused Gin, Calvados, hibiscus & ginger 
syrup, topped with tonic

G O L D E N  M I S H 		  14
Yellow Chartreuse, alcohol-free gin (0.0) & lemon

N O N - A L C O H O L I C  C O C K TA I L S

M I  J O L I E 		  12
Seedlip, lemon & blackberry

M I -T O  O % O 		  12
Sparkling red bitter, Martini Vibrante & soda water

U - G - O 		  12
Martini Floral, elderflower syrup, lemon, 

E L  J A R D Í N  D E L  P R A D O 		  12
Strawberry, basil, Agave, lemon



S PA R K L I N G  W I N E S                
A N D  C H A M PA G N E S 

B L A N C 	 Glass	 Bottle

C E L L E R  K R I P TA  U B A C  	 12	 65 
G R A N  R E S E RVA .  2 0 1 9
Macabeo, Xarel·lo & Parellada /  
Corpinnat	

P E R R I E R  J O U Ë T  	 23	 105 
G R A N D  B R U T.  M V
Pinot Noir, Meunier & Chardonnay /  
AOC. Champagne

C H AV O S T  B L A N C  	 23	 105 
D ’A S S E M B L A G E  
B R U T  N AT U R E .  M V
Chardonnay & Meunier /  
AOC. Champagne

J M  S É L È Q U E ,  S O L E S S E N C E  	 23	 105 
E X T R A  B R U T.  M V
Chardonnay, Pinot Noir & Meunier /  
AOC. Champagne

E T I E N N E  C A L S AC ,  	 25	 120 
L’ É C H A P P É E  B E L L E  E X T R A
B R U T  B L A N C  D E  B L A N C S .  M V  
Chardonnay / AOC. Champagne

R O S É

C E L L E R  K R I P TA  R O S AT  	 12	 65 
B R U T  R E S E RVA .  2 0 2 2
Trepat / Corpinnat

P E R R I E R  J O U Ë T,  	 30	 145 
B L A S O N  R O S É .  M V
Pinot Noir, Chardonnay & Meunier /  
AOC. Champagne



W H I T E  W I N E S 	 Glass	 Bottle

B I D E O N A ,  C A B E Z A DA S  -  	 11	 45 
C U V É E  D E L  S O M M E L I E R  
T H E  PA L AC E  H O T E L ,  2 0 2 3 
Viura

V E I G A  S E R A N T E S ,  	 12	 55 
VA L  D O  S A L N É S .  2 0 2 3 
Albariño / DO. Rías Baixas

CA N TA L A P I E D R A  V I T I C U LTO R E S, 	 12	 55 
C A N TAYA N O.  2 0 2 3 
Verdejo / VT Castilla-León

J E A N  L E Ó N ,  V I N YA  G I G I .  2 0 2 3 	 14	 65 
Chardonnay / DO. Penedès

F R I T Z  H A AG ,  B R A U N E B E R G E R        17	 80 
J  T R O C K E N ,  2 0 2 0
Riesling / DOP. Mosel

S A M U E L  B I L L A U D,  L E S 	 20	 95 
G R A N D S  T E R R O I S .  2 0 2 2 
Chardonnay / AOC. Chablis

D O M A I N E  D E  C I G A L U S .  2 0 2 2  	 22	 105 
Chardonnay, Viognier & Sauvignon
blanc / IGP Pays d’Oc

R E D  W I N E S

B I D E O N A ,  L A D E R A S  -  	 11	 45 
C U V É E  D E L  S O M M E L I E R  
T H E  PA L AC E  H O T E L ,  2 0 2 3 
Tempranillo

D O M I N I O  D E  A N Z A ,  	 12	 55 
D E  PA R C E L A S .  2 02 3
Mencía / DO. Bierzo

B O D E G A S  C O N TA D O R ,  	 14	 65 
P R E D I C A D O R .  2 0 2 1
Tempranillo, Graciano, Mazuelo &
Garnacha  / DOCa. Rioja

C O M A N D O  G ,  L A  B R U J A .  2 02 3 	 16	 70 
Garnacha / DO. Vinos de Madrid

S A N  R O M Á N ,  B O D E G A S 	 17	 80 
Y  V I Ñ E D O S .  2 0 2 1
Tinta de Toro  / DO. Toro

M AT T H I E U  B A R R E T  -  D O M A I N E   	 18	 85 
D U  C O U L E T,  N O  W I N E ’S  L A N D.  2 02 3
Syrah / AOC. Côtes du Rhône

D O M A I N E  D E  M O N T I L L E ,  	 24	 115 
B O U R G O G N E .  2 0 2 3
Pinot Noir 



R O S É  W I N E S 	 Glass	 Bottle

C H I V I T E  L A S  F I N C A S .  2 0 2 1  	 12	 45 
Garnacha tinta & tempranillo /  IGP 3 Riberas

G É R A R D  B E RT R A N D ,  	 14	 50 
S O U R C E  O F  J O Y.  2 0 2 1
Syrah & Cinsault / AOC Languedoc

T E Q U I L A

C A S A  D R A G O N E S  B L A N C O 		  35

C L A S E  A Z U L  R E P O S A D O 		  50

C L A S E  A Z U L  P L ATA 		  35

D O N  J U L I O  B L A N C O 		  20

D O N  J U L I O  R E P O S A D O 		  22

D O N  J U L I O  R O S A D O 		  55

D O N  J U L I O  1 9 4 2  A Ñ E J O 		  80

H E R R A D U R A  R E P O S A D O 		  20

M A E S T R O  D O B E L  D I A M A N T E 		  32

M A E S T R O  D O B E L  5 0  		  130
C R I S TA L I N O  E X T R A  A Ñ E J O 		

O L M E C A  A LT O S  P L ATA 		  18

PAT R Ó N  S I LV E R 		  25

PAT R Ó N  R E P O S A D O 		  28

1 8 0 0  C R I S TA L I N O 		  25

1 8 0 0  M I L E N I O 		  88

M E Z C A L

A L Í P U S  S A N  J U A N 		  24

C A S A M I G O S  J O V E N 		  22

S I E T E  M I S T E R I O S  D O B A-Y E J 		  22

4 0 0  C O N E J O S  J O V E N 		  18

C O C U Y 

V E N E Z U E L A

C O C U Y  S A R O C H E , 		  28
A G AV E  C O C U I  T R E L E A S E



G I N 

G E R M A N Y

M O N K E Y  4 7 		  22

S C O T L A N D

H E N D R I C K ’ S 		  20

H E N D R I C K ’ S  L U N A R 		  25

T H E  B O TA N I S T 		  25

S PA I N

G I N  M A R E 		  18

L E  T R I B U T E 		  25

M A RT Í N  S E S S É  S I N G U L A R 		  18

N O R D É S 		  18

F R A N C E

G ’ V I N E 		  22

T H E  G A R D E N E R  F R E N C H  R I V I E R A 		  24

I TA LY

M A L F Y  O R I G I N A L E 		  18

E N G L A N D

B E E F E AT E R  L O N D O N  D RY 		  18

B E E F E AT E R  C R O W N  J E W E L 		  20

B R O C K M A N S 		  25

L O N D O N  N º 1 		  18

M A RT I N  M I L L E R ’ S  9  M O O N S  		  22
S O L E R A  R E S E RV E 		



M A RT I N  M I L L E R ’ S 		  18

P LY M O U T H 		  20

S E V E N T Y  O N E  E A U  D E  N U I T 		  45

J A PA N

R O K U 		  20

K I . N O . B I 		  24

V E N E Z U E L A

C A N A Ï M A 		  24

A R M A G N A C

B A S -A R M A G N A C 		  24
D A RT I G A L O N G U E  2 0 1 2  		

C O G N A C

H E N N E S Y  X O 		  84

M A RT E L L  X O 		  65

R E M Y  M A RT I N  X O 		  70

R E M Y  M A RT I N  L O U I S  X I I I  ( 1 C L ) 		  120

B R A N D Y

1 8 6 6  S O L E R A  G R A N  R E S E RVA 		  20

C A R L O S  I  S O L E R A  G R A N  R E S E RVA 		 18

P E I N A D O  2 0  S O L E R A  G R A N  R E S E RVA 		  35

P E I N A D O  1 0 0  S O L E R A  G R A N  R E S E RVA 	 75

T O R R E S  1 0  R E S E RVA  I M P E R I A L 		  14



W H I S K Y 

S C O T L A N D

S I N G L E  M A LT 

S P E Y S I D E 

G L E N F I D D I C H  1 2 		  20

T H E  G L E N L I V E T  1 2  D O U B L E  C A S K  		  20

H I G H L A N D 

G L E N M O R A N G I E  1 0 		  18
B O U R B O N  C A S K S

T H E  M A C A L L A N  1 2  		  30
D O U B L E  C A S K  ( 5 0 M L )

T H E  M A C A L L A N  1 5  		  51
D O U B L E  C A S K  ( 5 0 M L )

T H E  M A C A L L A N  1 8  		  91
D O U B L E  C A S K  ( 5 0 M L )

T H E  M AC A L L A N  T I M E  S PAC E 		  450
M A S T E RY  2 0 0  A N N I V E R SA RY  ( 5 0 M L)

T H E  M A C A L L A N  2 5 		  595
S H E R RY  O A K  ( 5 0 M L )

T H E  M A C A L L A N  3 0 		  190
D O U B L E  C A S K  ( 1 0 M L )

T H E  M A C A L L A N  3 0 		  570
D O U B L E  C A S K  ( 3 0 M L )

T H E  M A C A L L A N  3 0 		  950
D O U B L E  C A S K  ( 5 0 M L )

T H E  M A C A L L A N  4 0 		  440
“ B O T T L E D  I N  2 0 2 5 ”  ( 1 0 M L )

T H E  M A C A L L A N  4 0 		  1320
“ B O T T L E D  I N  2 0 2 5 ”  ( 3 0 M L )

T H E  M A C A L L A N  4 0 		  2200
“ B O T T L E D  I N  2 0 2 5 ”  ( 5 0 M L )



T H E  M A C A L L A N  M  D E C A N T E R 		  390
A N U A L  R E L E A S E  2 0 2 3  ( 1 0 M L )

T H E  M A C A L L A N  M  D E C A N T E R 		  1170
A N U A L  R E L E A S E  2 0 2 3  ( 3 0 M L )

T H E  M A C A L L A N  M  D E C A N T E R 		  1950
A N U A L  R E L E A S E  2 0 2 3  ( 5 0 M L )

I S L AY 

L A P H R O A I G  2 5 		  250

A R D B E G  1 0 		  26

L A G AV U L I N  1 6 		  24

O B A N  

O B A N  1 4  		  24

B L E N D E D

B U C H A N A N ’ S  D E L U X E  1 2 		  20

C H I VA S  R E G A L  1 2 		  18

C H I VA S  R E G A L  1 8  		  32

C H I VA S  R E G A L  R O YA L  S A L U T E  2 1  		  58

J O H N N I E  WA L K E R  B L U E  L A B E L 		  58

J O H N N I E  WA L K E R  G O L D  		  20 
L A B E L  R E S E RV E 		

J O H N N I E  WA L K E R  B L A C K   		  18 
L A B E L  1 2  YO 		

G R A N D  O L D  PA R R  1 2 		  18

U N I T E D  S TAT E S

B O U R B O N 

K E N T U C K Y 

M A K E R ’ S  M A R K   F U L LY  M AT U R E D 		  18

W O O D F O R D  R E S E RV E  M A S T E R 		  20	
C O L L E T I O N  		

B L A N T O N ’ S  S I N G L E  B A R R E L  		  30



T E N N E S S E E 

J A C K  D A N I E L’ S  G E N T L E M A N  J A C K 		  30

R Y E  

S A Z E R A C  RY E 		  20

W O O D F O R D  R E S E RV E  RY E  		  20

J A PA N

S I N G L E  M A LT

T H E  H A K U S H U  1 2  S I N G L E  M A LT 		  52

T H E  H A K U S H U  1 8  S I N G L E  M A LT 		  250

T H E  YA M A Z A K I  1 2  S I N G L E  M A LT 		  48

B L E N D E D

H I B I K I  2 1  ( 5 0 M L ) 		  185

H I B I K I  3 0  ( 5 0 M L ) 		  1570

N I K K A  F R O M  T H E  B A R R E L 		  24

R U M 

D O M I N I C A N  R E P U B L I C 

M AT U S A L E M  1 5  A Ñ O S 		  20

M AT U S A L E M  1 0  A Ñ O S 		  16

B A R C E L Ó  I M P E R I A L 		  20

G U AT E M A L A

Z A C A PA  R O YA L 		  104

Z A C A PA  X O 		  56

Z A C A PA  2 3 		  22

N I C A R A G U A

F L O R  D E  C A Ñ A  1 8 		  20

F L O R  D E  C A Ñ A  1 2 		  16



V E N E Z U E L A

D I P L O M AT I C O  A M B A S S A D O R  		  77 
S E L E C T I O N 		

D I P L O M AT I C O  R E S E RVA 		  20
E X C L U S I VA

S A N TA  T E R E S A  S O L E R A  1 7 9 6 		  18
J A M A I C A

H A M P D E N  S TAT E   		  24 
H L C F  C L A S S I C 		

A P P L E N T O N  E S TAT E  		  20
S I G N AT U R E

C O L L E C T I O N  L I M I T E D  E D I T I O N S

P L A N TAT I O N  PA N A M A    		  24 
V I N TA G E  2 0 1 0 		

P L A N TAT I O N  F I J I    		  21 
V I N TA G E  2 0 0 4 		

P L A N TAT I O N  J A M A I C A    		  22 
V I N TA G E  1 9 9 6 		

V O D K A 

U N I T E D  S TAT E S

T I T O ’ S 		  18

H A N G A R  1  C I T R O N 		  20

S Q U A R E  O N E  C U C U M B E R 		  20

F R A N C E

G R E Y  G O O S E 		  24

P O L A N D

B E LV E D E R E  O R G A N I C 		  20

S W E D E N

A B S O L U T  E LY X 		  25



A P É R I T I F

A P E R O L  		  12

C A M PA R I  		  12

P E T R O N I   B I T T E R  		  12

L I L L E T  B L A N C  		  12

S U Z E  		  12

V E R M O U T H

L AV I L L A  R O J O  -  M A D R I D  		  8

F O T- L I  1 9  B O TÁ N I C O S  -  R E U S  		  8

VA L D E S P I N O  ( B A S E  D E  O L O R O S O )  		  10
J E R E Z  D E  L A  F R O N T E R A

G O N Z Á L E Z  BYA S S  L A  C O PA  B L A N C O  	 8
J E R E Z  D E  L A  F R O N T E R A

G I U S E P P E  B .  C A R PA N O,  		  12
A N T I C A  F O R M U L A  -  T O R I N O

D E L  P R O F E S S O R E  V E R M O T U H  		  14
D I  T O R I N O  C L A S S I C O  -  P I E M O N T E

D I G E S T I F  &  F I N E  L I Q U O R S

A M A R O  M O N T E N E G R O  		  10

A M A R O  S I C I L I A N O  AV E R N A  		  10

F E R N E T  B R A N C A  		  10

J Ä G E R M E I S T E R  		  10

M A RT I N  C O D A X  B L A N C O  		  10

R UAV I E J A  AG UA R D I E N T E  D E  O R U J O  	 10

R U AV I E J A  L I C O R  D E  H I E R B A S  		  10

R U AV I E J A  C R E M A  D E  O R U J O  		  10

B A I L E YS ’  T H E  O R I G I N A L  I R I S H  C R E A M 	 10

G R A N D  M A R N I E R  C O R D O N  R O U G E   	 10

G R A P PA  N O N I N O  4 3 º  		  14



G R A P PA  S A S S I C A I A  P O L I  I L   		  32
B A R R I L I  D I  S A S S I C A I A

C H A RT R E U S E  J A U N E  ( Y E L L O W )  		  15

C H A RT R E U S E  V E RT E  ( G R E E N )  		  15

B E E R S

M A H O U  5  E S T R E L L A S  C A Ñ A 		  8
Pale Lager

M A H O U  5  E S T R E L L A S  3 3 C L 		  10
Pale Lager

M A H O U  G L U T E N  F R E E  3 3 C L 		  10
Pale Lager

M A H O U  0 , 0  T O S TA D A  3 3 C L 		  10
Amber Lager

M A H O U  5  E S T R E L L A S  D O U B L E 		  15
Pale Lager

A L H A M B R A  1 9 2 5  3 3 C L 		  10
Pilsner

C I B E L E S  R U B I A  3 3 C L 		  10
Pale Ale

C I B E L E S  3 3 C L 		  10
Stout

B E V E R A G E S  &  W AT E R S

P E P S I 		  8

P E P S I  M A X 		  8

S C H W E P P E S  T Ó N I C A 		  8

F E V E R  T R E E  T Ó N I C A 		  8

M O N D A R I Z  WAT E R  3 3 C L 		  5

M O N D A R I Z  S PA R K L I N G  WAT E R  3 3 C L 	 5

M O N D A R I Z  WAT E R  7 5 C L 		  5

M O N D A R I Z  S PA R K L I N G  WAT E R  7 5 C L 	 5 

P E R R I E R  3 3 C L 		  6

S A N  P E L L E G R I N O  5 0 C L 		  8



V I C H Y  C ATA L A N  5 0  C L 		  8

J U I C E S

C A R R O T,  O R A N G E  &  G I N G E R 		  10

L E M O N ,  S P I N A C H  &  C U C U M B E R 		  10

M A N G O  		  10

T O M AT O  &  S P I C E S 		  10

C O F F E E

E S P R E S S O  C O F F E E 		  8

C A P P U C C I N O 		  8

I R I S H  C O F F E E , 		  14
Irish whiskey, coffee, brown sugar & cream

PA L A C E  C O F F E E , 		  14
coffee, coffee liqueur, hazelnut liqueur & cream

1 9 1 2  C O F F E E , 		  12
coffee, cacao liqueur, Grand Marnier, 
chocolate & orange zest

M E X I C A N  C A R A J I L L O , 		  12
coffee & Licor 43

C A R A J I L L O 		  12
coffee & brandy

Choice of milk:
skimmed, semi-skimmed, whole, lactose-free

Choice of plant based milk:
almond, oat, soy

T E A  &  I N F U S I O N S

JA D E  S WO R D  O RGA N I C  G U N P OW D E R  		 11

L E M O N G R A S S  A N D  G I N G E R 		  11

C U R R A N T  A N D  H I B I S C U S  F L OW E R S 		  11




