RESTAURANTE!CONTEMPORANEO

Wine List

From ITALY and SPAIN

Glass Bottle

2cl 75d
Spumante Blanc de Blancs 450 19,00
(cava, extradry. italian)
Trebbiano d'Abruzzo 450 1900
(dry white, Trebbiano grapes, Italian DOC)
Nave Sur (dry white slightly aromatic, 450 19.00
Verdejo grapes. Rueda DOC)
Perrito Faldero semi-sweet white, 500 2000
floral and white fruit aromas, Rioja DOC)
Arabe (sweet white with tropical fruit aromas, 5.50 2200
Sauvignon Blanc grapes. Extremadura)
Rosé Essenzia de Zuazo 550 2500

(dry rosé with fruity and floral aromas,
Tempranillo grapes, Rioja DOC)

Montepulciano d'Abruzzo 450 19,00
(young red, Montepulciano grapes, ltalian DOC)
/uazo Roble (red, aged 6 months,
Tempranillo grapes, Rioja DOC)

Zuazo Crianza (red, aged 1 year, 600 2700
Tempranillo grapes, Rioja DOC)
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RESTAURANTE!CONTEMPORANEO

L ocal Wines

From TENERIFE

“Iajinaste” Winery Bottle
(Valle de la Orotava, Tenerife) 75cl
Dry White 3300
(Listan blanco 90%, Albillo Criollo 10%)

Fruity White 3300
(Listan blanco 95%, Moscatel 5%)

Rosé 3300
(Listan negro 100%)

Red 33,00

(Listan negro 100%)

From LANZAROTE

“La Olivina™ Winery Bottle
(Guatiza, Lanzarote) 75¢
“Respiro”, white dry 4200

(Volcanic Malvasia)

*Alma de Maremoto”, semi-sweet white 4200
(Listan blanco, Muscat of Alexandria, Volcanic Malvasia)

“Respiro” rose 42,00
(Listan negro)
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More Beverage

BEERS

ON TAP Small
Alhambra, Blonde (Amber Lager) 250
BOTTLE

“Pils 5*gluten free”, Mahou
*0,0% Tostada", Mahou
“Session IPA", Mahou
“Punk IPA", Brewdog

WATER&SOFT DRINKS 33dl
“Fonteide” still or sparkling 250
Soft drinks

APERITIV]

Martini Spl’itZ (cava, white martini)
Kalima Spritz (cava, canarian bitter, grapefruit
Limoncello Spl’itZ (cava, limoncello)

GIN& Tonic (wonic water., dry or aromatic canarian gin)
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Alcoholics

DESSERT WINES

“Famara” Winery, Lanzarote

Sweet Muscat Muscat of Alexandria)

Sweet Red (istan negro)

LIQUEURS & BITTERS

Local craft Liqueurs

"Aguanguanches” Distillery, (Fuerteventura)
Flores del Paraiso loe vera and Prickly pear)
Chupacabra aloe vera and Herbs)

Luna de Lobos Aloe vera and Licorice)

Cabra Negra (Coffee and Sugar Cane)

Signature Gin “Beso de la Mulata” (aromatio)
London Dry Gin “Beso de la Mulata” (dry)

Rum “Diplomatico”
(aromatic, with notes of dried fruit and vanilla, Venezuela)

Whiskey “Port Charlotte”
(heavily peated, Islay Single Malt, 10 years)

Aged Grappa

(Trentino Alto Adige, Northern Italy)
Herbal Liquer and Honey Rum
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