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COCOA CAFE

FOOD & COFFEE



BRUNCH

11:00h - 13:00h

Desayuno inglés

Huevo frito, bacon, salchicha inglesa,
beans, tomate asado, champifiones y

tostas de pan

Avocado toast

Aguacate, queso fresco y pan de
semillas

Huevos benedict

2 huevos pochados sobre pan
brioche, bacony salsa holandesa

Huevos royal

2 huevos pochados sobre pan brioche,

salmoén ahumado y salsa holandesa

Mollete antequerano
Con jamoén ibérico, tomate natural
y AOVE

Porridge bowl
Con leche de avena, canela,
platano y chips de chocolate

Croissant a la plancha
con mantequilla y mermeladas

Cesta de bolleria
4 piezas

SNACKS

12:00h - 19:00h

Ensalada césar con nuestro pollo
marinado

Lechuga iceberg, queso parmesano,
tomate cherry, croutons y salsa
césar

Ensalada con queso de cabra
Brotes tiernos con tomatito cherry,
queso de cabra caliente y un alifio de
miel de eucalipto y nueces

COCOA CAFE

FOOD & COFFEE

English breakfast

With bacon, fried egg, english sausage,
beans, grilled tomato, mushrooms
and bread toast

Avocado toast
Avocado, fresh cheese and seed bread

Benedict eggs
2 poached eggs on brioche bread with
bacon and hollandaise sauce

Royal eggs
2 poached eggs on brioche bread with
smoked salmon and hollandaise sauce

“Antequerano” bread
With iberian ham, grated tomato and
extra virgin olive oil

Porridge bow!
With oat milk, cinnamon,
banana and chocolate chips

Grilled croissant
With butter and jams

Pastries
4 pcs

Caesar salad with our marinated
chicken
Iceberg lettuce, parmesan cheese,

12,50

9,50

14,00

14,00

10,00

6,50

5,00

5,00

14,00

cherry tomatoes, croutons and caesar sauce

Goat cheese salad

Mixed greens with cherry tomatoes,
warm goat cheese, topped with
eucalyptus honey dressing and nuts

15,00

Sandwich mixto
Pan de semillas con mantequilla,
queso edam, pavo y patatas chips

Sandwich club original

Lechuga, tomate, queso edam, pollo,
huevo, bacon crujiente y patatas
fritas

Patatas bravas

Con dos salsas: ali oli y brava
Fingers & chips

Fingers de pollo cajun con salsa
barbacoa y patatas fritas

Poke bowl de salmén

Arroz basmati, aguacate, mango,
edamame, zanahoria, pepino y salsa
hoisin

Retinto burger

Con queso de cabra, cebolla
caramelizada, bacon y patatas fritas

POSTRES | DESSERTS

Grilled mixed sandwich

Seed bread with butter, edam cheese,
turkey and chips

Original club sandwich

Chicken, crispy bacon, egg, edam
cheese, lettuce, tomato and french
fries

“Bravas” potatoes

With two sauces: ali oli and brava
Fingers & chips

Cajun chicken fingers with barbecue
sauce and french fries

Salmon Poke bowl!

Basmati rice, avocado, mango,
edamame, carrot, cucumber and
hoisin sauce

Retinto burger

Goat cheese, caramelized onion,
bacon and french fries

Brownie de chocolate
Con helado de vainilla bourbon

Carrot cake
Con crumble de galleta de naranja

Bowl de fruta fresca

Pancakes
Con sirope de arce y frutos rojos

BEBIDAS CALIENTES | HOT DRINKS

Chocolate brownie
With bourbon vanilla ice cream

Carrot cake
With orange cookie crumble
Seasonal fruit bowl

Pancakes
Wtih maple syrup and red berries

Café solo espresso, cortado, espresso descafeinado
Coffee espresso, macchiato, decaffeinated espresso

Café con leche, descafeinado con leche, americano
Coffee with milk, decaffeinated with milk, american

Tés e Infusiones | Teas and infusions

Cappuccino, café bombon, solo doble

Cappuccino, coffee with condensed milk, double coffee

Carajillo | Coffee with a shot of Brandy

Chocolate caliente | Hot chocolate
Café irlandés | /rish coffee

9,50

17,00

10,50

14,00

16,00

20,00

7,00

7,00

7,00

10,00

2,40

2,70

3,00
3,00

4,00
3,00
7,50



COCOA CAFE

VODKA —— BEBIDAS FRIiAS | COLD DRINKS —
Eristoff (Georgia) 11,00 Agua mineral pequefia 2,50 DRINKS AND COCKTAILS
Absolut (Sweden) 12,00 | Small mineral still water
Belvedere (Poland) 14,00 Agua mineral grande 3,50
| Large mineral still water
BRANDY ——— Agua mineral con gas 3,00
| Mineral sparkling water
Torres 5 afios 7,00 Refrescos | Soft drinks 3,50
Carlos | 12,00 Zumos de fruta | Fruit juices 3,00
Hennessy VS (FR) 16,00 Zumo de naranja natural 5,00
| Fresh orange juice
Bebida energética, Appletiser 4,50
| Energy drinks
Tinto de verano 500
Sangria 14,00

Sidra Ladron de Manzanas 6,00




COCKTAILS

Bloody Mary 12,50
Tequila Sunrise 12,50
Margarita 12,50
Daiquiri 12,50
Caipirinha 12,50
Sex on the Pool 12,50
Mojito 12,50
Pifia Colada 12,50
Andalusian Feria 14,00
(Patio Naranjos gin, orange, rosemary)

La Dolce Vita 14,00
(Aperol, tequila, lemon juice)

Tropical Love 14,00
(Belvedere vodka, triple sec, passion fruit)
Cocktail del dia 14,00
Cocktail of the day

Frozen Cocktails 12,50
San Francisco (no alcohol) 9,00
Mojito sin alcohol (Virgin Mojito) 9,00
Bloody Mary sin alcohol 9,00

(Virgin Mary)

APERITIVOS | APERITIFS

Vermut 6,00
Pernod, Ricard 6,00
Campari 6,00

Wine Spritzer (vino blanco y soda 7,50
| white wine & soda)

Aperol Spritz 12,50
Negroni 12,50

CERVEZAS | BEERS

Cafia de barril 33cl | Draft beer 33cl 4,20
Pinta de barril 50cl | Draft beer pint 6,50

Heineken 33cl 4,20
Alhambra 1925 | Estrella Galicia 33cl 4,50
Radler limén barril 33cl 4,25

Cerveza sin alcohol Heineken 0,0 33cl 4,00

CAVA & CHAMPAGNE
Moét & Chandon Brut Impérial 89,00
Veuve Cliquot Brut 110,00

Barcel6 Seleccién Cava Brut 5,00 | 21,00
Barcel6 Seleccion Cava Rosé 5,50 | 23,00

Beta Brut Barbadillo 22,00
espumoso andaluz

Louis Perdrier Brut 39,00
espumoso (sparkling wine)

Louis Perdrier Rosé 45,00
espumoso (sparkling wine)

Louis Perdrier Brut MAGNUM 85,00

espumoso (sparkling wine)
Moét & Chandon Garden Spritz 45,00

VINOS BLANCOS | WHITE WINES—

B

Blanco Seleccion Barcelo 5,00 | 20,00
Martivilli verdejo 6,00 | 24,00
(D.O. Rueda)

Martin Cédax 7,00 | 27,50

(D.O. Rias Baixas)

Joseph Drouhin Macon-Villages 39,00
Chardonnay (Bourgogne, FR)

Cloudy Bay Sauvignon Blanc 62,00
(New Zealand)

VINOS BLANCOS | WHITE WINES—

B

Blanco Seleccién Barcel6 5,00 | 20,00
Martivilli verdejo 6,00 | 24,00
(D.O. Rueda)

Martin Cédax 7,00 | 27,50

(D.O. Rias Baixas)

Joseph Drouhin Macon-Villages 39,00
Chardonnay (Bourgogne, FR)

Cloudy Bay Sauvignon Blanc 62,00
(New Zealand)

VINOS BLANCOS | WHITE WINES—

b

Rosado Seleccion Barcelé 5,00 | 20,00

Miraval Rosé 47,00
(Cotes de Provence, FR)

VINOS TINTOS | RED WINES

-

Tinto Seleccién Barcel6 5,00 | 20,00
Azpilicueta crianza 550 21,00
(D.O. Rioja)

Senorio de Nava crianza 6,50 | 26,00

(D.O. Ribera del Duero)

Juan Gil etiqueta plata Monastrell 29,00
(Jumilla, Spain)

Vina Ardanza Reserva 68,00
(D.O.C. Rioja)
Terrazas de los Andes Malbec 38,00

(Mendonza, Argentina)

Joseph Drouhin Laforet Pinot Noir 60,00
(Bourgogne, FR)

VINOS GENEROSOS
SWEET FORTIFIED WINES

Jerez, Malaga Virgen, Solera, 4,50
Manzanilla
Oporto 5,00

LICORES | LIQUEURS

Patxaran (sloe liqueur) 5,50
Licor de hierbas (herbs liqueur) 5,50
Frangelico, Licor 43, Tia Maria, 6,00
Baileys, Disaronno

Sambuca Molinari 6,50
Grappa Libarna Riserva 9,50

18 months barrelled

CHUPITO | SHOT

Basic, vodka or tequila 5,00
Premium 8,00
Baby Guinness (Kahlua & Baileys) 8,00
Kamikaze 8,00

(vodka, triple sec & lemon juice)

TEQUILA
José Cuervo 8,00
Patron Silver 14,00

GINEBRA | GIN

Beefeater (London)
Tanqueray (London)
Bombay Sapphire (UK)
Larios 12 (Malaga)
Puerto de Indias (Sevilla)
Seagram’s (USA)
Tanqueray 0,0 (London)

GIN TONIC PREMIUM

Patio Naranjos (Spain)
Citadelle (France)
G’vine (France)
Hendrick’s (Scotland)
Martin Miller's (UK)
Tanqueray 10 (London)

RON | RUM

Santa Teresa (Venezuela)
Legendario (Cuba)
Bacardi (Cuba)

Barcelo Afejo (R.D.)
Brugal Anejo (R.D.)

Patio Naranjos (Spain)
Zacapa 23 (Guatemala)

WHISKY & BOURBON

Santa Teresa (Venezuela)
J&B (Scotland)
Ballantine’s (Scotland)

Johnnie Walker Red Label (Scotland)

Jameson (Ireland)
Southern Comfort (USA)
Jack Daniel’s (USA)

WHISKY PREMIUM

Johnnie Walker Black Label (Scotland)

Glenffidish 12 (Scotland)
Oban 14yo (Scotland)

11,00
11,00
12,00
12,00
12,00
12,00

8,00

15,00
15,00
15,00
16,00
16,00
16,00

11,00
11,00
11,00
12,00
12,00
16,00
19,00

11,00
11,00
11,00
12,00
11,00
11,00
11,00

15,00
16,00
19,00



