
Apto para vegetarianos / Vegetarian Apto para veganos / Vegan

Mostaza / Mustard

Leche / Milk

Frutos secos / NutsApto para celiacos / Celiac 

YOGUR Yogur griego y miel con plátano, fresa 8€
 y maracuya / Granola  
 Greek yoghurt and honey with banana, strawberry
 and passion fruit / Granola

 Yogur vegano de coco y sirope de ágave con plátano, 8€ 
 fresa y maracuya / Granola  
 Vegan coconut yoghurt and maple syrup with banana,
 strawberry and passion fruit / Granola

TATÍN Tarta de manzana con helado de turrón y nata 11€
 Apple cake with nougat ice cream and cream

TIRAMISU Tiramisu de dulce de leche 11€
 Caramel Tiramisu 
 
CRÊPES Con dulce de leche, plátano y nata 11€
 With dulce de leche, banana and cream

CHOCOLATE Tarta cremosa de chocolate, base de galleta salada 11€
 y espuma de café 
 Creamy chocolate cake, cracker base and coffee foam

AFFOGATO Helado de pistacho, Irish cream, nata y espresso 13€
 Pistachio ice cream, Irish cream, cream
 and espresso coffee

Gluten Free 
POLO Polo ecológico (fresa, mango o piña) 5€
 Ecological Ice Lolly (strawberry, mango or pineapple)

COULANT Coulant sin gluten con nata y frutos rojos 11€
 Gluten-free coulant with cream and red berries

CHEESE Tarta de queso con mermelada de membrillo 11€
 Cheesecake with quince jam

Magnum
Almendrado
o Blanco
White or aldmon 
Magnum
5€

Polo Ecológico
(fresa, mango o piña)
Ecologic Ice Lolly
(strawberry, mango 
or pineapple)
5€

Cornetto
Go 4,50€

Cornetto
XXL
5€

Coco Helado
Coconut Ice-Cream
8€

Calippo
de lima
Lime
Calippo
4€

Haribo
4€

Super
Twister
4€

Frigo
Chuches
4€

Desserts

FLAT WHITE 5€

LATTE MACCHIATO 5,50€

SHAKERATO 7€
Espresso doble y sirope de azúcar de caña Clément
Double espresso and Clément sugar cane syrup

FRAPPÉ 8,50€
Café, vainilla o chocolate con toping de nata y canela
Coffee, vanilla or chocolate with cream and cinnamon topping

100% Café Arábica

Montgilet Coteaux de l’Aubence 6€ 40€

Nieport LBV Oporto 10€ 40€

Jorge Ordoñez nº2 Victoria Málaga 10€ 40€

Chateau Fontebri de Sauternes 11€ 45€

Ximenez Spinola Vintage Jerez/Manzanilla 12€ 50€

Vino Dulce

Co�ee

Tea

Helados

(75 cl.)

Glass Bottle 38 cl.

By Café Couture

Organic English Breakfast (95º I 2 grams I 3-5 min.) 5€
Broken black tea from Assam and Sumaa 

Superior Earl Grey (95º I 2 grams I 3-5 min.) 5€
Black tea, orange blossoms and natural bergamot flavour

PuErh 5€
PuErh tea cake organic

Chai / Chai latte (95º I 3,5 grams I 5-10 min.) 5€
Black tea, ginger, anise, cinnamon, clove buds, black pepper, 
chicory root roasted, natural cardamom flavor, clove oil

Organic Green Joongjak (80º I 2,5 grams I 1-3 min.) 5€
Unique organic, Japanese-steamed, green tea from the Jeju Paradise

Matcha / Matcha latte (80º I 2 grams)  5€
Organic japanese tea from young Tencha leaves picked by hand 
on May (only one harvest per year)    
                                                                                                          

Organic Chill Camomile   (95º I 3 grams I 5-10 min.) 5€                                
Lemongrass, organic (apple pieces, camomile, green mint, 
peppermint, silver lime flower, raspberry, rose petals, valerian, 
natural), licorice root, red fruit flavor and organic hops.

Ginger Mint (95º I 3 grams I 5-10 min.) 5€
Lemongrass, ginger pieces, liquorice root, cardamom seed, 
verbena leaves, peppermint, black peppercorns, spearmint.
                                                               

Sunset Rooibos (95º I 3 grams I 5-10 min.) 5€

Fruit Infusion 95°C | 3,5 grams | 5-10 min. 5€
Apple, hibiscus, pomegranate seed, blackcurrant, rosehip peel, corn-
flower leaves, natural flavours pomegranate, blackcurrant and red fruit.

Slimming Detox 80°C | 2,5 grams | 1-3 min. 5€
Organic green tea, organic yerba maté, organic lemongrass, organic 
spirulina, organic lemon oil, organic lemon and bergamot flavor.
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FUCK THE DIET

Dolin Chambery / White 8€

Dos Deus Tarragona / Red 8€

Carpano Antica Formula Torino / Red 10€

Xoriguer (Dry) Piel de limón 14€             

Roku (Smooth) Jengibre 15€

Brockmans (Frutal) Piel de naranja y frutos rojos 16€

Olivia (Smooth) Pepino y menta 16€

G’Vine Floraison (Floral) Fresas 16€

Gin Raw (Dry) Piel de limón 16€

Monkey 47 (Dry & complex) Sin twist 18€

Ketel One Nederlands 10€

Belvedere Poland 12€

Diplomático Planas Silver Venezuela 11€
 
El Dorado Silver Cuba 11€

Santisima Trinidad 7 Cuba 12€

Don Papa Baroko  Filipinas 12€ 

Deward’s Caribbean Smooth Blended Scotch 11€
 
Glengoyne 10 años HighLands Single Malt 13€
 
Ledaig 10 años Island Single Malt 14€

Suntory Toki Blended Japanese 13€

Jack Daniel’s Tennesse 11€

Mezcal Koch Elemental Oaxaca 11€

Mezcal Verde Oaxaca 11€

Mezcal Burrito Fiestero Durango 11€ 

Tequila Corralejo Silver / Reposado Blanco 11€ 

Tequila Curado Espadín 11€

Fernando de Castilla Rva. Brandy / Jerez 9€
 
Suau 15 Brandy / Mallorca 11€

Dartigalongue Croix de Salles Bas Armagnac 12€
 
Roger Groult Calvados Pays d’Auge 12€ 

Pazo de Señorans Orujo 8,50€
 
Marzadro La Trentina Grappa 8,50€
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COMPARTE TUS MOMENTOS CON NOSOTROS 
SHARE YOUR MOMENTS WITH US

#THISISTHEPLACE

�  �  �  @jockeyibiza

Liquors


