
‭Potatoes with brava‬ ‭3,90€‬
‭Spectacular seasoned olives‬ ‭3,80€‬
‭Gildas‬ ‭2,50€/u‬
‭Pickled anchovies / Anchovies‬ ‭5,50/6€‬
‭Cockles, pickled mussels and‬
‭chips‬ ‭9,50€‬

‭Cured cheese in olive oil‬ ‭4,50€‬
‭Fuet from Vic‬ ‭5,90€‬
‭Ensaladilla russa‬ ‭6,50€‬
‭Chickpea hummus‬ ‭6,20€‬

‭Hot tapas‬
‭Padron peppers‬ ‭3,95€‬
‭Morcilla form Zamora‬ ‭6,50€‬
‭Chorizo‬ ‭5,50€‬
‭Melted provolone with sun-dried‬
‭tomato‬ ‭7,90€‬

‭Wings with secret sauce‬ ‭8,50€‬
‭Tekefingers‬ ‭6,50€‬

‭Nachos with guacamole and four‬
‭cheeses melted‬‭(vegan cheese opt.)‬

‭7,60€‬

‭Caramelized goat cheese  salad‬
‭with sun-dried tomato, pesto and‬
‭arugula‬

‭12,50€‬

‭Assorted charcuterie‬ ‭13,90€‬
‭Cheese platter‬ ‭13,90€‬
‭Steak tartar‬ ‭9,50€‬
‭Salmon tartar‬ ‭9,90€‬
‭Bread with tomato‬ ‭3,50€‬

‭Nutella or caramel sauce Bikini‬ ‭4,50€‬

‭Creamy cheesecake‬ ‭4,90€‬

‭White chocolate and peanut‬
‭butter bonbons with a bit of salt‬ ‭4,50€‬

‭Sweet ham slices (1 mm thick) with emmental‬ ‭5,50€‬
‭Sobrassada from Mallorca, Maó cheese and honey‬ ‭5,70€‬
‭Gorgonzola, emmental, havarti, and oregano‬ ‭5,85€‬
‭Eggplant with teriyaki sauce, black sesame, caramelized onion and havarti‬ ‭6,50€‬
‭Slow-cooked beef tail in its sauce with gouda cheese and caramelized onion‬ ‭6,90€‬
‭Crumbled pork ribs cooked in barbecue sauce and havarti cheese‬ ‭6,80€‬
‭Goat cheese, sun-dried tomato, arugula and pesto‬ ‭6,75€‬
‭Duck confit with hoisin sauce, chives and gouda cheese‬ ‭6,95€‬
‭Iberian ham platter with brie and truffle‬ ‭6,95€‬

‭You can order any of the bikinis with vegan cheese!‬
‭*Terrace supplement: 0,20€/product‬



‭Beers‬
‭“Cañita” Alhambra / Clara‬ ‭20cl‬ ‭2,20€‬
‭Glass Alhambra / Clara‬ ‭33cl‬ ‭2,90€‬
‭Pitcher Alhambra / Clara‬ ‭50cl‬ ‭5,50€‬
‭“Cañita” Alhambra Roja‬ ‭20cl‬ ‭2,60€‬
‭Glass Alhambra Roja‬ ‭33cl‬ ‭3,50€‬
‭IPA Alhambra‬ ‭33cl‬ ‭3,75€‬
‭Alhambra Verde Reserva‬ ‭33cl‬ ‭3,50€‬
‭San Miguel non-alcoholic‬ ‭33cl‬ ‭3,60€‬
‭San Miguel gluten-free‬ ‭33cl‬ ‭3,60€‬
‭Franziskaner‬ ‭50cl‬ ‭4,50€‬

‭Vermouths‬ ‭(Copa / Bottle‬‭)‬

‭House Vermouth‬‭★‬ ‭3,50 / 17€‬

‭Non-alcoholic vermouth‬ ‭3,50€‬
‭Claret from La Bikini‬ ‭3,50€‬
‭Cinzano‬ ‭3,60€‬
‭Dos Déus‬‭(white / black)‬ ‭4,50€‬
‭Dos Déus - Dip‬‭(smoked)‬ ‭5,00€‬
‭Perucchi - Gran reserve‬ ‭4,50€‬
‭Perucchi - Special selection‬ ‭7,00€‬
‭And many more! Ask our staff!‬

‭White wines‬ ‭(Glass‬‭/ Bottle)‬

‭Boyante‬‭(Verdejo - Rueda)‬ ‭3,80 / 18€‬
‭Glarima‬‭(Chardonnay - Somontano)‬ ‭4,20 / 20€‬
‭Blanquito‬‭(Albarinyo - Rías Baixas)‬ ‭4,20 / 20€‬

‭Rose wines‬ ‭(Glass‬‭/‬
‭Bottle)‬

‭Dom Brial‬‭(Llenguadoc-Rosselló -‬
‭Côtes Catalanes)‬ ‭3,80 / 18€‬

‭Red wines‬ ‭(Glass‬‭/ Bottle)‬

‭Gandesola‬‭(Garnatxa i ull de llebre‬
‭‘Tempranillo’‬‭- Terra Alta)‬ ‭3,80 / 18€‬

‭Briego‬‭(Ull de llebre‬‭‘Tempranillo’‬
‭- Ribera del Duero)‬ ‭4,50 / 21€‬

‭Re‬‭(Garnatxa, Carinyera i Cabernet‬
‭- Conca de Barberà)‬ ‭5,50 / 25€‬

‭*Terrace supplement: 0,20€/product‬

‭Cava‬ ‭(Glass / Bottle)‬

‭Oliveda‬‭(brut nature reserve)‬ ‭6,00 /26€‬

‭Cocktails‬‭★‬

‭Beermouth‬ ‭3,70€‬

‭Aperol or Campari Spritz‬ ‭6,50€‬

‭Hugo Spritz‬ ‭8,00€‬

‭Espresso Martini‬ ‭8,00€‬

‭Piña colada‬ ‭8,00€‬

‭Passion Fruit‬ ‭8,00€‬

‭Crodino‬‭(non-alcoholic)‬ ‭4,00€‬

‭Sangria‬ ‭5,00 / 17€‬

‭Negroni‬ ‭8,00€‬

‭Gintonic and other cocktails‬ ‭10,00€‬

‭Liquors‬
‭Shots of rice liquor, orujo‬
‭cream, ratafia or limoncello‬ ‭2,50€‬

‭Non-alcoholic‬
‭Soft drink‬ ‭2,70€‬
‭Cacaolat‬ ‭3,50€‬
‭Water‬ ‭50cl‬ ‭2,50€‬


