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Philosophy

Echoing with Latin rhythm and infused with  
glamour of the golden age, the Vault is a tribute to  
Puerto Rico’s vibrant soul and the seductive charm  

of vintage burlesque. Nightly, it comes alive  
with live music, bold performances,  

and handcrafted cocktails.

Our signature cocktail philosophy honors the  
golden age of bartending, fusing timeless technique  
with avant-garde flair. Each cocktail is a masterfully  
crafted creation featuring daily hand-pressed citrus,  

premium spirits, house-made syrups, and  
exquisite glassware, transforming every  

drink into a true work of art.



Don Q Spiced Rum, Coconut 
Milk, Pineapple Juice, Lime, 
Greek Yogurt, Cinnamon, 

Nutmeg, Red Wine Drizzle

The  Heist

Diplomático Planas Rum, 
Casamigos Joven Mezcal, 

Giffard Coconut, Ginger Syrup, 
Matcha Powder

RESERVE 
FUNDS

T R E A S U R E

Don Q Port Cask Rum, 
Licor 43, Lime, Orange 

Juice, Cookie Honey Butter, 
Angostura Bitters

Trove

Butter & Coffee-Washed 
Zafra 21 yr Rum, Demerara 

Syrup, Orange Bitters,  
Sea Salt

FORTIFIED

Signature
COCKTAILS

2 2



Ron Abuelo 7 yr Añejo Rum, 
Don Q 151 Rum,  

Pineapple, Orange Juice, 
Cream of Coconut, Nutmeg

C O C O N U T
Capital

Rémy Martin VSOP Cognac,  
Woodford Reserve Rye,  

B&B, Dolin Sweet Vermouth,  
Angostura & Peychaud’s Bitters

Blue Cheese & Clove-Washed 
The Botanist Gin, Lemon,  
Pear Juice, Honey Syrup

Patrón Silver Tequila, 
Giffard Curaçao, Lemon, 
Peach Purée, Egg White

Green Chartreuse, Facundo 
Eximo Rum, Pineapple Juice, 

Cream of Coconut, Lime

27

Bank  Bag

Investment

CASH FLOW

SAFE 
DEPOSIT
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Classic
COCKTAILS

Philosophy

At The Vault, we honor the originals — not by 
reinventing them, but by elevating them through  

precision and respect for their history. Our classic  
cocktail philosophy celebrates timeless recipes and  
the enduring elegance of true mixology. From the  

Old Fashioned and the Mint Julep to the Mary Pickford  
and the White Lady, each pour follows renowned  

recipes, balanced with intention and crafted to  
showcase the depth and refinement that made  

these cocktails iconic in the first place.



24

F O R T U N E
Flight

Classic  Cocktails
20

M A R T I N E Z
Hayman’s Old Tom Gin, Cocchi di Torino,  

Luxardo Maraschino, Orange Bitters

M A R Y  P I C K F O R D
Diplomático Planas Rum, Luxardo Maraschino Liqueur,  

Pomegranate Syrup, Pineapple Juice

M I N T  J U L E P
Maker’s Mark Bourbon, Mint Gomme Syrup

T H E  VA U LT  M A R T I N I
Belvedere Vodka, Yellow Chartreuse,  

Cocchi Americano, Orange Bitters

Popcorn Paramour

23

N E G R O N I
The Botanist Gin, Campari, Cocchi di Torino Vermouth

O L D  FA S H I O N E D
Old Forester Bourbon, Demerara Syrup, Bitters

W H I T E  L A D Y
The Gardener Gin, Cointreau, Lemon Juice,  

Gomme Syrup, Egg White

C O Q U I T O
Ron del Barrilito 2 Stars, 
Coconut & Sweet Milk, 

Cream of Coconut

S I D E  P I E C E
Diplomático Exclusiva, 

Kahlúa, Baileys

S PA R K  P L U G
Avión Reposado,  
Espresso, Kahlúa



2 0 T H  C E N T U R Y
The Botanist Gin, Cocchi Americano,  

Giffard Crème de Cacao, Lemon

Classic  Cocktails
20

B R A N D Y  C R U S TA
Rémy VSOP Cognac, Luxardo Maraschino, Cointreau,  

Lemon, Angostura Bitters

J U N G L E  B I R D
Ron Abuelo 7yr Añejo, Campari, Pineapple Juice,  

Lime, Demerara

M A I  TA I
Ron Del Barrilito, Cointreau, Lime Juice, Orgeat Syrup

PA L O M A
Tres Generaciones Reposado Tequila,  

Pamplemousse, Grapefruit Soda, Sea Salt, Lime

S O U T H S I D E
Bulldog Gin, Lime, Mint, Gomme Syrup



Mocktails
10

C O V E R T  A F FA I R
Green Tea, Apple Juice, Lemon Juice, Simple Syrup

L U C KY  B U D D H A
Green Tea, Soursop Juice, Lemon Juice,  

Chrysanthemum Syrup

O A S I S
Coconut Water, Lime Juice, Watermelon-Basil Syrup

F O R B I D D E N  PA S S I O N
Passion Fruit, Coconut Water, Coconut Cordial,  

Lime Juice

G O L D E N  W H I S P E R
Pineapple Juice, Orange Juice, Lime,  

Passion Fruit, Ginger

H I D D E N  L E D G E R
Grapefruit Juice, Lime Juice, Ginger, Tabasco, Olive Brine,  

Mint & Spritz of Fever-Tree Grapefruit Soda



Wine , Beer 
& SPIRITS



WINE� GLASS  |   BOTTLE

Champagne  & Sparkling  Wine
S A N TA  M A R G H E R I TA 	 2 3 	 | 	 7 9
P R O S E C C O  S U P E R I O R E ,  I TA

B A N S H E E  T E N  O F  C U P S 	 2 5 	 | 	 8 4
B R U T  S PA R K L I N G ,  C A

N I C O L A S  F E U I L L AT T E 	 4 1 	 | 	 1 3 3
B R U T  C H A M PAG N E ,  F R A

N I C O L A S  F E U I L L AT T E � 1 4 8
B R U T  C H A M PAG N E  R O S É ,  F R A

B I L L E C A R T- S A L M O N � 2 5 3
B R U T  R O S É  C H A M PAG N E ,  F R A

R U I N A R T � 2 7 3
B L A N C  D E  B L A N C S  C H A M PAG N E ,  F R A

D O M  P É R I G N O N � 5 9 9
B R U T  C H A M PAG N E ,  F R A

L A U R E N T- P E R R I E R � 6 7 5
G R A N D  S I È C L E  C H A M PAG N E ,  F R A

L O U I S  R O E D E R E R � 1 0 0 2
C R I S TA L  C H A M PAG N E ,  F R A

L O U I S  R O E D E R E R � 1 8 6 1
C R I S TA L  R O S É  C H A M PAG N E ,  F R A

White  Wine
I N F I N É  1 9 3 9 	 1 9 	 | 	 7 0
P I N OT  G R I G I O ,  T R E N T I N O ,  I TA

F I L L A B O A 	 1 9 	 | 	 7 0
A L B A R I Ñ O ,  R Í A S  B A I X A S ,  E S P

D U C K H O R N 	 2 5 	 | 	 8 4
S A U V I G N O N  B L A N C ,  C A

F R O G ’ S  L E A P 	 2 8 	 | 	 9 0
C H A R D O N N AY,  N A PA  VA L L E Y,  C A

H I L L I C K  &  H O B B S � 9 7
D RY  R I E S L I N G ,  N Y

M A L D O N A D O � 1 1 4
C H A R D O N N AY,  C A

C A B R E O  L A  P I E T R A � 1 3 9
C H A R D O N N AY,  I TA

C H ÂT E A U  L A  N E R T H E � 1 8 6
C H ÂT E A U N E U F - D U - PA P E ,  F R A

S H A F E R � 2 0 1
C H A R D O N N AY,  C A

M A R Q U É S  D E  M U R R I E TA  “ C A P E L L A N Í A” � 2 3 7
V I U R A ,  R I OJ A ,  E S P

PA H L M E Y E R � 3 0 0
C H A R D O N N AY,  C A



WINE� GLASS  |   BOTTLE

Red  Wine
L A  C R E M A 	 2 4 	 | 	 8 0
P I N OT  N O I R ,  S O N O M A  C O U N TY,  C A

Q U I LT  T H E  FA B R I C  O F  T H E  L A N D 	 2 9 	 | 	 9 6
R E D  B L E N D ,  N A PA  VA L L E Y,  C A

E M I L I O  M O R O 	 2 8 	 | 	 8 4
T E M P R A N I L LO ,  R I B E R A  D E L  D U E R O ,  E S P

C R O S S B A R N  B Y  PA U L  H O B B S 	 3 1 	 | 	 1 0 4
C A B E R N E T  S A U V I G N O N ,  N A PA  VA L L E Y,  C A

T O R R E S  S A L M O S � 8 7
G R E N AC H E ,  P R I O R AT  D O Q ,  E S P

I L  FA U N O  D I  A R C A N U M � 9 6
R E D  B L E N D ,  TO S C A N A ,  I TA

S A N  R O M Á N � 1 0 7
T I N TA  D E  TO R O  T E M P R A N I L LO ,  E S P

T E E T E R -T O T T E R � 1 3 5
C A B E R N E T  S A U V I G N O N ,  N A PA  VA L L E Y,  C A

C H A P P E L L E T  M O U N TA I N  C U V É E � 1 3 8
R E D  B L E N D ,  N A PA  VA L L E Y,  C A

G R G I C H  H I L L S � 1 5 0
C A B E R N E T  S A U V I G N O N ,  N A PA  VA L L E Y,  C A

E M I L I O  M O R O  M A L L E O L U S � 1 6 4
T E M P R A N I L LO ,  R I B E R A  D E L  D U E R O ,  E S P

D A R I O U S H � 1 6 9
R E D  B L E N D ,  N A PA  VA L L E Y,  C A

M A R Q U É S  D E  M U R R I E TA � 1 7 4
G R A N D  R E S E R VA  T E M P R A N I L LO ,  R I OJ A ,  E S P

J O S E P H  P H E L P S  F R E E S T O N E  V I N E YA R D S � 1 8 5
P I N OT  N O I R ,  S O N O M A ,  C A

V E N G E  V I N E YA R D S  S I L E N C I E U X � 2 0 7
C A B E R N E T  S A U V I G N O N ,  N A PA  VA L L E Y,  C A

D O U B L E  D I A M O N D � 2 8 4
R E D  B L E N D ,  N A PA  VA L L E Y,  C A

FA R  N I E N T E � 3 9 9
C A B E R N E T  S A U V I G N O N ,  N A PA  VA L L E Y,  C A

R O B E R T  M O N D AV I  T H E  R E S E R V E  
T O  K A L O N  V I N E YA R D S � 47 9
C A B E R N E T  S A U V I G N O N ,  N A PA  VA L L E Y,  C A

S TA G L I N  FA M I LY  V I N E YA R D S � 7 6 9
C A B E R N E T  S A U V I G N O N ,  N A PA  VA L L E Y,  C A

O P U S  O N E � 1 , 3 9 9
R E D  B L E N D ,  N A PA  VA L L E Y,  C A



BEER
B U D  L I G H T  L I G H T  L A G E R � 9
U S A

C H I M AY  C E N T  C I N Q U A N T E  B L O N D  A L E � 2 5
B E LG I U M

C O R O N A  PA L E  A L E � 9
M E X I C O

D U V E L  G O L D E N  A L E � 1 9
B E LG I U M

H E I N E K E N  PA L E  A L E � 9
N E T H E R L A N D S

L A  C H O U F F E  B L O N D E  A L E � 1 5
B E LG I U M

M E D A L L A  L I G H T  L A G E R � 9
P U E RTO  R I C O

O C E A N  L A B  B L O N D E  A L E � 9
P U E RTO  R I C O

O C E A N  L A B  I PA � 9
P U E RTO  R I C O

R I O  M A R  L A G E R � 9
P U E RTO  R I C O



SPIRITS� BOTTLE

Vodka
B E LV E D E R E 	 1 7 	 | 	 295
C H O P I N 	 1 7 	 | 	 295
C Î R O C 	 1 7 	 | 	 295
C Î R O C  C O C O N U T 	 1 7 	 | 	 295
E LY X 	 1 7 	 | 	 295
G R E Y  G O O S E 	 1 7 	 | 	 295
G R E Y  G O O S E  E S S E N C E S 	 1 7 	 | 	 295
G R E Y  G O O S E  L’ O R A N G E 	 1 7 	 | 	 295
K E T E L  O N E  C I T R O E N 	 1 7 	 | 	 295
K E T E L  O N E  B OTA N I C A L 	 1 7 	 | 	 295
S TO L I  E L I T 	 1 9 	 | 	 3 1 5
T I TO ’ S  H A N D M A D E 	 1 7 	 | 	 295

Gin
B E E F E AT E R 	 1 7 	 | 	 2 7 5
B O M B AY  S A P P H I R E 	 1 7 	 | 	 2 7 5
T H E  B OTA N I S T 	 1 7 	 | 	 2 7 5
B U L L D O G 	 1 7 	 | 	 2 7 5
C O N D E S A 	 1 7 	 | 	 2 7 5
D R U M S H A N B O  G U N P O W D E R 	 1 7 	 | 	 2 7 5
G R AY  W H A L E 	 1 7 	 | 	 2 7 5
H E N D R I C K ’ S 	 1 7 	 | 	 2 7 5
TA N Q U E R AY 	 1 7 	 | 	 2 7 5
T E N J A K U  “J A PA N E S E ” 	 2 1 	 | 	 2 7 5
1 8 3 1  B L U E B E R RY 	 1 9 	 | 	 2 7 5

Rum
B U M B U  X O 	 1 8 	
A B U E LO  C E N T U R I A  R E S E R VA 	 4 9 	 | 	 400
B AC A R D Í  S E L E C T 	 1 6 	
B AC A R D Í  L I M I T E D 	 3 2 	
B AC A R D Í  G R A N  R E S E R VA  D I E Z 	 1 6 	
B R U G A L  1 8 8 8 	 1 7 	
D I P LO M ÁT I C O  A M B A S S A D O R 	 6 9 	 | 	 500
D I P LO M ÁT I C O  E X C L U S I VA 	 1 8 	 | 	 295
D O N  Q  G R A N  A Ñ E J O 	 1 9 	
D O N  Q  P O RT  C A S K 	 2 1 	 | 	 3 2 5
D O S  M A D E R A S  L U X U S 	 3 6
FAC U N D O  E X Q U I S I TO 	 4 3 	
FAC U N D O  E X I M O 	 4 0 	
P L A N T E R AY  3  S TA R S 	 1 8 	
P L A N T E R AY  X O 	 1 8 	
T E E D A 	 2 2 	
R O N  P E P Ó N  A Ñ E J O 	 1 9 	
R O N  Z AC A PA  N O .  2 3 	 2 6 	 | 	 350
Z AC A PA  C E N T E N A R I O 	 3 0 	
Z A F R A  2 1  Y R 	 1 9 	 | 	 3 1 5
Z A F R A  3 0 Y R 	 3 9 	 | 	 395



SPIRITS� BOTTLE

Tequila  Blanco
AV I Ó N  S I LV E R 	 2 2 	 | 	 345
C A S A  D R AG O N E S  B L A N C O 	 4 0 	 | 	 400
C A S A M I G O S  B L A N C O 	 2 2 	 | 	 3 2 5
C L A S E  A Z U L  P L ATA 	 5 5 	 | 	 495
T E Q U I L A  8 1 8  B L A N C O 	 2 4 	
D O N  J U L I O  B L A N C O 	 2 2 	 | 	 345
PAT R Ó N  S I LV E R 	 1 8 	 | 	 295

Tequila  Reposado
AV I Ó N  R E P O S A D O 	 2 5 	 | 	 350
C A S A M I G O S  R E P O S A D O 	 2 1 	 | 	 345
C L A S E  A Z U L  R E P O S A D O 	 6 7 	 | 	 550
D O N  J U L I O  R E P O S A D O 	 2 6 	 | 	 3 7 5
E L  C R I S T I A N O  X R  E XT R A  R E P O S A D O 	 4 4 	
PAT R Ó N  R E P O S A D O 	 2 6 	 | 	 350
T R E S  G E N E R AC I O N E S  R E P O S A D O 	 1 9 	

Tequila  Añejo
AV I Ó N  A Ñ E J O 	 2 6 	 | 	 435
C A S A M I G O S  A Ñ E J O 	 2 4 	 | 	 395
C O R R A L E J O  A Ñ E J O 	 2 8 	
C L A S E  A Z U L  A Ñ E J O 	 1 1 9 	 | 	1695
C L A S E  A Z U L  U LT R A 	 4 4 9 	 | 	6500
D O N  J U L I O  A Ñ E J O 	 2 6 	 | 	 395
D O N  J U L I O  1 9 4 2 	 7 2 	 | 	1200
PAT R Ó N  A Ñ E J O 	 2 6 	 | 	 435

Cristalino
KO M O S  C R I S TA L I N O 	 5 0 	

Rosa
D O N  J U L I O  R O S A D O 	 4 2 	
KO M O S  R E P O S A D O  R O S A 	 4 4 	

Mezcal
C A S A M I G O S 	 2 7 	
C L A S E  A Z U L  “ C E N I Z O ”  D U R A N G O 	 1 0 0 	
C L A S E  A Z U L  “ PA PA LOT E ”  G U E R R E R O 	 7 9 	
M O N T E  LO B O S  M E Z C A L  J OV E N  E S PA D I N 	 2 0 	



SPIRITS� BOTTLE

Bourbon
A N G E L’ S  E N V Y 	 2 0 	
B A K E R ’ S  7  Y R 	 2 1 	
B A S I L  H AY D E N 	 2 0 	
B U F FA LO  T R AC E 	 1 7 	 | 	 295
B O O K E R ’ S 	 2 4 	
E L I J A H  C R A I G  S I N G L E  B A R R E L 	 5 6 	
M A K E R ’ S  M A R K  N O  4 6 	 2 0 	
M I C H T E R ’ S 	 2 1 	
O L D  F O R E S T E R  1 8 7 0 	 1 7 	 | 	 295
W I L D  T U R K E Y  R A R E  B R E E D 	 2 0 	 | 	 3 2 5
W O O D F O R D  R E S E R V E  S M A L L  B ATC H 	 4 0 	

Rye
K N O B  C R E E K 	 1 7 	
M I C H T E R ’ S 	 1 7 	
S A Z E R AC  6  Y R 	 1 6 	
W H I S T L E P I G  1 0  Y R 	 2 9 	
W H I S T L E P I G  1 2  Y R 	 4 9 	
W H I S T L E P I G  1 5  Y R 	 8 0 	

Whiskey
J AC K  D A N I E L’ S 	 1 7 	
M I C H T E R ’ S  A M E R I C A N 	 2 4 	
S H E N K ’ S 	 4 0 	

Blended  Malt
B U C H A N A N ’ S  1 5  Y R 	 2 4 	 | 	 345
C H I VA S  R E G A L  1 2  Y R 	 1 5 	 | 	 2 7 5
D E WA R ’ S  1 2  Y R 	 1 6 	
D E WA R ’ S  1 8  Y R 	 2 8 	
D E WA R ’ S  S I G N AT U R E 	 6 3 	
J O H N N I E  WA L K E R  B L AC K  L A B E L 	 1 8 	 | 	 295
J O H N N I E  WA L K E R  S W I N G 	 3 2 	
J O H N N I E  WA L K E R  B L U E  L A B E L 	 8 2 	 | 	 79 5
M O N K E Y  S H O U L D E R 	 1 7 	

Single  Malt
T H E  B A LV E N I E  1 2  Y R 	 2 2 	 | 	 3 2 5
G L E N M O R A N G I E  T H E  N E C TA R 	 2 6 	 | 	 350
G L E N M O R A N G I E  1 8  Y R 	 3 5 	
G L E N D R O N AC H  1 2  Y R 	 2 4 	
G L E N F I D D I C H  1 5  Y R  S O L E R A  R E S E R V E 	 2 8 	 | 	 3 7 5



SPIRITS� BOTTLE

Single  Malt  Cont .
G L E N F I D D I C H  2 1  Y R 	 1 1 8 	
G L E N F I D D I C H  2 3  Y R  G R A N D  C R U 	 1 5 3 	
G L E N FA R C L A S  2 5  Y R 	 7 0 	
T H E  M AC A L L A N  1 2  Y R 	 2 6 	 | 	 329
T H E  M AC A L L A N  1 8  Y R  T R I P L E  C A S K 	 1 0 0 	 | 	1450
T H E  M AC A L L A N  2 5  Y R  S H E R RY  OA K 	 4 9 9 	 | 	8995
T H E  M AC A L L A N  3 0  Y R  S H E R RY  OA K 	 9 9 9 	 | 	1599
T H E  M AC A L L A N  M 	 1 7 0 0 	 | 	2499

Japanese
KA IYŌ 	 1 9 	
M E I YO  1 5  Y R 	 6 9 	
M A S A H I R O  1 2  Y R  P U R E  M A LT 	 4 9 	
T E N J A K U  P U R E  M A LT 	 2 9 	

Irish
J A M E S O N 	 1 5 	
T U L L A M O R E  D . E .W. 	 1 6 	

Canadian
C R O W N  R OYA L 	 1 5 	

Cognac
D E L A M A I N  X O  V E S P E R 	 8 5 	
G O D E T  F O L L E  B L A N C H E 	 3 7 	
H E N N E S S Y  VS O P 	 2 2 	 | 	 3 2 5
H E N N E S S Y  X O 	 5 7 	 | 	 695
R É M Y  M A RT I N  VS O P 	 2 2 	 | 	 3 2 5
R É M Y  M A RT I N  X O 	 5 7 	 | 	 695
R É M Y  M A RT I N  LO U I S  X I I I 	 4 5 0 	 | 	7500

Cordials
A M A R E T TO  D I S A R O N N O 	 1 5 	 | 	 2 7 5
A P E R O L 	 1 5 	 | 	 2 7 5
B A I L E YS 	 1 5 	 | 	 2 7 5
C O I N T R E A U 	 1 5 	 | 	 2 7 5
F E R N E T- B R A N C A 	 1 5 	 | 	 2 7 5
F R A N G E L I C O 	 1 5 	 | 	 2 7 5
G R A N D  M A R N I E R 	 1 7 	 | 	 2 7 5
K A H L Ú A 	 1 5 	 | 	 2 7 5

5
5



Desserts & Refreshments
LIGHT BITES,



Light  Bites

VA U LT  F O R B I D D E N  F R U I T S
A selection of exotic seasonal fruits—vibrant, rare and  

meant to be discovered

28

H A M A C H I  C R U D O *
Hamachi, ají amarillo aioli and a delicate garden of  

edible flowers and blood orange

39

N I G I R I  TA S T I N G *
A seductive trio of premium nigiri

Y E L L O W F I N  T U N A
Ají amarillo aioli

O R A  K I N G  S A L M O N
Rocoto cream

H A M A C H I
Kabayaki, 24K gold

39

T H E  C H A R C U T E R I E  C A G E
A refined selection of Ibérico ham, chorizo and salchichón, 

Parmigiano-Reggiano and Guacabo’s sheep cheese,  
complemented by caper berries, Marcona almonds,  

fig jam and dried fruits

65

T H E  C H E E S E  C A G E
A decadent selection of artisanal cheeses

Saint-Félicien – double cream, France

Parmigiano-Reggiano – aged, Italy

Valdeón – blue cheese, Spain

Manuka honeycomb – New Zealand

Brioche toast and breadsticks

59

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions.



F O I E  G R A S  L O L L I P O P
A decadent foie gras lollipop, pistachio-crusted and  
enveloped in a cotton candy cloud of pure whimsy

39

Twilight  Tea  Sandwiches

58

F O I E  G R A S  &  G U AVA
Silky foie gras terrine layered with refined guava preserve  

on delicate brioche 
A decadent balance of richness and tropical sweetness

E G G  &  C AV I A R *
Japanese-style egg salad, finished with premium caviar and  

chives on soft milk bread 
A timeless luxury, reimagined with precision

S M O K E D  S A L M O N  &  T O B I KO
House-smoked salmon, dill cream and tobiko pearls  

on thin-cut bread 
Clean, briny and elegantly textured

Open -Faced  Hand  Rolls Duo

45

H A M A C H I  &  O S E T R A  C AV I A R *
Delicate hamachi, Osetra caviar, citrus

S P I N Y  L O B S T E R
Sweet lobster, mango-ají sauce



Dessert

A rich and creamy Puerto Rican coconut rum 
punch, made with cinnamon, vanilla and sweet 
island spice, served chilled and velvety smooth, 

garnished with caramelized plantains

19

Puerto Rican coconut flan,  
topped with toasted coconut flakes, 

caramel drizzle and edible  
24-karat gold garnish

19

FLAN DE COCO

COQUITO



Refreshments
S O D A

Coke 
Diet Coke 

Sprite 
Ginger Ale

6

E N E R G Y
Red Bull 

Red Bull Sugarfree

8

F E V E R -T R E E
Grapefruit Soda 

Tonic 
Club Soda

7

WAT E R
Evian 330 mL

6

Evian 750 mL

10






