DRINKS MENU

5 Castle Street, Gibraltar

tel: +350 20077021

elkasbahgibraltar@gmail.com

elkasbah.gi
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WINE LIST

REDS ¢l

£4.00/£18.50

Monasterio de las Vifias Reserva

A medium ruby red with notes of
strawberries, violets and licorice.

Well balanced, smooth and fruity.
Varietal: Garnacha, Carinena, Tempranillo.

Ramon Bilbao Crianza £4.20/£19.00

Garnet red, with aromas of fresh
blackberry, liquorice and nutmeg.
Varietal: Tempranillo.

Vifia [jalba Crianza $4.50/£19.75

A vibrant Rioja that offers an elegant
balance of ripe red fruits, subtle oak,

and a touch of spice.

Varietal: Tempranillo, Graciano (Eco/Vegan).

Achaval Ferrer Mendoza £31.00

Rich with luscious raspberry with a dark, juicy
finish. This wine is vivid and racy in character.
Varietal: Malbec.

Comenge Familia Reserva (Ribera Del Duero) £38.00

Bright and intense with spicy notes. Complex
layers of red fruit, vanilla and herbs create a
fresh and silky finish.

Varietal: Tempranillo.

Tomas Postigo 3rd Year (RiberaDel Duero) ~ £44.00

Cherry red with purple hues. Ripe black and
red fruit aromas and toasted wood notes with
a refined finish.

Varietal: Tempranillo, Cabernet Sauvignon,
Merlot, Malbec.

S
e
) £ SN

\‘\v\

2
L
Z '

i N, R .. \\! / &w“ ™
il E.4

et
M 4
=3

WHITES ¢l

Vifia [jalba Genoli £4.00/£18.50

The top white variety of La Rioja, pale
yellow, intense floral and fruity aromas,
fresh acidity and a smooth finish.
Varietal: Viura (Eco/Vegan).

Bottega Delle Venezie White

Clear with fine delicate fruity scents.
Dry, full and harmonious with a
persistent finish.

Varietal: Pinot Grigio.

Vifia Albina
A perfect balance between its natural
sugar content and acidity, resulting in a

charming semi-sweet finish.
Varietal: Viura, Malvasia.

£4.20/£19.00

£4.50/£19.50

Pago De Cirsus (Navarra) £25.00

Aromas of tropical varieties, pineapple and
mango. Well-balanced with good acidity,
smooth and pleasant.

Varietal: Chardonnay.

£28.00

Mommessin Cuvée Saint Pierre

Fresh and vibrant, with notes of citrus fruits
and green apple, crisp acidity with a
refreshing finish.

Varietal: Sauvignon Blanc.

WINE LIST

ROSE ¢l

£3.80/£17.00

Corona De Aragon (Carifiena)

A bright passionate pink colour with fruity
scents of strawberries, watermelon and
licorice.

Varietal: Garnacha (Vegan).

Bottega Delle Venezie Rosé $4.00/£18.25

Brilliant light pink colour with copper
nuances. Intense, fruity and slightly
herbaceous.

Varietal: Pinot Grigio.

Muga 2022 Rioja £4.50/£20.75

Aromas of peach, strawberry and white
blossom. Well integrated acidity and
volume with a very long finish. Stone
fruit and citrus nuances.

Varietal: Garnacha and Viura.

DESSERT WINE ¢ i

$4.75/821.50

Anayon Moscatel

Pale gold color with aromas of peach,
apricot, mango and honey. Sweet with a
silky texture, smooth to swallow and a
pleasurable finish.

Varietal: Muscat of Alexandria.

SPARKLING I

ALCOHOLIC DRINKS

BEER & GIDER

Bottled

Heineken 33cl £3.00
Heineken 0°0 33cl £3.20
Birra Moretti 33cl £3.20
Desperado 33cl £3.50
Bushy’s Gibraltar Beer 50cl £4.20
Brewdog Punk IPA 33cl £3.80
Kopparberg Strawberry & Lime 50cl £4.00
Strongbow 50cl £3.80
Shandy £2.80
Draught

Pint £4.20
1/2 Pint £3.00
SPIRITS

Gin

Rives Dry Gin £2.50
Rives Strawberry Gin £2.80
Bombay Sapphire £3.50
Opihr - Spiced Gin £3.80
Aromatic Bitters, Spices of the Orient, Szechuan Pepper

Tequila

Tequila Rose £2.00
Cazcabel Blanco £2.50
Cazcabel Honey £2.80
Don Julio Reposado

£3.80

ALCOHOLIC DRINKS

Whiskey

Jim Beam Black Label £3.50
Bulleit Bourbon £3.80
Teeling Small Batch £4.00
Glen ScQtia 10y.0 | £4.80
Tomintoul 12 y.0 £6.00
Liqueurs and Aperitif

Caparrini Aperitivo £2.80
Accademia Bitter $£2.80
Vermouth Rosso £3.00
Licor 43 £3.00
Licor 43 Orochata £3.50
Pistachio Cream £3.50
Anis £3.50
Amaretto £3.50
Baileys £3.50
Limoncello £3.50
Pacharan £3.50

Bottega Prosecco (DOC Veneto) £23.00
Rich and persistent foam and fine
pelage. Scents of acacia flowers, apple,
peach and citrus fruits. Fresh, delicate
and well balanced.
Varietal: Glera.
Bottega Gold Prosecco £8.50
(DOC Treviso, Veneto) 20cl
Clear, fruity and flowery with scents of
apple, pear and acacia flower.
Harmonious, elegant and fresh.
Varietal: Glera.
Bottega Rose Gold Spumante £8.50
(DOC Lombardia) 20cl
Distinctly flowery with scent of mixed
berries, mainly currants and wild
strawberries. Fresh, with a delicate and
persistent finish.
Varietal: Pinot noir.
Vodka
Von Haupold £3.00
Finlandia £3.50
Grey Goose £5.50
Fresquita £4.50
Raspberry, Lime, Pineapple
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Rum
Ron Don Cristal £3.20
Havana Club 3 £3.50
Havana Cuban Spiced £3.50
Havana Club 7 £3.80
Legendario 7y.0 £4.50
Brandy and Cognac
Napoleon Spanish Brandy £3.50
Courvoisier VSOP Cognac £5.50
Sherry
Fino: Manzanilla Alegria £3.00
Oloroso: W&H Don Zoilo 12y.0 £4.50
Classics
Rainbow Paradise £8.00
Long Island Ice Tea £8.50
Espresso Martini £7.50
Pornstar Martini £8.50
Daiquiri | o £8.00
Pifia Colada £7.50

NON-ALCOHOLIC DRINKS

WATER

Still water-small/large £1.80/£2.50
Sparkling water-small/large £1.80/£2.50
Jug/lemon and mint infused jug ~ £1.00/£1.20
SOFT DRINKS

Coca cola/coke zero £2.00
Fanta orange/fanta lemon £2.00
Sprite £2.00
Ice tea - mango/lemon/peach £2.30
Indian tonic £3.10
Light tonic £3.30
Ginger ale £3.00
‘Wiame special - £4.50
JUICES

Orange/peach/pineapple/apple £2.00
Fresh orange juice- small/large £3.00/£4.50
HOT DRINKS

Teas and teapots

Herbal tea/teapot | £1.80/£2.20
English breakfast tea/teapot £2.00/£2.80
Moroccan mint teapot £2.50

+40p per person

El Kasbah Specials

Zaatar Negroni £8.00
Moorish Mojito £8.00
Desert Mule £7.50
Medina Margarita o £8.50
Marrakesh Martini | | £8.50
Sand and Smoke - £8.50
Crimson Kasbah £8.50
Hot chocolate

Hot chocolate £2.30
Baileys hot chocolate £5.00
Coffees

Espresso £1.80
Double espresso £2.00
Americano £1.80
Cortado £2.00
White coffee £2.30
Cappuccino £2.50
Latte £2.50
Baileys Latte £5.00
Syrup +50p
Alternative milk +75p

Soya, oat, almond, lactose-free

[CED COFFEES AND FRAPPES

Iced americano £2.50
Iced latte $£3.20
Frappe £3.80
‘Bubba special’ £4.50

Vanilla frappé with: pistachio, kinder bueno, white chocolate or biscoff
Topped with whipped cream



