
MEZCAL

1800 Tequila Silver - 7

1800 Tequila Añejo - 8

Herradura Reposado - 9

Don Julio Blanco - 10

Patron Silver - 10

Casamigos Blanco - 9

Lunazul Tequila Blanco - 7

Lunazul Tequila Reposado - 7

Cascahuin Tequila Blanco - 8

Volcan De Mi Tierra Blanco - 10

Fortaleza Blanco - 15

Clase Azul Tequila Plata - 20

Clase Azul Tequila Reposado - 25

Calenda Artesanal Espadin - 7

Los Siete Misterios - 9

Ilegal Joven - 9

Derrumbes N.3 San Luis - 9

Del Maguey Vida - 8

Mal Bien Espadin - 8

Mal Bien Zacate Limon- 7

Mal Bien Felix Ramirez - 11

Burrito Fiestero Cenizo - 9

Koch Elemental - 8

Nucano Mezcal Espadin Joven - 10

Nuestra Soledad Valles - 8

Mezcal Verde Amaras - 10 

Bozal Ensamble Mezcal - 11

Bozal Cuishe Mezcal - 14

Clase Azul Mezcal San Luis - 30

Gosling’s Black Seal - 7

Wray & Nephew Overproof - 8

Plantation Overproof O.F.T.D - 8

Plantation Pineapple - 8

Sailor Jerry Spiced - 6

Mount Gay Eclipse Spiced - 7

Bacardi Carta Blanca - 6

Ron Abuelo 12 Years - 8

Diplomatico Reserva Exclusiva - 9

Don Papa Single Island Rum - 9

Zacapa Solera Gran Reserva - 11

Plantation XO 20th Annivrsry - 10

Crema de Tequila - 7

Licor 43 - 6

Amaretto - 6

Sambuca - 6

Salmari - 6

Grand Marnier - 6

Drambuie - 6

Cointreau - 6

Jagermeister - 6 

Ketel One - 6

Baileys - 6

Tia Maria - 6

Patara Vodka Classic / Vanilla - 6

L I C O R

T E Q U I L A        

D R I N K S  M E N UD R I N K S  M E N U

R O N      

M E Z C A L        

O T H E R

B I E N V E N I D O S 
A  M O R E N A ! 

EMBARK ON A CULINARY JOURNEY 
THROUGH THE FLAVOURS OF LATIN AMERICA

From the colourful markets of Mexico to the misty 
highlands of Perú, from the sizzling streets of 

Buenos Aires to the coastline of Colombia.

Our menu is a celebration of the Spanish speaking 
world’s rich and diverse culinary heritage, blending 

Indigenous roots, Spanish passion and Caribbean soul. 

Our cocktails dance to the same rhythm. 
Mezcal and maracuyá, pisco and guava, rum and lime. 

Try a spicy margarita or a refreshing pisco sour, 
and let the flavours carry you to tropical places. 

Morena is our tribute to Latina women: passionate, 
proud and full of life – just like the food we serve. 

The nickname Morena is used for women with 
sun-kissed skin: a symbol of beauty. 

Feel the passion of a continent in every bite

SABOR, ALMA Y FUEGO!



  C A Ñ A  /  D R A F T          

Swinckels 
5.3% | 25cl / 50cl | 3.9 / 7.8

Weihenstephaner Hefeweissbier
5.4% | 30cl / 50cl | 4.8 / 8

La Trappe Blond 
6.5% | 33cl | 5.6

Uiltje Bird Of Prey IPA
5.8% | 33cl | 6

B O T T L E  /  C A N

Moritz Original Barcelona
5.3% | 33cl | 5.5

Corona Extra
4,6% | 33cl | 5.8 

Moritz Epidor Barcelona
7.2% | 33cl | 6

Desperados
5.9% | 33cl | 6

Fruitage Rodenbach
3.4% | 33cl | 6

0 . 0 %

Moritz España 0.0 
0.0% | 33cl | 4

Corona Cero 
0.0% | 33cl | 4.5 

La Trappe Epos 0.0 
0.0% | 33cl | 5.5

Bavaria Radler Lemon
0.0% | 33cl | 5.5

Mas Picosa Negre 5.9/29
Catalunya - Spain

GRENACHE / SYRAH / CABERNET (BIO)
Cherry | Blackcurrant | Juicy

Les Petits Ducs 7.3/35
Côtes du Rhône - France

GRENACHE, SYRAH (BIO)
Blackberry | Cherry | Smooth

Las Cepas Costalarbol 8.3/40
Rioja - Spain

GRACIANO, TEMPRANILLO (BIO)
Dark Fruit | Smooth | Complex

Zuccardi Valles Malbec 8.3/40
Uco Valley - Argentina

MALBEC
Cassis | Blackberry | Powerful

Anibal de Otero 90 yrs Mencía 9.5/49
Bierzo - Spain

MENCÍA
Black Fruit | Earthy | Intense

C H A M P A Ñ A

Jean-Marc Sélèque 
‘SOLESSENCE’

Champagne Extra Brut
Champagne - France 

CHARDONNAY / 
MEUNIER / 

PINOT NOIR
Pear | Brioche | Elegance

90

CÓCTELES

Margherita 12
Tequila | Cointreau | Lime Juice

Medicina Latina 12
Tequila Blanco | Mezcal | Ginger | Lime | Honey

Pisco Sour 12
Pisco | Lemon Juice | Angostura Bitters | Eggwhite

Mezcal Mule 11
Mezcal | Ginger Beer Juice | Lime 

Batanga 11
Tequila | Lime Juice | Cola 

Pornstar Martini* 12
Vodka | Passionfruit | Eggwhite | Vanilla Syrup 

Planters Punch* 12
Dark Rum | Grenadine | Orange | Lemon Juice

Tequila Sunrise 12
Tequila | Grenadine | Orange Juice 

Mai Tai* 11
Dark Rum | Cointreau | Lime Juice | Orgeat 

Piña Colada 11
White Rum | Pineapple Juice | Coconut 

Angel’s Share 12
Cognac | Liqueur 43 | Lemon Juice

*Available as virgin cocktail for 9

VINO

Mas Picosa Blanc 5.9/29
Catalunya - Spain

GRENACHE BLANC (BIO)
Foral | Yellow Fruit | Soft

Longheri Pinot Grigio 7.3/35
Veneto - Italy

PINOT GRIGIO
Pear | Acacia | Fresh

Sapientia Verdejo 7.3/35
Rueda - Spain

VERDEJO (BIO)
Exotic | Herbal | Crisp

Montes Limited Selection 7.9/38
Colchagua Valley - Chile

SAUVIGNON BLANC
Pineapple | Citrus | Tropical

Morena White 8.3/40
Rheinhessen - Germany

CHARDONNAY
Tropical | Yellow Apple | Creamy

Mas Donís Rosat 5.9/29
Montsant - Spain 

GRENACHE
Strawberry | Cherry | Flower

Rosalia Rosé Prosecco DOC 6.9/34
Veneto - Italy

GLERA, PINOT NOIR
Apple | Raspberry | Soft

Sense Cap Cava
Reserva Brut 

7.8/38
Montsant - Spain 

MACABEU / XAREL·LO / PARELLADA
Yellow Fruit | Fresh | Effervescent

CERVEZAS

T I N T OB L A N C O

R O S A D O  &  E S P U M O S O

SANGRÍA

S A N G R Í A  R O J A  /  B L A N C A

Traditional Spanish and Portuguese 

Alcoholic Punch Made with Wine, 

Fruit Juice, Brandy

& Chopped fruit. 

Glass 6

Pitcher 1 Litre 25

T I N T O  D E  V E R A N O

Refreshing Spanish Drink 

Made with Red Wine and Lemon Soda

Glass 5.5

Pitcher 1 Litre 22

NON-ALCOHÓLICO
  

Fresh Coconut 7

Limonada de Sandia (Watermelon) 5

Limonada de Maracuyá (Passion Fruit) 5

 Limonada de Mango 5

Agua de Jamaica (Hibiscus Lemonade) 5

Cáscara Iced Tea (Coffee Cherry Lemonade) 5


