
ROOFTOP
TO 

A C C O M PA N Y

Marinated olives 2,5 €

Marcona almonds 4 €

Gilda puerta serranos 3 € / u.

Artisan chips with fresh cream sauce 4 €

Garrofon hummus, rosquilletas and la Vera 
paprika 7€

Russian-style potato salad with tuna 9 €

Iberian ham and semi-cured sheep’s cheese 
platter 17€

S E L E C T I O N  O F  B I T E S  

Coca‑Cola · Coca‑Cola Zero · Fanta · Sprite... 4 €

Tónica 4 €

Red Bull Original  4,5 €

Red Bull Sugar Free  4,5 €

Red Bull Apricot 4,5 €

S O F T D R I N K S  

Águila Dorada 6 €

Águila sin filtrar 6 €

Águila sin filtrar 0,0 (gluten free) 6 €

Paulaner Weissbier 7 €

B E E R S

lunadevalenciarooftopMinimum spend €10



ROOFTOP C O C K TA I L S

Hugo Spritz · Cava, elderflower liqueur, fresh mint 
and soda in a floral, light and highly refreshing spritz. 14 €

Porn Star Martini · A modern classic with Absolut 
Vodka, vanilla and passion fruit, served with cava for a 
vibrant finish.

15 €

Dark & Stormy · Angostura Tamboo rum, ginger beer 
and lime create an intense, spicy and refreshing drink. 14 €

Cool as a Cucumber · The freshness of cucumber 
blends with Hendrick’s gin and lime in an elegant and 
subtle cocktail.

14 €

Última Palabra ·  A contemporary version with 
Palomo mezcal, Green Chartreuse, maraschino, lime 
and a hint of pineapple.

14 €

Macunaíma · A Brazilian sour with character: cachaça, 
fresh lime and a delicate touch of Fernet Branca. 14 €

New York Sour · Woodford Reserve bourbon with 
citrus and balanced sweetness, crowned with a silky red 
wine float.

14 €

French Martini · An 80s classic with Absolut Vodka, 
Chambord and pineapple juice, smooth and fruity. 14 €

Bramble · Beefeater gin, blackberry liqueur and fresh 
lemon in a modern classic, fresh and well balanced. 14 €

Apricot Spritz · Aperol and prosecco with notes of 
apricot and strawberry, finished with fresh orange. 14 €

C L A S S I C S  

The original recipe by Café Madrid.
A perfect blend capturing the aroma of Valencian 
oranges.

13 €

“A G UA  D E  VA L E N C I A ”
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ROOFTOP

Spritz Olé · Atopia and Crodino come together in a 
Mediterranean spritz, bittersweet and sparkling, full of 
nuanced flavours.

16 € 

Miss cosmo · Nordés Zero gin with delicate botanical 
notes, balanced by fresh citrus and the gentle 
sweetness of cranberry.

14 € 

Café rush · Intense cold brew coffee with a subtle 
touch of sweetness, served well chilled to awaken the 
sense.

15 €

N O L O  (no n- a l c ohol ic )  

C O C K TA I L S

lunadevalenciarooftopMinimum spend €10



ROOFTOP
w i n e s  &

S p a r k l i n g  wi n e s  

Oro de Castilla Verdejo · D.O. Rueda 30 € 
 7 €

Nodus Chardonnay · D.O. Utiel - Requena 30 € 
 7 €

Paco y Lola Godello · D.O. Rías Baixas 30 € 
 7 €

W H I T E  W I N E S  

Lambuena · D.O. Ribera del Duero 30 € 
 7 € 

Nodus de autor · D.O. Valencia 30 € 
 7 € 

R E D  W I N E S 

Nodus Brut Nature · D.O. Cava 30 € 
 7 €

Mumm Cordon Rouge · Champagne AOC 74 €

Taittinger Brut Réserve · Champagne AOC 75 €

Taittinger Prestige Rosé Brut� · Champagne 
AOC 80 €

S P A R K L I N G  WI N E S 
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ROOFTOP

Beefeater London Dry gin 45% vol. 14 € 

Beefeater Pink Strawberry gin 20% vol. 14 € 

Gin Mare Mediterrean gin 42.7% vol. 15 € 

Xoriguer (de Menorca) 14 € 

Hendricks Premium 16 € 

Nordés Atlantic Galician Gin 15 € 

G I N

Angostura White Reserva Rum 14 €

Angostura 7 Year Old Rum 14 € 

Angostura Tamboo 14 €

Barceló Imperial 15 €

Matusalem Gran Reserva 15 años Premium 15 €

R U M 

Fundador 12 16 € 

B R A N D Y 

Absolute 14 € 

Grey Goose 16 € 

V O D K A 

S P I R I T S

lunadevalenciarooftopMinimum spend €10




