
BLOOM COLLINS� 28
Roku gin, osmanthus, elderflower, 
Milky Oolong tea

CHROMATIC  � 28
Chablis wine, lychee, rhubarb

PALOMA SANTONI SPRITZ� 28
Patrón Reposado tequila, Amaro 
Santoni, grapefruit soda, ginger salt

ALOE FIZZ� 28
Haku vodka, citric acid, pink 
peppercorn, aloe soda water

BLACK OAK� 28
Hibiki Harmony whisky, black 
cardamom soda, honey and lemon

KRYPTA � 28
The Macallan 12 whisky, fino sherry 
& clarified apple juice

MIL FULLS� 28
Haku vodka, lime, sugar, 
crème brûlée concentrate

BUBBLE PORN STAR MARTINI � 28
Grey Goose vodka, coffee reduction, 
passion fruit, vanilla

SPICY METATE MARGARITA� 28
Patrón Reposado tequila, triple seco, 
lime, vanilla, metate crust

71 COSMO� 35
Seventeen One gin, pomegranate, 
rose water

NON ALCOHOLIC

0% CALAMANSI� 24
Homemade calamansi sherbet

0% ALOE FIZZ� 24
Sparkling aloe vera & 
pink peppercorn

SIPS Barcelona arrives at Bar La Plaza, 
obsessed with liquid flavour and storytelling. 

Marc Álvarez and Simone Caporale bring the mixology magic of their 
Drinkery House to Puente Romano Marbella. 

Discover drinks rooted in the world of classic cocktails, yet freed from 
traditional rules. Recognisable ingredients, 

treated with elegance and surprising combinatorial 
creativity. Experience two signature summer cocktails created for guests 

of Bar La Plaza, the Bloody Berry and the Paloma Santoni Spritz, 
alongside the drinks that have built SIPS’s 

extraordinary reputation.

WHAT ARE YOU DRINKING THIS SUMMER?

ROOT MULE� 28
Grey Goose vodka, lime, 
ginger beer, turmeric

CALAMANSI + LAPHROAIGH� 28
Laphroaig whisky, homemade 
calamansi sherbet

CAIPIRINHA PASSION� 28
Roku gin, Cachaça Leblon, 
vanilla, passion fruit

TOMMY’S MARGARITA� 28
Patrón Silver tequila, strawberry, 
yellow chili, lime

SIPS ESPRESO MARTINI � 28
Grey Goose vodka, espresso coffee, 
coffee liqueur

BLOODY BERRY� 28
Grey Goose vodka, spicy mix, 
tomato, raspberry

MAPLE WOOD OLD FASHIONED� 28
Maker’s Mark bourbon, maple syrup, 
Oloroso sherry, tonka bean




