
Cala Bar
A bar with sea salt flavor, vermouth rhythm and cala soul.

COCKTAILS

Aperol Spritz | Aperol, prosecco, soda, orange

Negroni | Gin, Campari, sweet vermouth, orange peel

Mojito | White rum, lime, mint, sugar, soda

Margarita | Tequila, triple sec, lime juice, salt rim

Moscow Mule | Vodka, ginger beer, lime, mint

Cosmopolitan | Vodka, triple sec, cranberry juice, lime

Bloody Mary | Vodka, tomato juice, lemon, Worcestershire sauce, Tabasco, spices

Gin Basil Smash | Gin, fresh basil, lemon juice, sugar

Pisco Sour | Pisco, lime juice, sugar syrup, egg white, bitters

CLASSICS | 16

SIGNATURE | 16

Bubble Victoria | Vodka, St. Germain, raspberries, cava

Rum Corsair | Rum, Cointreau, lime, almond syrup

Seagull | Rum, lime, agave, apple juice

Xoriguer 75 | Gin, lime, verbena syrup, cava

Begur Garden | Gin, Italicus, St. Germain, mandarin, rosemary ginger beer

Cala Caprese | Oil-infused vodka, tomato & basil, white vermouth, vinegar

Crema Catalana | Melody liqueur, vodka, cream, chocolate bitters

Apple Fashioned | Apple whisky, apple bitters

Orange Brava | Blanco tequila, Aperol, lemon, grapefruit

Spicy Road | Mezcal, jalapeño shrub, Cointreau, agave ginger beer

Ratafia Sour | Ratafia, licorice syrup, lime, egg white

MOCKTAILS | 14

Riera Mule | Apricot purée, lime, ginger beer

San Francesc | Orange juice, lime, pineapple, peach, grenadine

Virgin Mojito | Lime, mint, syrup, soda

Vicky Temple | Pineapple soda, Amore Amaretto, grenadine



Cala Bar

Sa Riera Salad | Tomato, fresh cheese,

pickled melon, and anchovy.

TIMELESS CLASSICS

Skewer of:

GRILL

Fish and prawns with vegetables
and Mediterranean olive tapenade.

Vegetable skewer with celery
and fresh herb salad.

Caesar Salad | Grilled lettuce, chicken,

anchovies and traditional dressing.

Iberian ham | With tomato bread.

Classic burger | Beef, cheese, cucumber,

and brioche bun.

The Victoria Club | Chicken breast,

bacon, egg, grilled avocado, mayonnaise.

Fried fish with tartar sauce | Served

with roasted potatoes.

Vegetable coca | Crispy dough with

roasted seasonal vegetables.

Fish Sashimi.

Taglionino truffled caccio pepe.

Papardelle with meat ragù.

Penne al pesto.

PASTAS

SNACKS

Homemade olives.

Gilda.

Anchovy fillets.

Mixed nuts.

Potato chips.

Wood-fired crispy potatoes.

Truffled ham & cheese croquette.

Gazpacho.

Oyster.

Caviar with brioche and butter.

Tuna catalan nigiri.

Little gem with: 

prawn cocktail.

tuna tartare.

chicken pâté and macadamias.

APPETISERS
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A bar with sea salt flavor, vermouth rhythm and cala soul.

Catalan sausage with vegetables.

SOFT DRINKS

Mineral water

Sparkling water

Soda

Red Bull

Home made lemonade

Kombucha
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SPECIALITY COFFEE & TEAS

Espresso, cortado

Americano, Latte, Capuccino

Cold Brew

Iced latte, Iced coffee

Irish coffee

Carajillo: coffee & liquor

Chai or Matcha Latte

Sans & Sans Organic tea selection
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WINE & BUBBLES

Wine or Sparkling Sangria

Red, white or rosé wine

Cava: classic or rosé

Champagne

8  |  38

7  |  35

10 |  45

18  |  85

Curated weekly. 
Ask us for today’s picks.

APERITIFS & BREWS

Vermouth

Cider from Mooma

Beers draught:

   Estrella Damm 

   Clara - beer with lemonade

Beers bottled: 

   Free Damm (0,0%)

   Daura Gluten Free

   Complot IPA
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Cala Bar

Mixed fruit salad with mint and lime zest. 8

Seven-fruit sorbet. 8

Spoonful tiramisu. 11

Wood-fired oven coca with chocolate. 9

Grilled pineapple with yogurt ice cream. 9

DESSERTS


