
bar

COCKTAILS



Our new cocktail menu is driven by the creativity of  our

bartenders and inspired by Beefbar destinations around the world.

Our cocktails are classic and timeless, but above all, they are

truly sur prising creations that reflect the Beefbar identity and are

perfectly paired with our dishes, especially our wide selection of

Street Food.

Our selection evolves with the seasons, and our syrups and

infusions are prepared with great care at Beefbar.

 30€  BORN TO LOVE 
Sparkling fancy drink, sweet and light

Bombay Premier Cru, wildflowers cordial,  
Jeeper Champagne

PAIRING STREET FOOD
Iconic Pizza, Prawn Crispy Roll, Rock Corn

 24€  BEEFBAR MEZCALITA 
Smoky, herbal and cool our vision  

of  the classic Mezcalita
Casamigos Joven, Luxardo Limoncelo,  

Chartreuse, pineapple, rosemaryl 

PAIRING STREET FOOD
Quesadillas, Mini Burger, Lobster Tacos

BEEFBAR 
CLASSIC’S 

PANDAN 25€ 
EL PRESIDENTE
Our rif f  of  the classic cocktail El Preisidente  
with a touch of  pandan 
El Dorado 12 , Cocchi Dopo Teatro,  
Orange liqueur, Amaro Averna

PAIRING STREET FOOD
Ribeye Ham, Kobe Beef  Prosciutto,  
Signature Carpaccio

JULIO AL SALE 25€

Vegetable and Umami agave cocktail 

Patron reposado, Edmond Briotett Bergamot,  
Salted Caramel Liqueur

PAIRING STREET FOOD
Lobster Tacos, Bao Bun, Tartare & Tartine 



 25€ FIZZY PORNSTAR
A delightful tropical bubbly twist of  Pornstar martini

Ketel one, salted caramel,  
passion fruit, macadamia soda

PAIRING STREET FOOD
Prawn Crispi Rolls, Kale Salad, Ribeye Ham 

ATHENS 
SIGNATURE 
Inspired by the rich culinar y culture of  the Mediter ranean, these 
cocktails are both a delightful taste experience and a tribute to 
tradition.

A blend of  enchanting aromas and refreshing flavors, capturing the 
spirit of  our time

UME FASHIONED 25€
A journey from Japan to Kentucky through Guatemala 

Akashi Tai Umeshu, Zacapa 23, Bulleit Bour-
bon, aromatic bitters

PAIRING STREET FOOD
Kobe Beef  Prosciutto, Tataki,  
Signature Carpaccio 

 25€ BEEFBAR NEGRONI
Our point of  view on the legendary Negroni

Tanqueray 10, Italian bitter, blend Of  Cocchi 
vermouths, Florina pepper, kumquat

PAIRING STREET FOOD
Full menu pairing

OAXACA SOUR 25€

Citrusy, smoky, sweet and sour, devoted to mezcalita

Siete Misterio, Edmond Briottet Bergamot,  
mandarin, pomegranate

PAIRING STREET FOOD
Lobster Tacos, Tataki, Salmon Salad



FINE 
CLASSIC 

COCKTAIL 
LIST

Beluga Gold Line Dry/ Dirty Martini 
65€

9 Moon Extra Dry Martini 
50€

Michter’s 10 Manhatan 
85€

Suntory Hakushu 12 Sour 
70€

Zacapa Royal Fashioned 
95€

Casa Deagones Margarita 
85€

Clase Azul Mezcal Negroni 
115€

Montelobos Pechuga Mezcalita 
70€

SPRITZAKI  16€
Excellent choice for those who want an virgin or non 
alcoholic Aperitivo. Bitter sweet and citrus
Martini Vibrante, 3 Cents Gentlemen’s  soda
PAIRING STREET FOOD
Tartare And Tartine, Prawn Crispy Roll,  
Iconic Pizza

NON-ALCOHOL
for those who do not drink alcohol but still love and crave cocktails

TROPICAL BOWL  16€
A tropical pleasure with no alcohol! 
Fruity, sweet and sour
Seedlip Spiced, tropical fruits
PAIRING STREET FOOD
Salmon Salad, Mini Burger,  
Prawn crispy Roll

 18€ GNT
Everybody can have a Gin Tonic! 

Herbal and Refreshing
Tanqueray 0%, violet, 3 Cents tonic

PAIRING STREET FOOD
Tataki, Croque Sando, Lobster Tacos
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