
LOOKING FOR A CLASSIC COCKTAIL? PLEASE ASK - 

OUR BARTENDERS KNOW THEM BY HEART!

TOPE MARGARITA......................... 14

Herradura Silver, Cointreau, bergamot cordial, agave

TROPICAL BRAMBLE.......................13

Bombay Sapphire, passion fruit and mango purée, grapefruit 

and lemon juice

MAI TAXI...............................13

Bacardi Blanco, Bumbu, Kahlúa, lime juice, coconut purée

MEZCALITA MÍA........................... 14

Martini Floreale, Herencia de Sánchez, pineapple purée, apricot, 

yuzu slushie

CROSSFIRE............................... 14

Bacardi 8, blood orange cordial, pineapple juice, Fever Tree 

elderflower tonic

EL EXPLORADOR.......................... 19

Lost Explorer Espadín, Saint -Germain, Noilly Prat, lime juice

PEPINO SMASH...........................18

Patrón Silver, Ancho Reyes Verde, cucumber, lemon juice, sugar

EL DIABLO............................... 19

Hibiscus infused with Código Blanco, Fever Tree ginger beer, 

lime

CELLO SPRITZ............................12

Limoncello, Italicus, lemon juice, prosecco, Fever Tree 

grapefruit soda

FIERO SPRITZ.............................9

Martini Fiero, prosecco, orange, Fever Tree soda

SAINT GERMAIN SPRITZ...................13

Saint-Germain, prosecco, Fever Tree soda

APEROL SPRITZ...........................9

PETRONI SPRITZ..........................9

COCKTAILS

POOL

SPARKLING
JUVE & CAMPS.......   8.5............... 42

(D.O CAVA)

SANDI ROSECCO.........  9...............40

(D.O TREVISO)

POMMERY.............  20..............109

(D.O CHAMPAGNE)

POMMERY ROSE........  23..............136

(D.O CHAMPAGNE)

WHITE
MIRANDA................6............... 28

(CHARDONNAY)

ROSEBLOOD.............12...............58

(SAUVIGNON BLANC)

MENADE.................5............... 24

(VERDEJO)

ROSE
AURORA.................6............... 28

(D.O PENEDÈS)

MINUTY................10............... 42

(D.O PROVENCE)

ROSEBLOOD.............12...............58

(D.O PROVENCE)

ORANGE
IMPRESSIONANT...........7...............34

(GARNACHA BLANCA)

RED
KARMAN.................6...............29

(D.O RIOJA)

822................... 6.5...............33

(D.O RIBERA DEL DUERO)

GLASS		         BTL

WINE

BERRY MARGARITA........................10

El Jimador, strawberry and raspberry purée, lime juice, agave

FRO-ZEN PALOMA..........................11

1800 Silver, Petroni, pink grapefruit purée, agave

LEMON SMILE.............................10

Bacardi 8, Suze, yuzu

SLUSHIES



DEEP FRIED CORN, CHILLI  (VG).......... 5

TOTOPOS, SALSA  (VG,SU)............. .....5

GUACAMOLE, TOTOPOS, PICO DE GALLO  (VG)...

...............................................10

+TOTOPOS (VG).........................3.5

 

BOTANAS

V-VEGETARIAN VG-VEGAN G-GLUTEN NT-NUTS D-DAIRY E-EGG SE-SESAME PE-PEANUT 

ANY ALERGIES? ASK OUR TEAM

SO-SOY SU-SULPHITES M-MUSTARD F-FISH SH-SHELLFISH CR-CRUSTACEANS C-CELERY

ESTRELLA..................... 4........... 6

(Barcelona 5,4% APV) 

Tope Lager ipa............ 6,5..........9

(Coalition brewing 4% APV)

DAURA (GF)(BTL).................................. 5

FREE DAMM (BTL)................................ 5

FROZEN CLARA................................ 6.5

HALF PINT

BEERS

MICHE-NADA............................ 9

Tomato juice, lime juice, Tope spice mix, Tajín, Free Damm

EASY PENTIRE SPRITZY................... 11

Pentire Coastal, Fever Tree tonic 

PENTIRE PALOMITA........................ 11

Pentire Seaward, grapefruit juice, lime, agave, Fever Tree soda

GRANIZADO YUZU................................ 6

NON ALCOHOLIC COCKTAILS

RED BULL (250ML).........................5

(RED BULL/SUGAR FREE/JUNE BERRY)

FEVER TREE (200ML).......................5

(TONIC/SODA/ELDERFLOWER TONIC/GRAPEFRUIT SODA/

GINGER BEER/GINGER ALE)

SOFT DRINKS (237ML).................... 3.5

(COCA COLA/COCA CERO/FANTA/SPRITE)

HOMEMADE ICE TEA/ LEMONADE...................5

SANT ANIOL (330ML).......................2

(SPARKLING/STILL)

SOFT & WATER

CAESAR SALAD  (V,G,D,F,SH)..............12.5

Pickled mustard, anchovies

GREEN TOMATO SALAD  (vg,su,sh)..........12.5

Xnipec, black recado, deep fried tortilla, cilantro

CHILAQUILES  (V,d)...................... 12

Salsa roja, sour cream, avocado 

RED TUNA TOSTADA  (f,so).............. 20

Guacamole, soy sauce, chipotle

CHILTEPIN CHILLI RED AGUACHILE   

(cr,so,f,a,su).............................. 17.2

Shrimps, cucumber, red onion, cilantro

SWEET POTATO CEVICHE  (c,vg).......... 12

Mushrooms, vegan “leche de tigre”

TOPE SMASH BURGER ................. 12

Monterrey Jack, salsa verde, Pickled cucumber 

+ADD OCTOPUS “TATEMADO” 80G  (f)..... 10

+ADD BRASA SHRIMPS 80G  (cr)..........8.5

STARTERS

FRUIT SALAD,LIME  (VG)................ 9

DESSERT

VERY LOW LOW MEDIUM HIGH VERY HIGH

Want to know more about the carbon ratings 
of these menu items? Just scan the QR code. 
Carbon labelling done in partnership with Klimato. 

LOOKING FOR A CLASSIC COCKTAIL? PLEASE ASK - 

OUR BARTENDERS KNOW THEM BY HEART!


