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Woodford Rye  - Pure Cane - Peychaud's - Absinthe

Woodford Rye  - Azúcar Caña - Aromáticos Peychaud's - Absenta

14€SAzerAc

Glenmorangie  - Ardbeg 5 - Vermouth - Benedictine 

Glenmorangie X - Ardbeg 5 - Vermut - Benedictine - Aromáticos

16€Bobby Burns

Michter’s Rye  -  Pure Cane - House Bitters

Michter’s Rye - Azúcar Caña - Aromáticos Caseros

14€oLD FASHIoNED 

Widow Jane Bourbon - Sweet Vermouth - Dry Vermouth - Orange Bitters 

Widow Jane Bourbon - Vermut Dulce - Vermut Seco Aromaticos de Naranja

14€Not So Perfect mAnHAttAn

Few Bourbon - Pure Cane - Bitter - Chocolate bitters - Mint

Few Bourbon - Azúcar Caña - Aromaticos - Menta

14€mint JuLep 

Blend of Dewar’s Scotch - Maker’s Mark Bourbon - Toki Whisky - 
Orange - Sage - Cardamom - Lemon - Pear
 
Whiskys Dewar’s - Maker’s Mark - Toki - Naranja - Salvia - 
Cardamomo - Limón - Pera

14€WHiskey PuncH 

Bulleit Rye  - Aperol - Amaro - Lemon

Bulleit Rye - Aperol - Amaro - Limón

12€PAper PLAne

Laphroaig 10  - Lemon - Ginger - Honey

Laphroaig 10 - Limón - Jengibre - Miel

14€PeniciLLin

Makers Mark - Lemon - Orange  -    Egg White

Makers Mark - Limón - Naranja - Clara de Huevo

12€WHiskey Sour

Gentleman Jack - Lemon - Mint - Pure Cane - Cucumber

Gentleman Jack  - Limon - Menta - Azucar Caña - Pepino

12€WHiskey SmAsH



Peach - Orange - Lemon - Soda

Melocoton - Naranja - Limòn - Soda

8€PeAcH FAce

Ginger - Honey - Lemon - Lapsang Tea

Jengibre - Miel - Limòn - Te De Lapsang

8€LApsAng Sour 

Non-ALcoHoLic

Monthly Whisky Tastings!
Ask for more Information

¡Degustaciones
Mensuales De Whisky!

Pide más información

lawhiskeria.es

Follow us on Instagram!
¡Siguenos en Instagram!



Ok! Karen, Here’s some drinks without…Ok! Karen, Here’s some drinks without…

 ‘I Don’t Like
              Whisky’ 
 ‘I Don’t Like
              Whisky’ 
 ‘I Don’t Like
              Whisky’ 

For our non whisky selection we decided to have
some fun with some mistreated cocktails from the 90’s
For our non whisky selection we decided to have
some fun with some mistreated cocktails from the 90’s

Ketel One Vodka - Cranberry - Peach - Orange - Soda 

(Vodka Ketel One - Arándanos Rojos - Naranja - Soda)

Sex on the beach

The Botanist Gin - Dry Vermouth infused 
with Caramelized Onions - Olive brine
 
(The Botanist Ginebra - Vermut de Cebolla 
Caramelizada - Salmuera de Oliva)

Dirty Martini

14

14

Jalapeño infused Tequila - Lime - Rich Cane  

(Tenquila de Jalapeño - Lima - Puro Caña)

Spicy Margarita 14

Vodka - Gin - Curaçao - Rum - Lemon - Soda - 
Cola Syrup - Cherry Foam 

(Vodka - Gin - Curaçao - Rum - Limòn - Soda - 
Sirope Cola - Espuma Cereza)

Long Island Iced Tea 14

We hope you enjoy 🙂



Stella Artois (0,28l)
Leffe Roja (0,28l) 
Founders IPA (0,28l) 
Stella Bottle (0,33l )
Corona Bottle (0,33l) 
Vino de la Casa 
Cava 
Champagne Moet & Chandon (Bottle) 

Roku 
Sipsmith 
The Botanist  
Tanqueray Ten  
Bombay Premier Cru

CervezA / Vino 

Gin / GinebrA*

Belvedere
Suntory Haku
Ciroc 
Ketel One 

VodkA*

Zacapa 23 
Brugal 1888 
St Teresa 1796
Diplomatico

Rum / Ron*

Patron Silver 
Tequila Volcan Blanco
Don Julio Reposado

 

TeQuiLA*

Hennessy Cognac 
ODVI Armagnac 

 

otros

BAck BAr

4,20€
4,60€
4,60€
4,80€
4,80€
5,00€
6,00€
60,00€

13€
13€
13€
12€
12€

14€
13€
13€
13€

13€
14€
12€
12€

14€
14€
20€

10€
10€

*Precio de 45ml refresco incluido

FOOD / COMIDA



FooD / ComIDA FooD / ComIDA

DeRBY Dog   

The house hot dog. Frankfurt-style sausage, toasted brioche bun, 
shredded lamb in Kentucky BBQ sauce, benedictine cream, corn bread 
croutons, and house pickles

El hot dog de la casa. Salchicha estilo Frankfurt, pan brioche tostado, 
cordero desmechado en salsa barbacoa Kentucky, crema benedictina, 
picatostes de pan de maíz y pepinillos de la casa

12€

Panko-breaded chicken breast, between 2 slices of toasted sandwich 
bread, with a sunomono-style cucumber and thinly sliced hakusai salad 
with mustard-miso and tonkatsu sauces

Pechuga de pollo rebozada en panko, entre 2 rebanadas de pan de molde 
tostado, con una ensalada estilo sunomono de pepino y hakusai cortado 
muy fino, con salsas mostaza-miso y tonkatsu

CHicken kAtsu sAndo  12€

Pulled pork confit, lettuce, pickled onions, spicy bourbon bbq sauce, served 
with fries

Cerdo desmenuzado confitado, lechuga, cebolla encurtida, salsa barbacoa 
bourbon picante,  servido con patatas fritas

PuLLed Pork SAndWicH 14€

Double sirloin smash burger, onion ring, home made pickles, sherry mustard, 
white cheddar, served with fries 

Doble Smash Burger de solomillo, aro de cebolla, pepinillos caseros, mostaza 
de jerez, cheddar blanco, servido con patatas fritas

smAsH buRgueR 15€

Breaded rock salmon, served with fries and tartar sauce 

Cazón empanado, servido con patatas fritas y salsa tártara

FisH & CHips 15€

Scotland's national dish, made with lamb, beef, oats, and spices, placed 
between 2 tasty brioche buns and covered with toasted white cheddar, 
perfect to accompany a good Scotch

El plato nacional de Escocia, hecho con cordero, ternera, avena y 
especias, puesto entre 2 sabrosos panes brioche y cubierto de cheddar 
blanco tostado, perfecto para acompañar un buen whisky escocés

12€HAGGIS SLIDERS 



www.lawhiskeria.es

Sides / AcompAñAntes

SALsAs CAserAs / House SAuces

mAc & CHeese

Macaroni, truffled cheese cream and mozzarella

Macarrones, crema de queso trufado y mozzarella

8€

CHips & GrAvy / Curry

Triple cooked homemade potatoes served with whisky gravy / curry

Patatas triple cocción con salsa whisky gravy / сurry

8€

1€

Tartar Sauce / Salsa Tártara
Bourbon BBQ / Barbacoa de Bourbon
Miso Mustard / Mostaza de Miso
Ketchup / Kétchup

PAnipuris

Panipuris: filled with potato purée, sweet potato, and pickles, accompanied 
with peppered honey and soy sauce.

Panipuris: rellenos con puré de patata, boniato y encurtidos, acompañados 
de miel con pimienta y salsa de soja.

8€

Desserts / Postres

WHisky FLan

Homemade flan with whipped cream and whisky caramel

Flan casero con nata montada y caramelo de whisky

7€

DeAtH by CHocoLAte

Chocolate coulant served with ice cream 

Coulant de chocolate servido con helado

7€



Sides / AcompAñAntes

SALsAs CAserAs / House SAuces

mAc & CHeese

Macaroni, truffled cheese cream and mozzarella
Macarrones, crema de queso trufado y mozzarella

8€

CHips & GrAvy / Curry

Triple cooked homemade potatoes served with whisky gravy / curry
Patatas triple cocción con salsa whisky gravy / сurry

8€

1€

Tartar Sauce / Salsa Tártara
Bourbon BBQ / Barbacoa de Bourbon
Miso Mustard / Mostaza de Miso
Ketchup / Kétchup

PAnipuris

Panipuris: filled with potato purée, sweet potato, and pickles, accompanied 
with peppered honey and soy sauce.

Panipuris: rellenos con puré de patata, boniato y encurtidos, acompañados 
de miel con pimienta y salsa de soja.

8€

fish
pescado

anchovies
anchoas

mustard
mostaza

lactose
lactosa

gluten
gluten

vegetarian
vegetariano

chicken
pollo

honey
miel

pork
cerdo

beef
ternera

lamb
cordero

eggs
huevos


