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BAR VOLTA SIGNATURE COCKTAILS

At Volta Bar, we embody the essence of a Mediterranean
bar—where the pursuit of unique flavours takes the
spotlight, adding a hint of curiosity for distant aromas
and exotic products. Our cocktail menu is crafted to
celebrate the interplay between local heritage and global
inspiration, offering a journey for the senses.

LA VOLTA DEL MEDITERRANI

Our selection of signature cocktails highlights the rich
diversity of Mediterranean flavors. We incorporate local
ingredients and regional specialties, and honour the
excellence and the vibrant culinary traditions of the
Mediterranean cultures.

LA VOLTA DEL MON

An adventurous exploration of flavors, this collection
draws inspiration from distant lands and seasonal
ingredients. These cocktails are designed to transport
you across the globe, embracing the uniqueness of
faraway places, reimagined through our creative lens.

www.voltabarcelona.com

Don’t hesitate to consult the staff regarding intolerances or allergies.
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LA VOLTA DEL MEDITERRANI

NOU TROPIC

Wild fennel Ketel One vodka, Aperol,
elderflower liqueur, mandarin

Fresh, citric, aromatic

CARROT VELVET

Carrot, Tanqueray Sevilla gin, fino sherry,
mastika liqueur, ginger, spices

Fruity, aromatic, velvety

ANTIC CONDAL

Hazelnut and honey brandy, Don Papa rum,
ratafia aromatic bitter

Nutty, sweet, woody

NEGRONI MEDITERRANEO

Olive oil and lemon thyme gin, red bitter,
Cocchi Americano vermouth

Bitter, herbal, intense

CORSARIO

Fino sherry, amaros and tonic water

Bitter, dry, light

MARAGDA SOUR

Butter and sage gin, lemon juice, sugar,
egg white

Sour, herbal and creamy

RIVIERA

Savoia Americano, gentian liqueur,

aromatic bitter, tonic water

Aromatic, bitter, light

MIDNIGHT KISS

Italicus, Ketel One vodka, calvados,
apple liqueur, grape syrup, soda

Citric, fruity, lightt
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LA VOLTA DEL MON

SALOPETTE

Plantation Pineapple rum, Savoia Americano,
raspberry syrup, lemon juice and cava

Fruity, refreshing, citric

BRISA AHUMADA

Volcan Tequila, chipotle liqueur, lemon juice,
sugar, grapefruit soda, smokey foam

Spicy, citric, refreshing

CAQUI CHULO

Plantation Original Dark rum, Peach Aperitif,
Fig liqueur, Port Wine, white wine,
kaki and saffron syrup, white wine, lemon

Fruity, bitter, dry

SOTOBOSQUE

Mushrooms rum, Plantation Pineapple rum,
stout and chocolate syrup, lime

Umami, citric, sweet

SOMNIARIUM

Sesame Michter’s Bourbon Small Batch, bitter

red vermouth, maraschino liqueur, aromatic bitter

NON-ALCOHOLIC COCKTAILS

GINGER XARRUP
Ginger and cucumber cordial, ginger ale

Super refreshing, citric and aromatic

AMERISANO

Raspberry syrup, Tanqueray gin 0.0, bitter 0.0, tonic

Bitter, fruity, fizzy
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SPIRITS

AMERICAN WHISKEY

Try a classic Old Fashioned or a Manhattan with an
American whiskey from our selection

Michter’s Bourbon Small Batch 18
Michter’s Sour Mash 18
Michter’s American Whisky 18
Michter’s Rye 20
Bulleit Bourbon 14
Bulleit Rye 18
Siderit Sherry Cask Rye 30
Maker’s Mark 14
Blanton’s Original 45
Blanton’s Gold Edition 50
ASIAN WHISKY
Nikka Yoichi Japon 30
Kavalan Port Finish 35
Yamazaki 12 55
Hakushu 12 60
SCOTCH WHISKY

Try a classic Penicillin or Morning Glory Fizz with
a scotch from our selection

Glenmorangie Original Malt 10 18
Tomatin Single Malt 12 Afios 20
Agot Single Malt Basque 25
JWalker Green Label 25
Lagavulin 8 25
Ardbeg 10 25
Ardbeg Uigeadail 35
Ardbeg Corryveckan 40
Lagavulin 16 35
Mortlach 12 35
Macallan 12 Double Cask 25
Macallan 15 Double Cask 70
JWalker Blue 21 85
Glenmorangie Signet 70
Macallan 18 Doble Cask 120
Scallywag Blended Malt 25

Dewars 15 20
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IRISH WHISKEY

Teeling Single Pot Still
Bushmills 16

TEQUILA AND MEZCAL

20
35

Try a classic Margarita or a Paloma with a tequila or

mezcal from our selection

Don Julio Blanco
Don Julio Reposado
Don Julio Afiejo
Don Julio 1942

1800 Blanco Rva
Clandestina Blanco
Patron Silver
Patron Reposado
Patron Afiejo
Volcan Blanco
Volcan Afiejo Luminoso

Montelobos

Bruxo N°4 Ensamble
Vago Espadin

Vago Ensable En Barro
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GIN

Try a classic Dry Martini or Gin Fizz with a gin
from our selection

Xoriguer

Bombay Sapphire
Tanqueray
Tanqueray Sevilla
Tanqueray Ten

50 Pounds

Malfy Pomelo Rosa
Raw

Rawal

Roku

Hendrick’s
Hayman’s Old Tom
Mare

Bulldog

Monkey 47

RUM

Try a classic Daiquiri or Mai Tai with a rum
from our selection

Bacardi Blanco

Don Papa

Don Papa Baroko
Plantation Pineapple
Plantation Original Dark
Plantation 3 Stars

Santa Teresa Gran Reserva
Santa Teresa 1796

Smith And Cross
Matusalem 15 G.Rva
Clairin Sajous

Clairin Vaval

Worthy Park Single Estate
Zacapa 23

Zacapa XO

Kraken

Brugal 1888
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VODKA

Try a classic Vodka Martini or Vodka Gimlet
with a vodka from our selection

Ketel One
Belvedere Pure
Grey Goose
Siderit Lactee

BRANDY AND COGNAC

Try a classic Sazerac or Sidecar with a cognac
from our selection

Brandy Torres 15

Brandy Torres Jaime I

Cognac Remy Martin VSOP
Cognac Hennesy VSOP

Cognac Hennesy XO

Cognac Pierre Ferrand 10
Calvados Christian Drouin VSOP
Armagnac Dartigalongue 96

PISCO AND CACHACGA
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Try a classic Pisco Sour with a pisco or a Caipirinha

with a cachaca from our selection

Pisco Torontel Barsol
Pisco Torontel Quebranta
Cachaga Sagatiba
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BODEGA

SHERRY

Try a classic Adonis or Bamboo with a sherry
from our selection

Manzanilla La Gitana 9
Malvasia De Sitges M. Lopis 10
Moscatel Lustau Emilin 10
Harveys Palo Cortado Sherry Dry 9
Rancio De Muller Seco 9
PX. Lustau San Emilio 10
Amontillado NPU 9
Sheery Tio Pepe Fino 9

VERMOUTH

Try a classic Americano or Sbagliato with a vermouth
from our selection

Cocchi Vermouth Di Torino
Cocchi Dopo Teatro
Cocchi Americano
Punt E Mes

Antica Formula
Siderit Reserva

Dos Deus

Cinzano Rosso
Cinzano Rosso 1757
Carpano Extra Dry
Noilly Prat Dry
Cinzano Bianco 1757
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BITTER

Aperol 1
Suze 1
Savoia Americano 14
Savoia Orancio 14
Bitter Campari 1
Rinquinquin A La Peche i
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LIQUERS AND DIGESTIVES

Italicus

Caffe Borghetti

Mozart Chocolate Dark
Saint Germain

Humo De Chile Chipotle
Maraschino Luxardo
Mastic Tears Classic
Chartreuse Verde
Chartreuse Jaune
Salvia Limone

Dry Curacao Pierre Ferrand
Amaretto Disaronno
Drambuie

DOM Benedictine
Pastis Pernod 45
Ratafia Surrealista
Limoncello Di Capri
Fernet Branca

Baileys

Averna

Amaro del Capo
Amaro Montenegro
Amaro Nonino

Licor Figa Xoriguer
Aguardiente de Orujo

ALCOHOL FREE

Martini Floreale
Martini Vibrante
Tanqueray 0.0

Seedlip Groove 42
Llopart Most Flor 0,51
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WINES, BEERS
AND SOFT
DRINKS

WINES BY GLASS

SPARKLING

Llopart Reserva Brut Nature 8
Veuve Clicquot NV 16
ROSE

Ca N’Estruc Rosat 75
Whispering Angel 12,5
WHITE

Ca N’Estruc Blanc 7.5
Jose Pariente 2023 8,5
RED

Ca N’Estruc Negre 7.5
Pardas sus Scrofa 9

BEERS

Try our artisanal beers of 0,33l selection from BdeGust,
a local brewery that supports social and environmental
projects in Catalunya

Bdegust Lager

Bdebeer Weissbeer
Atrebida Eco Hazy Ipa
Endabant Trigo Y Cebada
Bongo Sin Alcohol

o 00 0 0o o

Estrella Damm 3,5
Turia 4
Free Damm 4
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SOFT DRINKS

Fevertree Nat. Light Tonic
Fevertree Mediterranean Tonic
Fevertree Ginger Ale

Fevertree Ginger Beer
Fevertree Soda Water

Thomas Henry Pink Grapefruit
Coca-Cola

Coca-Cola Zero

Fanta Orange

Fanta Lemon

Nestea Lemon

Aquarius

Agua Veri Still 0,51

Agua Pirinea Sparkling 0,51
Km Zero 0,71 (Sparkling and Still)

SNACKS

Red pepper & courgette croquettes
Iberian ham croquettes

Selection of cheeses and cured meat
Roastbeef bikini, comte, mustard

Pumpkin, walnuts and gorgonzola
cheese bikini

Fried squid bikini, spicy saffron alioli
Cous cous salad

Avocado toast

Quinoa bowl

French toast

www.voltabarcelona.com
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Don’t hesitate to consult the staff regarding intolerances or allergies.



