
The consumption of raw or undercooked meat, seafood, and eggs increases the risk of foodborne illness. 
Please notify manager of any food allergies, we are unable to guarantee against all possible cross-contamination.

01.24

CóCTEL - COCKTAIL
CARAJILLO   12.5 

(On the rocks or straight up) 
Licor 43, espresso coffee

ESPRESSO MARTINI  13. 
Espresso, Kahlúa, Baileys, vodka, 

coffee beans

CAFÉ - COffee

CAFÉ BOMBÓN   6. 
Sweetened condensed milk, espresso, 

foamed milk

VINOS DE JEREZ - SHERRIES
EMILIO LUSTAU, ‘Capataz Andres’ Solera, Jerez de la Frontera    10.

EMILIO LUSTAU, Pedro Ximenez, Jerez de la Frontera   14.
CÉSAR FLORIDO, Moscatel Dorado, Chipiona   11.

VINOS DE POSTRE - DESSERT WINES 
JORGE ORDÓNEZ I, Moscatel, Málaga   14.

DIGESTIVOS - AFTER DINNER DRINKS
BRANDY DE JEREZ, Cardenal Mendoza   16.

LICOR CUARENTA Y TRES, Diego Zamora   12.
COGNAC, Hennessy VS   15.

COGNAC, Hennessy VSOP   19.
COGNAC, Hennessy XO   48.

– CASHLESS PAYMENT ONLY –

 

   

   

  
 

 
   

 

   
 

  Bulla favorites 

POSTRES - DESSERTS 
TORRIJA   10. 

Caramelized brioche, salted caramel gelato, honey 

FLAN DE COCO   9.5 
Coconut flan, passion fruit sorbet 

CREMOSO DE CHOCOLATE   9.5 
Three layer chocolate genoise, vanilla ice cream, olive oil, Maldon salt 

ALMOND CAKE  11. 
Toasted almond slivers, goat cheese frosting

*Contains Licor 43 

CHURROS CON CHOCOLATE 
Traditional fried dough, chocolate sauce, dulce de leche 

6 for 8.5 / 12 for 13. 

de temporada - seasonal 
CHOCOLATE TRES LECHES  11. 

Chocolate sponge cake, white chocolate chantilly, raspberry 


