
At the Duquesa Boadas terrace, instead of innovating, we prefer to renew. You will 
find traditional dishes from Catalan and Mediterranean cuisine, prepared with 
ideas and techniques that enhance what was already excellent. All under the 
guidance of chef Toni Romero, recognized by the Michelin guide.

·CLASSICS FROM THE TERRACE· 



Rum, lime, sugar, and maraschino...
The classic with our touch

Daiquiri 1933

Vodka, lime, tomato, and sauces...
The perfect view and the perfect aperitif

Bloody Mary

Vermouth, gin, and a touch of orange...
For vermouth lovers

Mitja Combinació

Rum, lime, mint, and sparkling wine...
Who needs a mojito?

Old Cuban Highball Style 

Rum, apricot brandy, and pineapple...
For rum lovers

Hotel Nacional

Tequila, lime, and agave...
A fresh take on the classic margarita

Tommy's Margarita

Rum, pineapple, and homemade grenadine...
Velvety and slightly sweet

Mary Pickford

Gin, basil, and lime...
Fresh, green, and perfect anytime

Gin Basil Smash

Gin, raspberry, and lime...
The treat you deserve today

Clover Club

Rum, pineapple, coconut, and lime...
The classic, but better than ever

Piña Colada

Vodka, coffee, and coffee liqueur...
The cocktail lover's coffee

Espresso Martini

ALL OF THE CLASICS ARE 12€ 


